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SYLLABUS - PULS Doctoral School

Name of the course (as specified in the approved program):
Functional food

Name of the course in Polish:
Funkcjonalna zywnos¢

Unit providing the course (Department):
Department of Animal Nutrition

Course leader:

Prof. dr hab. Adam Cieslak

Semester:

7

Discipline:
Animal science and fisheries

TYPE OF CLASSES:

(course load)

- Lectures 5
- Practical classes 7
- Self-study 10
Total number of hours: 22

OBJECTIVE OF THE COURSE:

Presentation of the current status of knowledge about the development of functional foods, their mechanism of action in
humans, and regulatory framework.

Getting acquainted with the practical implementation of the methods of verifying factors influencing

functional food The current information about functional food market size, share, trends & forecast

TEACHING METHODS:
Multimedia presentations
Journal club — selecting data for
discussion Analysis of case studies
The practical presentation of chromatographic techniques used in food analyses

Reference to

EDUCATION OUTCOMES* education outcomes
of the PULS
Doctoral School
In the area of knowledge (PhD students know and understand): P8U_W_1
1) world scientific literature concerning functional foods and their mechanism of action in humans P8U_W_2

2) the latest theories and trends in the area of functional foods research concepts and their
scientific interpretation

In the area of skills (PhD students know how to):

3) apply knowledge in the process of creative formulation of their research problems P8U_U_1
4)innovatively solve research tasks using independently gained knowledge concerning state- P8U_U_2
of-the-art methods and research tools

In the area of social competencies (PhD students are capable to): P8U_K_1
5)independent planning of research and dissemination of the existing body of scientific literature P8U_K 4
6) promote appropriate models of teamwork P8U_K 5

7)maintain and promote the importance and role of the intellectual community in social life

Methods of evaluation of outcomes achievement:

Written test (theoretical knowledge): effects no 1, 2,5
Projects (practical knowledge): effects no 3,4,5,6,7

TEACHING CONTENT:

¢ Review of current topics of functional foods and their mechanism of action in humans

e Fatty acids and amino acids measurement methods (e.g. gas chromatography, liquid chromatography)

o Meat alternatives and substitutes — modern trends, consumer acceptance, advanced production technologies,
regulatory framework.

e Meat and meat products — how to implement functionality while saving the sensory qualities and technological
quality.

e Functional food additives and their role in the manufacturing process (pigments, preservatives, antioxidants,
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acidifiers, thickeners, gelling agents, sweeteners, and flavorings).

The course completion criteria and methods:

Written test (lectures)
Activity during practical classes

I pass (Z2) O course credit with a grade examination (note)

Percent of a final grade:

50%
50%
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