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	Course/module (as specified in the approved curriculum for the field of study)
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	Field of study
ERASMUS students
	Level

	Profile
academic
	Semester



	Specialisation
all
	MSc Specialisation
all

	TYPE OF CLASSES/LECTURES AND THE NUMBER OF HOURS
(organised classes/lectures and self-study)

	Type of studies: full-time
	
	Type of studies: extramural
	

	· lectures
	21
	· lectures
	0

	· laboratories
	29
	· laboratories
	0

	· Other with a teacher
	4
	· Other with a teacher
	0

	· Self-study
	46
	· Self-study
	0

	Total number of hours:
	100
	Total number of hours:
	0

	OBJECTIVE OF COURSE/MODULE
familiarizing students with the properties of enzymes, their use in food technology and their importance in dietetics

	TEACHING METHODS
Lecture – presentations and discussion; Laboratories – practical experiments

	LEARNING OUTCOMES
	Reference to field outcomes
	Reference to area outcomes

	Knowledge
	E1 Students have advanced knowledge on enzymes applications in innovative food processing, both in food industry as well in food analysis.
E2 Students know principles and applications of advanced analytical enzymatic techniques used in food analyses.
E3 Students understand the importance of national and international legal regulations concerning application of enzymes ion food production.

E4 Students know principles of GMO application in modified enzymes production and can explain causes of their introduction to food production
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	Skills
	E5 Students collect needed scientific information about the enzyme in food production from literature, databases and other sources, interpret it and prepare its synthetic analysis with respective documentation.
E6 Students propose practical solutions to problems connected with application of enzymes in food industry and analysis.
E7 Students use, analyse and interpret results of advanced measurements connected with enzymes in food and food analysis.
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	Social competences


	E8 Students have competences required when participating in research and development projects concerning extraction and application of enzymes in food industry as a member of teams realising these projects.
E9 Students are aware of the level of their knowledge and skills and understand the need for continuous training and undertaking actions increasing professional and social activity of the community, in which they live and work.
E9 Students prepare and disseminate information on scientific and technical progress in enzymes application in food industry.
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	Methods to verify learning outcomes
exam:  test
labs: written protocol
	Outcome Reference Numbers

E1-E4
100%

100%

	TEACHING CONTENT
Lectures:

1. Basic information about the enzymes properties. (3h)
2. The enzymatic reactions kinetics. (3 h)
3. Stereochemistry and regulation of enzymes activity (3 h)
4. Enzymes construction and sourcing (3h)
5. The enzymes in the EU market - legislation. (3 h)
6. Extremozymes. (1 h)
7. The use of enzymes in food industry and food analysis. (5 h)
Laboratories:
1. Enzyme isolation

2. Electrophoresis. Enzyme immobilisation

3. Properties of enzyme (determination of optimal pH, optimal temperature, activity, activity modifications by activators and inhibitors)

4. Km value determination

	Forms and criteria for passing of course/module

Exam: test from the presented material (25 questions; max 100 points, correct answer - 4 points, incorrect answer - -1 point, no answer - 0 points).
Laboratories: calculation and presentatons of results, discussion and conclusions
	Percentage of final mark
100%
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