SYLLABUS
	Name of the course (as specified in the approved curriculum)

International food law
	Number of ECTS
Credits
3

	Name of the course in Polish
Międzynarodowe prawo żywnościowe
	

	Unit providing the course (Department/Institute)
Department of Law and Enterprise Management in Agribusiness

	Course co-ordinator
Prof. PULS Izabela Lipińska, PhD

	Field of study

Agri-Food Economics and Trade
	Level
Master level
	Profile
	Semester
I

	Scope 
	Thesis specialisation
	

	TYPE OF CLASSES AND COURSE LOAD
(lectures and self-learning of the student)

	Mode of studies: full-time
	Mode of studies: part-time

	- lectures
	15
	- lectures 
	

	- practical classes
	
	- practical classes
	

	- contact hours
	30
	-
	

	-
	
	-
	

	- 
	
	-
	

	- Self- learning
	30
	
	

	Total number of hours:
	75
	Total number of hours:
	

	OBJECTIVE OF THE COURSE
The aim of the course is to present a general review of history, regulations and policies governing food production in the EU. The acquired knowledge will allow to understand the global legal problems related to food production in the EU, against the background of selected third countries.

	TEACHING METHODS
An information lecture combined with an activating method in the form of didactic discussion related to the lecture

	Course learning outcomes
	The reference to field of study outcomes

	Knowledge
	O1 The student has knowledge of European food law, its relation to other areas of law, and also knows selected legal issues in international perspective, including EU relations and third countries

O2 knows the currently valid sources regulating international food law and knows its basic principles
	ET2A_W02

ET2A_W08



	Skills
	O3 Student understands the legal context of the surrounding reality, can analyze it based on the rules of legal reasoning and applicable legal norms, including those resulting from EU and international standards, can use his knowledge in relation to the situation in everyday life

O4 The student is able to use specialist terminology in the field of international food law at the higher level

O5 The student is able to learn continually and plan development in an international environment

O6 The student is able to work in a team

	ET2A_U04

ET2A_U07

ET2A_U08

ET2A_U09

	Social
skills
	O7 The student is aware of the need for continuous education and improvement of professional and personal competences as well as updating his knowledge of international food law

O8 The student is a conscious participant in social life, and is able to present ways of solving social conflicts within the scope of matter covered by the subject
	ET2A_K04

ET2A_K05

	Methods of evaluation of learning outcomes 
The student acquires theoretical knowledge in the course of lectures and practical skills, which are verified by:

written graded assignment and tasks consisting in the performance of tasks assigned to the individual content of the subject
student activity
	Symbols of course learning outcomes
O1-8

	TEACHING CONTENTS
Food law in EU and member states: general principles, scope of regulation, product (food) safety and responsibilities, protection of consumers, food fraud and adulteration.

Understanding of EU law documents, searching consolidated versions, technical standardization, certification; Codex Alimentarius standards, manufacturer´s standards. EU food law versus international food law

Food safety: requirements of food law, EFSA role and scientific support, risk analysis, RASFF, risk/crisis management. Public health protection.

Food act requirements on food business operators, searching legislative documents and guidelines, protection against unsafe or adulterated food; specifications of some commodities, novel food.

Chemical contaminants in food and feedstuffs, residues of pesticides and veterinary drugs,

Food additives and flavourings: justification and conditions for their usage, food fortification.

Microbiological criteria, food hygiene principles, HACCP, GHP/GMP, food safety management system.

Critical control points in food production and gastronomy, guidelines for the application of the HACCP system (step-by-step case studies).

Food labelling rules, information for consumers, calculation of nutrition values, nutrition and health claims, allergens.

Food for special purposes.

Authorities, food inspection rules, corrective actions and penalties, means of communication.

	The course completion methods and criteria 
Examination test online

	Percentage of a final grade
100%
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