NEPIFPAMMA MAOGHMATO2
1. TENIKA

ZXOAH | TEQIIONIKQN ENIXTHMAQN

TMHMA | ZQIKHY ITAPATQI'HE, AAIETIAY KAI YAATOKAAAIEPTEION

EMNINEAO ZNOYAQN | ITPOIITYXIAKO

KQAIKOZ MAGHMATOZ | AS_802 EZAMHNO EIIOYAQN | 8°

TITAOZ MAOGHMATOZ | METAIIOIHZH ITPOIONTQN EKTPO®HE

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
0€ TEPIMTWON TOU OL TILOTWTLKEG LOVASEG OTTOVELOVTOL OE SLAKPLTA HEPN EBAOMAAIAIES
Tou padrpatoc m.y. AlaAé€elg, Epyaotnplakec Aok oeLg K.ATT. Av oL QPES MISTOTIKES MONAAES
TUOTWTLKEG LOVASEG QUMOVELOVTAL EVLALA YLA TO GUVOAO TOU LaBruaTog
avaypate tig eBdopadlaieg wpeg SLéaokaAiag kaL To UVOAO TWV BIAAZKANIAZ
TUOTWTLKWV LOVAS WV

Ol TILOTWTIKEG PHOVASEG ATTOVEUOVTAL EVIA{X Yl TO 6UVOAO TOU | 2 Wpeg AtdAedn
paOnuatog.

2 WPES
Epyaotnplo

TOvolo 5

MpooVéate oeipéc av ypetaotel. H opyavwaon Stdackaldiog kot ot
SL6aKTIKEG uEVOSOL TTOU XPNOLUOTIOLOUVTAL TIEPLYPAPOVTAL AVAAUTIKA OTO
4.

TYNOZ MAGHMATOZ | Emtiotnuovikig [eploxng
YroBadpou , Mevikwv VWoewy,
Emtotnuoviknc Meptoxrg, Avamtuéng
Agélotrtwv

MPOAMAITOYMENA MAGHMATA: | Agv UTIAPYOUV TPOATIXLTOUUEVX

FAQ33A AIAAZKANIAZ kot | EAAnvikn, Avvatémta Si8aokaiiag otnv ayyAkn yYAwooo o€ epimtwon
EZETAZEQN: | aAdoSamwmv @ortntiv

TO MAGHMA NPO:Z®MEPETAI ZE | NAI
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

2. MAOHZIAKA ANOTEAEZMATA

MabBnolaka AntoteAéopata
Meptypagpovral ta uadnoLaKd amoTEAETUAT TOU UADIUATOG OL CUYKEKPULEVES YVWOELS, SEELOTNTEC KAL LKAVOTNTEG KataAAAou enutéSou mou Ja
QITOKTIOOUV OL POLTNTEG UETA TNV ETLTUXN OAOKANpwon Tou UadnUaTog.

JuuBouleuteite to Mapaptnua A (Eexwploto apyeio oto e-mail)
o [leptypacr) Tou Enunébou twv Madnatakwy ATTOTEAEOUATWV yLa KaOE Eva KUKAO amoudwv ouupwva Ke lNAaioto Mpoooviwv tou Eupwrnaikou
Xwpou Avwrtatnc Eknaibevang
o [leptypapikoi Acikteg EmutéSwv 6, 7 & 8 tou Eupwriaikou MAatoiou lMNpoadviwv Awd Biou Madnong
xou IHopaptnuoa B
o [lepiAnmtikdg 08nyog ouyypaprc Madnaotakwv ArtoteAeoudtwv

0 ol TG, 6To TEAOG TNG OXETIKN G Mabnowaxng Aladikaaoliag, elval oe Béom va:
o Tvwpilel Ta YAPAKTNPLOTIKE TWV TIPOIOVTWV EKTPOPNS
o T'vwpilelTig emegepyaaieg petamoimong

e Xuvdualel ta Vo TapaATAVW




Fevikég IkavoTnTEg
AauBavovtag urton TIG YEVIKEG LKAVOTNTES TTOU TIPETIEL VAL EXEL ATTOKTIOEL O TTTUXLOUXOG (OMTWG QUTES avaypapovtal ato lapaptnua AUTAWUATOS Kot
napatideviar akoAovBwe) o€ moLa / OLEG ATTO AUTEC ATTOTKOTEL TO Uddnua;.

