




Rok 2017 - 2018
Food safety and production 
Specialization: Food Technology
	Rok studiów

i

Semestr
	Symbol przed-miotu
	Nazwa przedmiotu
	Godz. zajęć ogółem
	Forma zajęć
	Forma zalicz.
	Punkty ECTS

	
	
	
	
	wykład
	Ćwiczenia
	
	ogółem
	kontaktowe
	praktyczne

	
	
	
	
	
	Audyt.
	Lab,

techn., warsz.
	Projekt.
	razem
	
	
	
	

	I/I
	A-1
	Maths
	30
	
	30
	
	
	30
	Z
	4
	1,2
	4,0

	
	A-2
	Fundamentals of chemistry
	90
	30
	
	60
	
	60
	E
	7
	3,6
	4,7

	
	A-3
	physics
	30
	30
	
	
	
	
	Z
	2
	1,2
	0,0

	
	A-4
	Information technology
	30
	5
	
	25
	
	25
	Z
	2
	1,2
	1,0

	
	B-1
	Production of vegetable raw materials
	45
	20
	
	25
	
	25
	E
	4
	1,8
	2,2

	
	B-2
	Food law and food control
	25
	25
	
	
	
	
	Z
	2
	1,0
	0,0

	
	B-3
	Food packaging
	25
	10
	
	15
	
	15
	Z
	3
	1,0
	1,8

	
	B-4
	Pro-science of food science
	25
	25
	
	
	
	
	Z
	2
	1,0
	0,0

	
	A-5
	Humanistic seminary
	30
	
	
	30
	
	30
	Z
	2
	1,2
	2,0

	
	A-6
	Foreign language
	30
	
	
	30
	
	30
	Z
	2
	1,2
	2,0

	
	A-7
	WF
	30
	
	
	30
	
	30
	Z
	0
	0
	0

	
	
	I sem
	390
	145
	30
	215
	
	245
	
	30
	14,4
	17,7

	I/II
	B-5
	General Microbiology
	35
	15
	
	20
	
	20
	Z
	4
	1,4
	1,7

	
	B-6
	Food biochemistry
	60
	25
	
	35
	
	35
	E
	4
	2,4
	2,3

	
	B-12
	Food Chemistry
	50
	25
	
	25
	
	25
	Z
	4
	2,0
	2,0

	
	B-7
	Food processing aids
	30
	10
	
	20
	
	20
	Z
	2
	1,2
	1,3

	
	B-9
	Production of animal raw materials
	45
	20
	
	25
	
	25
	E
	4
	1,8
	2,2

	
	B-10
	Basic knowledge of food science
	50
	20
	
	30
	
	30
	E
	3
	2,0
	1,8

	
	A-9
	Economics of food economy
	30
	30
	
	
	
	
	Z
	2
	1,2
	0,0

	
	B-11
	Logistics and distribution of food
	30
	15
	
	15
	
	15
	Z
	2
	1,2
	1,0

	
	A-6
	Foreign language
	30
	
	
	30
	
	30
	Z
	2
	1,2
	2,0

	
	A-7
	WF
	30
	
	
	30
	
	30
	Z
	0
	0
	0

	
	
	Preliminary practice 2 weeks
	60
	
	
	
	
	60
	Z
	3
	2,0
	3,0

	
	
	II sem
	390
+60 praktyk
	160
	
	230
	
	230
+60 praktyk
	
	30
	16,4
	17,3


	II/III
	B-8
	Hygiene food production
	45
	15
	
	30
	
	30
	E
	3
	1,8
	2,0

	
	B-13
	Principles of microbiological processes in food production
	50
	20
	
	30
	
	30
	E
	4
	2,0
	2,4

	
	B-14
	General food technology
	60
	30
	
	30
	
	30
	E
	6
	2,4
	3,0

	
	B-15
	Apparatus in food production
	50
	30
	
	
	20
	20
	E
	4
	2,0
	1,6

	
	B-16
	Basics of human nutrition
	60
	30
	
	30
	
	30
	E
	6
	2,4
	3,0

	
	B-17
	Toxicology of food
	45
	20
	
	25
	
	25
	Z
	3
	1,8
	1,7

	
	B-18
	Medicinal plants and spices
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	A-6
	Foreign language
	30
	
