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EVALUATION TEACHING METHODS 

EVALUATION MODALITES   lecture with multimedia presentation,  

 laboratory exercises using equipment and apparatus,  

 discussion,  

 problem solving 
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Winter and Summer 
 

EN 

OBJECTIVES 

 

The course aims to familiarize students with issues related to general toxicology and food toxicology, food safety 

and hygiene, factors harmful to health found in food, methods of identifying them and minimizing these risks. 

CONTENTS 

Lectures: 

Basic concepts and definitions in toxicology (3 h); Metabolism of toxicants. Mechanisms of toxicants' action (3 

h); Selected plant toxins and poisoning (2 h); Selected animal toxins and poisoning  

Mycotoxins (2 h); Mushroom toxins and poisoning (2 h);  

Toxicology of Pesticides (2 h); Toxicology of Heavy metals (2 h) 

Toxicology of Dioxins and PAHs (2 h); Toxicants formed during food processing (2 h) 

Labs 

Experimental toxicology. Studies on laboratory animals (5 h);  

Nutritional sweeteners – functional characteristics (5 h);  

Pesticide residues in food (5 h); Preservatives in food products (5 h) 

Analysis of selected food contaminants: Heavy metals(5 h);  

Anti-nutritional compounds in foods (5 h); Nitrates and nitrites in selected food products (5 h);  

Evaluation of selected contaminants intakes with diets (5h) 

PRE-REQUISES Knowledge in chemistry, biology, and biochemistry 

 