Avainitnan, avaAuon kat oovdeon Sedouévwy Kot Sxeblaouog kat Staxeiplan Epywv

TANPOYOPLWV, UE TN XPION KAt TWY arapaitnTwy SeBaouog otn SLaPopPeTIKOTNTA KAl OTNV OAUTOALTLOUIKOTNTA

TEXVOAOYLWV 2eBaoudg ato puatko meptBailov

lpocapuoyr o€ VEEG KATAOTHOELG Entibeién kowvwvikrig, emayyeAuatiknc kot ndikn¢ umeuBuvotntag kat evatodnaoiag oe
Anyn anopacewv Jéuara puAou

Autdévoun epyaoio A0KNON KPLTIKIG KOl LUTOKPLTIKIG

Ouadikr epyaoia Mpoaywyn te eEAeUTePnG, SNIULOUPYIKIG KL ETTAYWYLKIG OKEYNG

Epyaoia oe 6iedvég meptBaiiov
Epyaocia oe Siematnuoviko neptBaAlov
TMapaywyn VEwV EPEVVNTIKWY LOEWV

Avaitnon, avdivon kat cVvOeoT 8eS0UEVWVY KAL TIATIPO@OPLMV, UE TN XPTIOT KAL TWV ATAPALTNTWV TEXVOAOYL®OV
Avtovopn epyacia

Opadwkn epyaocia

YeBaocudg o6to @uOtko TepIBAAAoV

AcKnomn KPLTIKNG KAL AUTOKPLTIKIG

Epyaocia og Stemiotnuoviko meptfaAiov

3. NEPIEXOMENO MAGHMATO2

AwaA£EeLg
1. Tevika
Emne€epyaoies petamoinong
O@EAN amo T PETATIOMOT TWV TPOIOVTWVY {WLIKNG TIPOEAEVOTG
Kpéag
[Ipoidvta kpéatog
Mapampoidvta kpéatog
AMa TTapaTpoidVTa TOU KPEATOG
To yadAa kot Ta TpoidvTa Tou
Avya
. Ilpoidvta avyov
. Alebpata
. Enefepyaoies petamoinong aitevpdtwy
. EmavaAnmtiko pabnpa
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Epyaotiplo
1. Ewaywyn
Texvoloyia mapaokeung alimactou youpou
Texvoloyla MapaoKEUTG LOPLVATOU yaUpou 1 cap&EAag
Mpoodloplopdg oflkol o&€og kot pH oTo £TOLUO TTPOidV
Texvoloyia mMapaokeur g KamvioTtoU aAleUATOC — Ue Tapadootakd Bepud Kamviopa
Texvoloyia mopaoKeUn ¢ KAmVIoToU aAleUOTOC — LE UYPO KATIVIoUA
MpoodLopLoOG TIEPLEKTIKOTNTAG AAQTIOU OTO £TOLUO TIPOIOV
MéEtpnon vypaociog KaL evepyOTNTAG VEPOU OTO VWO Kal ETOLUO TTPOLOV

©oONOU R BN

. Texvoloyla mopaokeung kovoepBomolnpévou aAleUATOG
10. EmavoaAnmuko pabnua

4. AIAAKTIKEZ ko MAOHZIAKEZ MEOOAOI - AZIONOTHZH

TPOMNOZ MNAPAAOZHE | [IpodowTo pe TPOoWTO
Mpoéowro e mpoowrno, E§ amootacews
ekmaidevan KA.