	
	30
	
	30
	Z
	2
	1,2
	2,0

	
	
	III sem
	365
	155
	
	190
	20
	210
	
	30
	14,6
	16,9

	II/IV
	B-19
	Analysis and evaluation of food quality
	90
	30
	
	60
	
	60
	E
	6
	3,6
	4,0

	
	B-20
	process engineering
	45
	25
	
	
	20
	20
	Z
	3
	1,8
	1,8

	
	B-21
	Storage and refrigeration of food
	45
	25
	
	20
	
	20
	E
	3
	1,8
	1,3

	
	B-22
	Gastronomy
	75
	30
	
	45
	
	45
	E
	4
	3,0
	2,4

	
	B-32
	Computer aided design in the food industry
	20
	
	
	20
	
	20
	Z
	1
	0,8
	1,0

	
	B-23
	Food safety systems
	60
	30
	
	20
	10
	30
	E
	4
	2,4
	2,0

	
	B-24
	Risks in food
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	B-25
	Managing companies foodstuff.
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	B-26
	Directional technology - 4 weeks
	120
	
	
	
	
	120
	Z
	5
	4,0
	5,0

	
	
	IV sem
	385

+120h praktyk
	160
	
	195
	30
	225

+120h praktyk 
	
	30
	19,4
	19,9

	III/V
	B-27
	Seminar in directional practice
	15
	
	
	15
	
	15
	Z
	1
	0,6
	1,0

	
	B-28
	Auditing systems
	40
	20
	
	10
	10
	20
	Z
	4
	1,6
	2,0

	
	B-29
	Unauthorized food
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	CP-1
	Technology and safety of plant products
	90
	45
	
	45
	
	45
	E
	6
	3,6
	3,0

	
	CP-2
	Technology and safety of animal products
	90
	45
	
	45
	
	45
	E
	6
	3,6
	3,0

	
	CP-3
	Specialization I: Food production
	60
	20
	
	40
	
	40
	Z
	6
	2,4
	4,0

	
	CP-4
	Specialization II: Food quality and safety assessment
	30
	10
	
	20
	
	20
	Z
	3
	1,2
	2,0

	
	CP-5
	Food marketing
	25
	15
	
	10
	
	10
	Z
	2
	1,0
	0,8

	
	
	V sem
	375 
	165
	
	200
	10
	210
	
	30
	15,0
	17,0


	III/VI
	B-30
	Hygiene of food of animal origin
	45
	25
	
	20
	
	20
	E
	3
	1,8
	1,3

	
	B-31
	Basics of production process design
	15
	15
	
	
	
	
	E
	1
	0,6
	0,0

	
	CP-6
	Designing the food production process
	40
	
	
	15
	25
	40
	Z
	3
	1,6
	3,0

	
	CP-7
	Seminar
	15
	
	
	15
	
	15
	Z
	1
	0,6
	1,0

	
	A-8
	Fundamentals of statistics
	20
	10
	
	10
	
	10
	Z
	1
	0,8
	0,6

	
	CP-9
	New technologies in the food industry
	25
	15
	
	10
	
	10
	Z
	2
	1,0
	0,8

	
	CP-10
	Specialization I: Food production
	90
	30
	
	60
	
	60
	Z
	9
	3,6
	6,0

	
	CP-11
	Specialization II: Food quality and safety assessment
	60
	20
	
	40
	
	40
	Z
	6
	2,4
	4,0

	
	CP - 12
	Hygiene of food of animal origin
	50
	20
	
	30
	
	30
	Z
	4
	2,0
	2,4

	
	
	VI sem
	360
	135
	
	200
	25
	225
	
	30
	14,4
	19,1

	IV/VII
	CP - 13
	Diploma - 6 weeks
	180
	
	
	
