COURSE OUTLINE
(1) GENERAL

	SCHOOL
	SCHOOL OF FOOD & NUTRITIONAL SCIENCES 

	ACADEMIC UNIT
	FOOD SCIENCE AND HUMAN NUTRITION

	LEVEL OF STUDIES
	Ιntegrated Μaster 

	COURSE CODE
	1620
	SEMESTER
	7th

	COURSE TITLE
	DAIRY TECHNOLOGY Ι


	INDEPENDENT TEACHING ACTIVITIES 
if credits are awarded for separate components of the course, e.g. lectures, laboratory exercises, etc. If the credits are awarded for the whole of the course, give the weekly teaching hours and the total credits
	WEEKLY TEACHING HOURS
	CREDITS

	Lectures and laboratory exercises
	3L+2P
	5

	
	
	

	
	
	

	
	
	

	Add rows if necessary. The organisation of teaching and the teaching methods used are described in detail at (d).
	
	

	COURSE TYPE 

general background, 
special background, specialised general knowledge, skills development
	Specialised general knowledge


	PREREQUISITE COURSES:


	DAIRY SCIENCE, FOOD MICROBIOLOGY, FOOD PROCESSING 

	LANGUAGE OF INSTRUCTION and EXAMINATIONS:
	Greek



	IS THE COURSE OFFERED TO ERASMUS STUDENTS
	Yes (In English)

	COURSE WEBSITE (URL)
	ttps://mediasrv.aua.gr/eclass/courses/ETDA178/ 


(2) LEARNING OUTCOMES

	Learning outcomes

	The course learning outcomes, specific knowledge, skills and competences of an appropriate level, which the students will acquire with the successful completion of the course are described.

Consult Appendix A 

· Description of the level of learning outcomes for each qualifications cycle, according to the Qualifications Framework of the European Higher Education Area

· Descriptors for Levels 6, 7 & 8 of the European Qualifications Framework for Lifelong Learning and Appendix B

· Guidelines for writing Learning Outcomes 

	The objective of the lesson is the integrated presentation of technology of dairy products. 

At the end of studies, the student: 

· will be able to plan and organize the production of main dairy products (milk, cream, fermented milk, butter, ice cream etc)
· will have understood the complex chemical, microbiological and mechanical processes involved  during the production of dairy products,
· will be able to knowledge of the equipment and techniques of  production process of dairy products.
· will be able to comprehensive understanding of the processes and critical production parameters of the product and the interpretation of the principles of the processes.


	General Competences 

	Taking into consideration the general competences that the degree-holder must acquire (as these appear in the Diploma Supplement and appear below), at which of the following does the course aim?

	Search for, analysis and synthesis of data and information, with the use of the necessary technology 

Adapting to new situations 

Decision-making 

Working independently 

Team work

Working in an international environment 

Working in an interdisciplinary environment 

Production of new research ideas 
	Project planning and management 

Respect for difference and multiculturalism 

Respect for the natural environment 

Showing social, professional and ethical responsibility and sensitivity to gender issues 

Criticism and self-criticism 

Production of free, creative and inductive thinking

……

Others…

…….

	Search for, analysis and synthesis of data and information, with the use of the necessary technology
Decision-making

Working independently

Team work

Working in an international environment

Working in an interdisciplinary environment

Production of new research ideas
Project planning and management
Develop critical thinking and skills required to manage the milk intended for the production Respect for the natural environment


(3) SYLLABUS

	1.
Lectures: 

· Introduction to Dairy products.  National, European and World Dairy Situation.

· Production and management of raw milk transportation in dairy plant 

· Dairy Processing Plant and Equipment. 

· Mechanical and thermal treatments of milk (bactofugation, homogenization, skimming - standardization, pasteurization, sterilization).

· Technology of manufacturing dried, concentrated and sweetened condensed milks.

· Fermented dairy products technology (yogurt, cultured milks, kefir, etc.). 

· Ice cream technology.
· Science and technology of dairy fat products (cream, butter, buttermilk, anhydrous milk fat, butter oil) 

· Membrane technology, applications in dairy processing.
· New technologies in the production of dairy products. 

· Technology of probiotic dairy products.

·  Effect of different treatments on the characteristics of dairy products.

· Packaging of milk and milk products. Legislation of milk and milk products

Laboratory exercises:

· Equipment for dairy industry (presentation of the pilot units of the Laboratory of Dairy Research of AUA)
· Machine Milking- Milking systems and apparatus.  
· Indicators of heat treatment processing of milk.
· Homogenization:  Homogenizer- control of milk homogenization 
· Milk Fat products: skimming / fat separators / Standardization of milk products
· Physico-chemical characteristics of cream / Analyses 

· Production of butter, butter assessment / butter-oil

· Visit a dairy industry

· Physico-chemical characteristics of butter /Analyses

· Ice cream Manufacture 

· Fermented milks (yogurt) manufacture
· Fatty acids composition of dairy products


(4) TEACHING and LEARNING METHODS - EVALUATION

	DELIVERY
Face-to-face, Distance learning, etc.
	Face-to-face
Distance learning

	USE OF INFORMATION AND COMMUNICATIONS TECHNOLOGY 
Use of ICT in teaching, laboratory education, communication with students
	Power point and blackboard presentations 

Αsynchronously by means of the platform e-class. 
Distance learning by means of MS Teams platform.

Videos. 

	TEACHING METHODS

The manner and methods of teaching are described in detail.

Lectures, seminars, laboratory practice, fieldwork, study and analysis of bibliography, tutorials, placements, clinical practice, art workshop, interactive teaching, educational visits, project, essay writing, artistic creativity, etc.

The student's study hours for each learning activity are given as well as the hours of non-directed study according to the principles of the ECTS
	Activity

Semester workload

Lectures
26

Practical training exercises 

The exercises consist of lectures as well as project work in the dairy pilot plant and laboratory.

26

work (individual or collaborative) case study
10

Excursions to dairy plants, organizations and manufacturers of equipment.
20

Autonomous study
43

Total contact hours and training) (25 hours and training per ECDS)

125



	STUDENT PERFORMANCE EVALUATION

Description of the evaluation procedure

Language of evaluation, methods of evaluation, summative or conclusive, multiple choice questionnaires, short-answer questions, open-ended questions, problem solving, written work, essay/report, oral examination, public presentation, laboratory work, clinical examination of patient, art interpretation, other

Specifically-defined evaluation criteria are given, and if and where they are accessible to students.
	Examination Language: Greek (and English for ERASMUS Students)
The final score of the course result from the average  of theory and laboratory grades in percentages  50% and 50% respectively. 
- The grade of theoretical part result from the final (written) examination.
- The grade of practical training exercises resultfrom: 20% (i + ii) and 80% (iii).
i. the successful execution of the experiments,
  ii. work (related to the processing of the experimental data) and
iii. The (written) examination at the end of semester 



(5) ATTACHED BIBLIOGRAPHY
	BOOKS
· Zerfiridis G., [Technology of Dairy Products], 2001 (In Greek) 

· Mantis A., [Hygiene and Technology of milk and its products], 2005 (In Greek) ISBN 960-343-594-Χ.

· Dairy Processing Handbook. Tetra Pack Processing Systems AB S221 86 Lund, Sweeden.

· Walstra , Wouters & Geurts Dairy science and Technology, 2nd ed. 2006

JOURNALS
· International Dairy Journal

· International Journal of Dairy Technology

· Journal of Dairy Science

· Journal of Dairy Research 
· Small Ruminants Research
· Innovative Food Science and Emerging Technologies