XPH2ZH TEXNOAOFIQN | Xprion T.ILE. ot Adaokalia (lTapovoidoels Power-Point kat video kot
NAHPO®OPIAZ KAI ENIKOINQNIQN | video)
Xprion T.1.E. otn Abaokadia, otnv | Xprjon T.ILE. otnv Epyaotnplakn Exnaidevon (mapovsiaoetls Power-Point)




Epyaotnpiakn Eknaibeuon, atnv Emtikowwvia
LE TOUG POLTNTEG

Xpnon T.ILE. otnv Emikowvwvia pe toug @ourtntég (YmootnpEn Mabnotaxmg

OPrANQZH AIAAZKAAIAZ

Meptypagovtat avaAutikd o0 TPOMOG  Kat
uédodbot Stbaokaliag.
AwaAéelg, Zeuwvapla, Epyaotnpiakrn Aoknon,
Aoknon  [ebiou, MeAétn & avdAuon
BiBAwoypacpiag, @povriatrplo, Mpaktikn
(Toro¥€tnon), KAwiwkn Aoknon, KoaAAitexviko
Epyaotrplo, Aabpaaotikn Sibaokalia,
EKatSeUTIKEG ETLOKEWELG, EKmovnon UEAETNG
(project), Suyypan epyacioas / epyaociwy,
KaAAwreyvikn énutouvpyia, K.AT.

Avaypdpovtal oL WPeG UEAETNG TOU PoLTNTI) yLot
kade padnotakn Spaotnplotnta kadweg Kat ot
Wpeg un kaBobnyoUuevNG UEAETNG WOTE O
OUVOAIKOG  (pOpTO¢  epyaciac o eminedo
eéaunivou va avtiotolxel ota standards tou
ECTS

Stadkaciog pEow NG NAEKTPOVIKNG TAATPOPUAG e-class)
Apaotnpiotnta ®doprog Epyaciog Eéaunvou

A £EeLg 26
Epyaotplo 26
MeAétn & AvdAvon BiAoypapiog 12
Mn kaBo8nyovuevn HeAétn 11
XUvoio MaBnuatog

(25 wpeg popTov epyaciag ava 75
MOTWTIKI povdda)

AZIONAOTHZIH ®OITHTQN
Nepypapn e dtadikaoiag aétoAdynong

Mwaooa AéloAdynang, MéSobot aloAoynong,
AlpoppwTikn) 1 SUUMEPAOUATIKY, Aokiuaoia
MoAAamAri¢  Emidoyrig, Epwtrioslg Zuvtoung
Anavtnong, Epwtrioelg Avamtuéng Aokiuiwv,
Enmiluan MpoBAnudtwv, [panty Epyaoia,
Exeon / Avagopd, [pogopikn Eéétaon,
Anuoota Mapouoiaon, Epyaoctnpiakn Epyaocia,
KAk Eéétaon AoOevoug,  KaAAwteyvikn
Epunveia, AAAn / AAeg

Avapépovtal  pnta mpooSLopLOUEVD KPLTHPLA
aéloAdynong kat eav kat mou eivat mpooBaaotua
QIO TOUG (POLTNTEG;

EMnvika (Adaockaria, EE€taon). Ta toug evoydwooous @ottnteg (.
Erasmus @ottnTtég) mpaypatomolovvtal otnv AyyAlkn YAwooo

1. Tpamt teAw e&étaon - Epwthjosis Xuvtouns Amavtnong
(ovumepacuatixj) - Epwtoeig loAamAng emAoyns - Epwtioelg
avantuing (A) o Bwpia Tov pabuaTog

2. Tpanm teAwkn e€etaon - Epwtrioeis Zovtouns Amavtnong
(ovumepacuartikn) - Epwtioeig lMoAAamAng emAoyns - Epwtrioeig
avantuéng (B) oTiS epyaoTnpLlOKEG AOKNOELG TOU

KdaOe mepintwon Pabuoroyeitatl o khipaxa 0-10.
TeAwog BaBuog (TB): TB=0,5A + 0,5B
Ta kpimpla aloAdynong avakKolV@VOVTIaL OTOUG @OLTNTEG KOTA TNV

exkkivnion tou efaunvov, TOCO TPOPOPLKA OCO KOL OTO TPOYPOLUX
Sidaokaiiag Tou pabruatog otnv mMAat@dpua e-class.