	
	180
	Z
	8
	6,0
	8,0

	
	CP- 14
	Seminar of diploma practice
	15
	
	
	15
	
	15
	Z
	1
	0,6
	1,0

	
	A-8
	Protection of intellectual property
	15
	15
	
	
	
	
	Z
	1
	0,6
	0,0

	
	B-33
	Designing new food products
	45
	10
	
	10
	25
	35
	Z
	3
	1,8
	2,5

	
	CP-15
	Engineering workshop
	30
	
	
	30
	
	30
	Z
	2
	1,5
	2,0

	
	CP-16
	Diploma seminar and preparation of engineering work
	30
	
	
	30
	
	30
	Z
	12
	5,0
	12,0

	
	B-34
	Course Direction I: Trends in food production
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	B-35
	Course Direction II
	15
	15
	
	
	
	
	Z
	1
	0,6
	

	
	
	VII sem
	175 +180h praktyk
	50
	
	100
	25
	125

+180h praktyk
	
	30
	17,1
	26,7

	
	
	Razem
	2440
+360h (praktyk)
	970
	30
	1330
	110
	1470
+360h (praktyk)
	
	210
	111,3
	134,6


Szczegółowy plan studiów stacjonarnych o profilu praktycznym 




Rok 2017 - 2018
kierunek: Bezpieczeństwo i produkcja żywności, 
moduł wybieralny: Technologia gastronomiczna i edukacja żywieniowa 
	Rok studiów

i

Semestr
	Symbol przed-miotu
	Nazwa przedmiotu
	Godz. zajęć ogółem
	Forma zajęć
	Forma zalicz.
	Punkty ECTS

	
	
	
	
	wykład
	Ćwiczenia
	
	ogółem
	kontaktowe
	praktyczne

	
	
	
	
	
	Audyt.
	Lab,

techn., warsz.
	Projekt.
	razem
	
	
	
	

	I/I
	A-1
	maths
	30
	
	30
	
	
	30
	Z
	4
	1,2
	4,0

	
	A-2
	Fundamentals of chemistry
	90
	30
	
	60
	
	60
	E
	7
	3,6
	4,7

	
	A-3
	physics
	30
	30
	
	
	
	
	Z
	2
	1,2
	0,0

	
	A-4
	Information technology
	30
	5
	
	25
	
	25
	Z
	2
	1,2
	1,0

	
	B-1
	Production of vegetable raw materials
	45
	20
	
	25
	
	25
	E
	4
	1,8
	2,2

	
	B-2
	Food law and food control
	25
	25
	
	
	
	
	Z
	2
	1,0
	0,0

	
	B-3
	Food packaging
	25
	10
	
	15
	
	15
	Z
	3
	1,0
	1,8

	
	B-4
	Pro-science of food science
	25
	25
	
	
	
	
	Z
	2
	1,0
	0,0

	
	A-5
	maths
	30
	
	
	30
	
	30
	Z
	2
	1,2
	2,0

	
	A-6
	Fundamentals of chemistry
	30
	
	
	30
	
	30
	Z
	2
	1,2
	2,0

	
	A-7
	physics
	30
	
	
	30
	
	30
	Z
	0
	0
	0

	
	
	I sem
	390
	145
	30
	215
	
	245
	
	30
	14,4
	17,7

	I/II
	B-5
	General Microbiology
	35
	15
	
	20
	
	20
	Z
	4
	1,4
	1,7

	
	B-6
	Food biochemistry
	60
	25
	
	35
	
	35
	E
	4
	2,4
	2,3

	
	B-12
	Food Chemistry
	50
	25
	
	25
	
	25
	Z
	4
	2,0
	2,0

	
	B-7
	Food processing aids
	30
	10
	
	20
	
	20
	Z
	2
	1,2
	1,3

	
	B-9
	Production of animal raw materials
	45
	20
	
	25
	
	25
	E
	4
	1,8
	2,2

	
	B-10
	Basic knowledge of food science
	50
	20
	
	30
	
	30
	E
	3
	2,0
	1,8

	
	A-9
	Economics of food economy
	30
	30
	
	
	
	
	Z
	2
	1,2
	0,0

	
	B-11
	Logistics and distribution of food
	30
	15
	
	15
	
	15
	Z
	2
	1,2
	1,0

	
	A-6
	Foreign language
	30
	
	
	30
	
	30
	Z
	2
	1,2
	2,0

	
	A-7
	WF
	30
	
	
	30
	
	30
	Z
	0
	0
	0

	
	
	Preliminary practice 2 weeks
	60
	
	
	
	
	60
	Z
	3
	2,0
	3,0

	
	
	II sem
	390

+60 praktyk
	160
	
	230
	
	230

+60 praktyk
	
	30
	16,4
	17,3


	II/III
	B-8
	Hygiene food production
	45
	15
	
	30
	
	30
	E
	3
	1,8
	2,0

	
	B-13
	Principles of microbiological processes in food production
	50
	20
	
	30
	
	30
	E
	4
	2,0
	2,4

	
	B-14
	General food technology
	60
	30
	
	30
	
	30
	E
	6
	2,4
	3,0

	
	B-15
	Apparatus in food production
	50
	30
	
	
	20
	20
	E
	4
	2,0
	1,6

	
	B-16
	Basics of human nutrition
	60
	30
	
	30
	
	30
	E
	6
	2,4
	3,0

	
	B-17
	Toxicology of food
	45
	20
	
	25
	
	25
	Z
	3
	1,8
	1,7

	
	B-18
	Medicinal plants and spices
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	A-6
	Foreign language
	30
	
	
	30
	
	30
	Z
	2
	1,2
	2,0

	
	
	III sem
	365
	155
	
	190
	20
	210
	
	30
	14,6
	16,9

	II/IV
	B-19
	Analysis and evaluation of food quality
	90
	30
	
	60
	
	60
	E
	6
	3,6
	4,0

	
	B-20
	process engineering
	45
	25
	
	
	20
	20
	Z
	3
	1,8
	1,8

	
	B-21
	Storage and refrigeration of food
	45
	25
	
	20
	
	20
	E
	3
	1,8
	1,3

	
	B-22
	Gastronomy
	75
	30
	
	45
	
	45
	E
	4
	3,0
	2,4

	
	B-32
	Computer aided design in the food industry
	20
	
	
	20
	
	20
	Z
	1
	0,8
	1,0

	
	B-23
	Food safety systems
	60
	30
	
	20
	10
	30
	E
	4
	2,4
	2,0

	
	B-24
	Risks in food
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	B-25
	Managing companies foodstuff.
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	B-26
	Directional technology - 4 weeks
	120
	
	
	
	
	120
	Z
	5
	4,0
	5,0

	
	
	IV sem
	385

+120h praktyk
	160
	
	195
	30
	225

+120h praktyk 
	
	30
	19,4
	19,9

	III/V
	B-27
	Seminar in directional practice
	15
	
	
	15
	
	15
	Z
	1
	0,6
	1,0

	
	B-28
	Auditing systems
	40
	20
	
	10
	10
	20
	Z
	4
	1,6
	2,0

	
	B-29
	Unauthorized food
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	CG-1
	Selected technologies of plant products
	60
	30
	
	30
	
	30
	E
	4
	2,4
	2,0

	
	CG-2
	Selected technologies of animal products
	60
	30
	
	30
	
	30
	E
	4
	2,4
	2,0

	
	CG-3
	Nutrition basics
	45
	20
	
	25
	
	25
	E
	4
	1,8
	2,2

	
	CG-4
	Evaluation of nutrition
	30
	15
	
	15
	
	15
	Z
	3
	1,2
	1,5

	
	CG-5
	Catering organization
	30
	15
	
	15
	
	15
	Z
	3
	1,2
	1,5

	
	CG-6
	Catering facilities
	30
	15
	
	15
	
	15
	Z
	3
	1,2
	1,5

	
	CG-9
	Epidemiology of nutrition
	30
	15
	
	15
	
	15
	Z
	2
	1,2
	1,0

	
	
	V sem
	365 
	170
	
	185
	10
	195
	
	30
	14,6
	15,9


	III/VI
	B-30
	Hygiene of food of animal origin
	45
	25
	
	20
	
	20
	E
	3
	1,8
	1,3

	
	B-31
	Basics of production process design
	15
	15
	
	
	
	
	E
	1
	0,6
	0,0

	
	CG-8
	Design of catering establishments
	35
	
	
	15
	20
	35
	Z
	2
	1,4
	2,0

	
	CG-7
	Seminar
	15
	
	
	15
	
	15
	Z
	1
	0,6
	1,0

	
	A-8
	Fundamentals of statistics
	20
	10
	
	10
	
	10
	Z
	1
	0,8
	0,6

	
	CG-10
	New cooking methods
	40
	15
	
	25
	
	25
	Z
	4
	1,6
	2,5

	
	CG-11
	Consumer support
	40
	15
	
	25
	
	25
	Z
	4
	1,6
	2,5

	
	CG-18
	Specialization Sub-Class I: Unconventional food
	90
	30
	
	60
	
	60
	Z
	8
	3,0
	7,2

	
	CG - 19
	Specialization I: Food production and assessment
	75
	30
	
	45
	
	45
	Z
	6
	3,0
	5,4

	
	
	VI sem
	375
	140
	
	215
	20
	235
	
	30
	14,4
	22,5

	IV/VII
	CP - 13
	Diploma - 6 weeks
	180
	
	
	
	
	180
	Z
	8
	6,0
	8,0

	
	CP- 14
	Seminar of diploma practice
	15
	
	
	15
	
	15
	Z
	1
	0,6
	1,0

	
	A-8
	Protection of intellectual property
	15
	15
	
	
	
	
	Z
	1
	0,6
	0,0

	
	B-33
	Designing new food products
	45
	10
	
	10
	25
	35
	Z
	3
	1,8
	2,5

	
	CP-15
	Engineering workshop
	30
	
	
	30
	
	30
	Z
	2
	1,5
	2,0

	
	CP-16
	Diploma seminar and preparation of engineering work
	30
	
	
	30
	
	30
	Z
	12
	5,0
	12,0

	
	B-34
	Course Direction I: Trends in food production
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	B-35
	Course Direction II
	15
	15
	
	
	
	
	Z
	1
	0,6
	

	
	
	VII sem
	175 +180h praktyk
	50
	
	100
	25
	125
+180h praktyk
	
	30
	17,1
	26,7

	
	
	Razem
	2445
+360h (praktyk)
	980
	30
	1330
	105
	1465
+360h (praktyk)
	
	210
	110,9
	136,9


Szczegółowy plan studiów stacjonarnych o profilu praktycznym 





Rok 2017 - 2018
Food safety and production 
Specialization: Dietetics
	Rok studiów

i

Semestr
	Symbol przed-miotu
	Nazwa przedmiotu
	Godz. zajęć ogółem
	Forma zajęć
	Forma zalicz.
	Punkty ECTS

	
	
	
	
	wykład
	Ćwiczenia
	
	ogółem
	kontaktowe
	praktyczne

	
	
	
	
	
	Audyt.
	Lab,

techn., warsz.
	
	razem
	
	
	
	

	I/I
	A-1
	maths
	30
	
	30
	
	
	30
	Z
	4
	1,2
	4,0

	
	A-2
	Fundamentals of chemistry
	90
	30
	
	60
	
	60
	E
	7
	3,6
	4,7

	
	A-3
	physics
	30
	30
	
	
	
	
	Z
	2
	1,2
	0,0

	
	A-4
	Information technology
	30
	5
	
	25
	
	25
	Z
	2
	1,2
	1,0

	
	B-1
	Production of vegetable raw materials
	45
	20
	
	25
	
	25
	E
	4
	1,8
	2,2

	
	B-2
	Food law and food control
	25
	25
	
	
	
	
	Z
	2
	1,0
	0,0

	
	B-3
	Food packaging
	25
	10
	
	15
	
	15
	Z
	3
	1,0
	1,8

	
	B-4
	Pro-science of food science
	25
	25
	
	
	
	
	Z
	2
	1,0
	0,0

	
	A-5
	Humanistic seminary
	30
	
	
	30
	
	30
	Z
	2
	1,2
	2,0

	
	A-6
	Foreign language
	30
	
	
	30
	
	30
	Z
	2
	1,2
	2,0

	
	A-7
	WF
	30
	
	
	30
	
	30
	Z
	0
	0
	0

	
	
	I sem
	390
	145
	30
	215
	
	245
	
	30
	14,4
	17,7

	I/II
	B-5
	General Microbiology
	35
	15
	
	20
	
	20
	Z
	4
	1,4
	1,7

	
	B-6
	Food biochemistry
	60
	25
	
	35
	
	35
	E
	4
	2,4
	2,3

	
	B-12
	Food Chemistry
	50
	25
	
	25
	
	25
	Z
	4
	2,0
	2,0

	
	B-7
	Food processing aids
	30
	10
	
	20
	
	20
	Z
	2
	1,2
	1,3

	
	B-9
	Production of animal raw materials
	45
	20
	
	25
	
	25
	E
	4
	1,8
	2,2

	
	B-10
	Basic knowledge of food science
	50
	20
	
	30
	
	30
	E
	3
	2,0
	1,8

	
	A-9
	Economics of food economy
	30
	30
	
	
	
	
	Z
	2
	1,2
	0,0

	
	B-11
	Logistics and distribution of food
	30
	15
	
	15
	
	15
	Z
	2
	1,2
	1,0

	
	A-6
	Foreign language
	30
	
	
	30
	
	30
	Z
	2
	1,2
	2,0

	
	A-7
	WF
	30
	
	
	30
	
	30
	Z
	0
	0
	0

	
	
	Preliminary practice 2 weeks
	60
	
	
	
	
	60
	Z
	3
	2,0
	3,0

	
	
	II sem
	390

+60 praktyk
	160
	
	230
	
	230

+60 praktyk
	
	30
	16,4
	17,3


	II/III
	B-8
	Hygiene food production
	45
	15
	
	30
	
	30
	E
	3
	1,8
	2,0

	
	B-13
	Principles of microbiological processes in food production
	50
	20
	
	30
	
	30
	E
	4
	2,0
	2,4

	
	B-14
	General food technology
	60
	30
	
	30
	
	30
	E
	6
	2,4
	3,0

	
	B-15
	Apparatus in food production
	50
	30
	
	
	20
	20
	E
	4
	2,0
	1,6

	
	B-16
	Basics of human nutrition
	60
	30
	
	30
	
	30
	E
	6
	2,4
	3,0

	
	B-17
	Toxicology of food
	45
	20
	
	25
	
	25
	Z
	3
	1,8
	1,7

	
	B-18
	Medicinal plants and spices
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	A-6
	Foreign language
	30
	
	
	30
	
	30
	Z
	2
	1,2
	2,0

	
	
	III sem
	365
	155
	
	190
	20
	210
	
	30
	14,6
	16,9

	II/IV
	B-19
	Analysis and evaluation of food quality
	90
	30
	
	60
	
	60
	E
	6
	3,6
	4,0

	
	B-20
	process engineering
	45
	25
	
	
	20
	20
	Z
	3
	1,8
	1,8

	
	B-21
	Storage and refrigeration of food
	45
	25
	
	20
	
	20
	E
	3
	1,8
	1,3

	
	B-22
	Gastronomy
	75
	30
	
	45
	
	45
	E
	4
	3,0
	2,4

	
	B-32
	Computer aided design in the food industry
	20
	
	
	20
	
	20
	Z
	1
	0,8
	1,0

	
	B-23
	Food safety systems
	60
	30
	
	20
	10
	30
	E
	4
	2,4
	2,0

	
	B-24
	Risks in food
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	B-25
	Managing companies foodstuff.
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	B-26
	Directional technology - 4 weeks
	120
	
	
	
	
	120
	Z
	5
	4,0
	5,0

	
	
	IV sem
	385

+120h praktyk
	160
	
	195
	30
	225

+120h praktyk 
	
	30
	19,4
	19,9

	III/V
	B-27
	Seminar in directional practice
	15
	
	
	15
	
	15
	Z
	1
	0,6
	1,0

	
	B-29
	Unauthorized food
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	D-1
	Selected technologies of plant products
	60
	30
	
	30
	
	30
	E
	4
	2,4
	2,0

	
	D-2
	Selected technologies of animal products
	60
	30
	
	30
	
	30
	E
	4
	2,4
	2,0

	
	D-3
	Nutrition basics
	45
	20
	
	25
	
	25
	E
	5
	1,8
	2,8

	
	D-4
	Evaluation of nutrition
	30
	15
	
	15
	
	15
	Z
	3
	1,2
	1,5

	
	D-5
	Epidemiology of nutrition
	30
	15
	
	15
	
	15
	Z
	2
	1,2
	1,0

	
	D-6
	Public health grounds
	25
	15
	
	10
	
	10
	Z
	2
	1,0
	0,8

	
	D-7
	Fundamentals of physiology
	45
	20
	
	25
	
	25
	E
	5
	1,8
	2,8

	
	D-8
	Dietary foods
	30
	15
	
	15
	
	15
	Z
	2
	1,2
	1,0

	
	
	V sem
	365 
	170
	
	195
	
	195
	
	30
	14,6
	16,1


	III/VI
	D-9
	Dietary management in diet-dependent diseases
	150
	60
	
	90
	
	90
	E
	12
	6,0
	7,2


	
	D-10
	Nutrition counseling
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	D-11
	Eating disorders
	25
	15
	
	10
	
	10
	Z
	3
	1,0
	1,2

	
	D-12
	Alternative diets
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	D-13
	Psychodietetyka
	30
	5
	
	25
	
	25
	Z
	3
	1,2
	2,5

	
	D-14
	Specialist:
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	A-8
	Fundamentals of statistics
	20
	10
	
	10
	
	10
	Z
	1
	0,8
	0,5

	
	D-15
	New cooking methods
	60
	15
	
	45
	
	45
	Z
	4
	2,2
	3,2

	
	D-16
	Seminar
	15
	
	
	15
	
	15
	Z
	1
	0,6
	1,0

	
	
	VI sem
	375
	135
	
	240
	0
	240
	
	30
	14,8
	19,2

	IV/VII
	CP - 13
	Diploma - 6 weeks
	180
	
	
	
	
	180
	Z
	8
	6,0
	8,0

	
	CP- 14
	Seminar of diploma practice
	15
	
	
	15
	
	15
	Z
	1
	0,6
	1,0

	
	A-8
	Protection of intellectual property
	15
	15
	
	
	
	
	Z
	1
	0,6
	0,0

	
	B-33
	Designing new food products
	45
	10
	
	10
	25
	35
	Z
	3
	1,8
	2,5

	
	CP-15
	Engineering workshop
	30
	
	
	30
	
	30
	Z
	2
	1,5
	2,0

	
	CP-16
	Diploma seminar and preparation of engineering work
	30
	
	
	30
	
	30
	Z
	12
	5,0
	12,0

	
	B-34
	Course Direction I: Trends in food production
	25
	10
	
	15
	
	15
	Z
	2
	1,0
	1,2

	
	B-35
	Course Direction II
	15
	15
	
	
	
	
	Z
	1
	0,6
	

	
	
	VII sem
	175 +180h praktyk
	50
	
	100
	25
	125

+180h praktyk
	
	30
	17,1
	26,7

	
	
	Razem
	2445

+360h (praktyk)
	975
	30
	1365
	75
	1470
+360h (praktyk)
	
	210
	111,3
	133,8