5. ZYNIZTQMENH BIBAIOTPADIA




COURSE OUTLINE

1. GENERAL
SCHOOL | Agricultural Sciences
ACADEMIC UNIT | Animal Production, Fisheries & Aquaculture
LEVEL OF STUDIES | Undergraduate
COURSE CODE | AS_802 SEMESTER | COMPULSORY
(8th)

COURSE TITLE | PROCESSING OF FARMED PRODUCTS
' ' INDEPENDENT TEACHING ACTIVITIES WEEKLY
if credits are awardedfor" separate Compon'ents of the course, e.g. TEACHING CREDITS

lectures, laboratory exercises, etc. If the credits are awarded for the HOURS
whole of the course, give the weekly teaching hours and the total credits
4 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

GENERAL BACKGROUND

PREREQUISITE COURSES:

LANGUAGE OF INSTRUCTION

Greek. Teaching may be performed in English in case of

and EXAMINATIONS: | foreign students
IS THE COURSE OFFERED TO | Yes
ERASMUS STUDENTS

COURSE WEBSITE (URL)

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

e Description of the level of learning outcomes for each qualifications cycle, according to the Qualifications Framework o
14 g q 94 g

the European Higher Education Area

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

e Guidelines for writing Learning Outcomes




The student, at the end of the relevant Learning Process, is able to:
e Know of the characteristics of farm products
e Know of the processing treatments
e Combine the two above

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 Project planning and management

information, with the use of the necessary technology Respect for difference and multiculturalism

Adapting to new situations Respect for the natural environment

Decision-making Showing social, professional and ethical responsibility and
Working independently sensitivity to gender issues

Team work Criticism and self-criticism

Working in an international environment Production of free, creative and inductive thinking
Working in an interdisciplinary environment ...

Production of new research ideas Others...

Generally by the end of this course the student will have developed the following general abilities
(from the above list)

e 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

Respect for the natural environment

Criticism and self-criticism

3. SYLLABUS

Lectures

General

Processing treatments
Benefits of processing products of animal origin
Meat

Meat products

Meat by-products

Other meat by-products
Milk and its products

Eggs

Egg products

Catches

Fish processing treatments
Refresher course

Training

Introduction

Technology of anchovy brine preparation

Technology for the preparation of anchovy or sardine marinade
Determination of acetic acid and pH in the finished product

Technology for the preparation of smoked fish - by traditional hot smoking
Technology for the preparation of smoked fish - wet smoking
Determination of salt content in the finished product

Measurement of moisture and water activity in fresh and finished product




o Refresher course

e Technology for the preparation of canned fish

TEACHING and LEARNING METHODS - EVALUATION

DELIVERY

Face-to-face, Distance learning, etc.

Face to face

USE OF INFORMATION AND

COMMUNICATIONS TECHNOLOGY

Use of ICT in teaching, laboratory education,
communication with students

ICT in teaching and communication with students

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

.. Semester

SR workload
Lectures 26
Training 26
Literature study and analysis 12
Private study 11
Course total 75

(25 work load for each ECTS credit)

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.

Greek language is used. For foreign students (e.g.
Erasmus students) it can be done in English

1. Written final examination (A)

2. Written final examination regarding the training

coursest (B)
Each case is graded on a scale of 0-10

Final grade (FG):
FG=0.5A+0.5B

Minimum passing grade: 5 (Grade: 0-10)

4. ATTACHED BIBLIOGRAPHY

Suggested Bibliography:




