NEPIFPAMMA MAOGHMATO2

1. TENIKA

IXOAH | TEQIIONIKQN ENIETHMAQN

TMHMA | ZQIKHY [TAPATQI'HE, AAIETIAY. KAT YAATOKAAAIEPTEIQON

EMNINEAO ZNOYAQN | ITPOIITYXIAKO

KQAIKOZ MAGHMATOZ | AS_5000 EZAMHNO XIIOYAQN | 9° 13 10°

TITAOZ MAOHMATOZ | IIOIOTIKOX KAI YTEIONOMIKOX EAET'X0X AAIEYMATQON

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ TIEPLMTWON TIOU OL TULOTWTLKEG LOVASEG ATIOVEOVTAL OE SLaKPLTA HEPN EBAOMAAIAIES
TOU podnuatog m.x. AlaAéEelg, Epyaotnplakég AoKNoeLg K.ATL Av oL OPES MISTOTIKES MONAAES
TIOTWTLKEG LOVASEG QUTOVELOVTOL EVLALA YLa TO CUVOAO TOU HaOAUOTOC
avaypate tig epdopadlaiec wpeg StdéaoKaAiag KaL To cUVOAO TWV AIAAZKANIAZ
TUOTWTIKWV LOVAS WV

Ol TIOTWTIKEG PLOVASEG ATOVELOVTAL EVIAiX Yl TO OUVOAO TOU | 2 wpeg AtdAedn
HoBMuaTog.

2 WpEg
Epyaotplo

TOvolo 5

Mpoo¥<ate oelpéc av ypelaotei. H opyavwan dtbaockaldiac kot ot
SLOaKTIKEG UEGOHOL TTOU XPNOLUOTTOLOUVTAL TIEPLYPAPOVTAL AVUAUTIKA OTO
4.

TYNOZ MAGHMATOZ | Emotnpoviknig [eploxmg
YrnoBadpou , levikwv MVwoewy,
Emiotnuovikrc Meploxrg, Avamtuéng
Agélotritwv

MPOAMAITOYMENA MAOHMATA: | Agv UTIAPXOVV TIPOATIALTOVUEVX

FAQZIA AIAAZKAANIAL kot | EAXAnvuwr), Avvatomnta Si8ackaAlag otny ayyAlKr YAWooa o€ TEPIMTwon
ESETAZEQN: | aAdoSammv @ortntwv

TO MAGHMA NPOzZMEPETAI ZE | NAI
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

2. MAOHZIIAKA ANOTEAEZMATA

Ma6nolakd AntoteAécpata
Meptypagpovtal ta uadnolaKd AmOTEAETUATA TOU UADNUATOG OL CUYKEKPULEVES YVWOELS, SEELOTNTEG KAL LKAVOTNTEG KATAAANAou emutédou mou Ja
QITOKTHOOUV 0L (POLTNTEG UETA TNV ETULTUXN OAOKANpwWonN TOU Lo UaToG.
JupuBouAeurteite o Mapaptnua A (Eexwploto apxeio oto e-mail)
o [Ieptypapr) tou Ennédou twv Madnatakwy ATTOTEAECUATWV pLa KAOE Eva KUKAO armoudwv oUupwva pe MAaioto Mpoodvtwy tou Eupwrnaikol
Xwpouv Avwratng Eknaibeuvong
o [leptypapikoi Acikteg Emutédwv 6, 7 & 8 tou EupwriaikoU MAatoiou lMNpoaovtwy Awd Biou Madnong
xou Iapaptnuo B
® [lepAnrtikog O6nyog ouyypopric Madnotakwy ArtoteAeopudtwy

0 ol TG, 6TO TEAOG TNG OXETIKNG Mabnaolakng Aladikaoiag, elval og B¢om va:

e Tvwpilel Toug TePPaAAoVTIKOUG KIVSUVOUGS TIOV ETNPEGTIOVV TNV TOLOTNTA TWV TPOPIHWV Kal Slaitepa Twv
OALEVUATWV

o Tvwpilel tig Baokég apxés HACCP kat ISO mov e@appdlovtat otn Bliopnyavia Tpo@ipwy

e TUVSEEL TIC aPXES AUTEG pE TN eEdAelPN Ep@dvions KvEUvwy ota aAlebpata.

Fevikég IkavotnTeg




Mapaywyn Véw

AauBavovtag urton TIG YEVIKEG LKAVOTNTES TTOU TIPETIEL VA EXEL ATTOKTIOEL O TITUXLOUXOG (OMTWG QUTES avaypapovtal oto lMapaptnua AUTAWUATOS Kot
napatideviar akoAovBwe) o€ moLa / OLEG ATTO AUTEC ATTOTKOTEL TO Uddnua;.

Avainitnan, avaAvon kat oovdeon SeSouévwy Kot Sxeblaouog kat Staxeiplan Epywv

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

TEXVOAOYLWV 2eBaoudg ato puatko meptBailov

lpocapuoyn o€ VEEG KATAOTHOELG Entibeién kowvwvikrig, emayyeAuatiknc kot ndikng umeuBuvotntag kat evatodnaoiag oe
AnyYn anopacewv Jéuara puAou

Autdévoun epyaoio A0OKNON KPLTIKIG KOl LUTOKPLTIKIG

Ouadikn epyacia Mpoaywyn t¢ eEAeUBePNS, SNULOUPYIKIG KL ETTAYWYIKNG OKEYNGS

Epyaoia oe 6iedvég meptBaiiov
Epyaocia oe Siematnuoviko neptBaAlov

V EPEUVNTIKWV LOEWV

Avagritnon,
Avtovopn €

YeBaocudg o

Epyaocia ot

avaAvon kat cvvOeoT SeSOUEVWV KAL TTANPOQPOPLOV, LE TT XPT0N KAL TWV ATIAPAITITWVY TEXVOAOYLHOV
pyacia

Opadwkn epyaocia

TO PUOLKO TEPIBAAAOV

AcKnon KPLTIKNG KAL AUTOKPLTIKIG

Slemiotnpoviko eplBdAiov

3. NEPIEXOMENO MAGHMATO2

AwxA£EeLg
1. Ewaywyn
2. Kivéuvol otnv mapaywyn Tpo@inwy
3. Kamnyopieg kivdvvwv - uowkol kivéuvol
4. Katnyopieg ktvdvwv - ynuukol kivéuvol
5. Katnyopieg kivdvvwv - Broroyikol kivduvol
6. TaBoyova - ol
7. THaBoyoéva - Baktnpla
8. TMaboyova - [lapaoctita
9. Aledpata KoL THpAYOVTES TIOU EMNPEACOVV TNV TIOLOTITA TOUG
10. HACCP - T'evika
11. HACCP - Apyxég
12. HACCP - CCPs
13. HACCP - Standards - IIpotuma (ISO)
Epyaotiplo
1. Ewaywyn
2.  Xnuwkn obotaon aAleupdTwy: Tpoodloplopndg Aimoug, vypaociag kot TEdpoc.
3. Xnuikn cvotaon oALEUPATWY: TTPOGSLOPLOUOC TTPWTEIVWV
4. Ektipnon ¢peokotnTag Kal alloiwong aAlEUPATWY: OPYOVOANTITIKOG €AEYXOC VWIWV OALEUUATWY Kal

TPOOSLOPLOUOE TOU OALKOU TITNTIKOU Bacikol alTou Of VWA aAleUuOTA.

(oL TeAeuTaleC 3 EVOTNTEC KATA KATAVEUOVTAL O 3 OOKNOELG N KoBepia)

4. AIAAKTIKEZ kot MAOHZIAKEZ MEOGOAOI - AZIONOIHzH

Mpoowro e npoowrno, EE amootacews

TPOMOZ MNAPAAOZHE | [IpéowTio pe TPOoWTO

eknaidevon KA.

XPHZH TEXNOAOTIQN | Xpnon T.ILE. ot AwSackaAia (TTapovaidoelsg Power-Point kat video kat

NAHPO®OPIAZ KAI ENIKOINQNIQN | video)
Xprion T.M.E. otn Asaokadie, otnv | Xprjon T.ILE. otnv Epyactnpuaxr Exnaidsvon (mapovoidoeig Power-Point)
Epyaotnpuar Exnaibevon, ot Enikowwvia | ¥ ofon T.I1LE. oty Emikowmvia pe toug @ortntés (YrootipEn Mabnowaxg

HE TOUS QOUTNTES | 5, 0§ e qioiag PEG™ TG NAEKTPOVIKIS TAAT@OpHLag e-class)

OPTFANQZH AIAAZKAANIAZ Apaotnplotnta ®oprog Epyaociag Eéaurvou
Meptypagovrat avaAutikd o0 TPOmOG Kot Al(x?\éESLg 26
uédodbol Stéaokaliag. E P 26
AaAééelg, Sepwvapla, Epyaotnplakry Aoknan, pYOfGTanO - -
Aoknon  [ebiou, MeAétn &  avdAuon MeAetn & AvdAvon BiBAoypagiag 12




BiBAoypapiag, @povriatrplo, Mpaktikn
(Toro9€tnon), KAwwn Aoknon, KoaAAwrexviko
Epyaotriptlo, Awadpaotikn Sibaokalia,
EkmaudeUTIKEG ETILOKEWYELS, EKIOvnon UEAETNG
(project), Suyypan epyaciac / epyaoiwv,
KaAAwreyvikn énutouvpyia, K.AT.

Avaypdpovtal oL Wpeg UEAETNG TOU POLTNTI) yLat
kade padnaiakn Spaotnplotnta kadwg kat ot
wWpeG uUn kadobnyouuevng UEAETNG WOTE O
OUVOAIKOG  Optog epyaciag o emninedo
efaurivou va avtiotoel ota standards tou
ECTS

ZUYYpa@1] ATOULKNG EPYAciag 30
Mn kaBo8nyovuevn HeAétn 10
XUvoio Mabniuatog

(20,8 wpeg popTov epyaciag avd 104
MOTWTIKI povdda)

AZIONOTHZH ®OITHTQN
Nepypapn e dtadikaoiog aéloAdynong

Mwooa A&oAdynong, MéSobot a&loAdynaong,
AlpopQwTLkr) 1 SUUTEPACUATIKY, AoKiuaoia
MoAariAric  Emdoyris, Epwtrioelg  ZUvroung
Anavtnong, Epwtrioelg Avdantuéng Aokiuiwv,
Enmtiduon lpoBAnudtwv, [panty Epyaoia,
Ek¥ean / Avagopa, [lpopopikn E&taon,
Anuéoia Mapouoiaan, Epyactnpiakn Epyaocia,
KAwvikry  E&€taon Ao¥evoug,  KaAAtexvikn
Epunveia, AAAn / AMeg

Avapépovtal pnNtd mPoadlopLOUEVA KPLTHPLA
aloAdynong kat eav kat mou eivat mpooBdaoua
Q70 TOUG QOLTNTEG;

EMnvika (Adaockaiia, EEEtaon). T toug Eevdoydwooous @oltnteg (Ty.
Erasmus @ottnTtég) mpaypatomolovvtal othv AyyAlkn YAwooo

1. Tpamt tehkn e&étaon - Epwtijoeis Xovtouns Amtavtnong
(ovumepacuartikn) - Epwtioeis lMoAAamAng emAoyns - Epwtioetg
avantuéng (A)

2. Atopum epyacia (B)

KdaOe mepintwon Babuoroyeitatl o kipaxa 0-10.
TeAwcog BaBuog (TB): TB=0,6A + 0,4B

H BaBporoyia twv atopikwv gepyaciwv (B) Aapfdavetal v’ oym povo katd
™mv TpEYovoa €EETAOTIKY Tieplodo TOU SIBACKETAL TO pABMUA KAl TV
emavoaAnmTiky TG (ZemteuPplov) (mepiodog Omou Siatnpeitar kat 1
katoxVpwon Twv Babpoioylwyv ato B).

Ta kpimpla a&loAdynong avaKolv®VOVTAL OTOUG @OLTNTEG KATA TNV
exkkivnion tou efaunvov, TOCO TPOPOPLKA OCO KOL OTO TPOYPOLUX
Sidaokaiiag Tou pabnipatog otnv mTAat@opua 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_5000 SEMESTER | ELECTIVE
(9th,10th)
COURSE TITLE | QUALITY AND SANITARY CONTROL OF SEAFOOD
' ' 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 Identify the environmental risks that affect the quality of food and especially fish
e Knows the basic principles of HACCP and ISO applied in the Food Industry
e Link these principles to the elimination of risks to fish.

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

e Adapting to new situations

e Decision making

Working independently

Team Work

Respect for the natural environment

Criticism and self-criticism

3. SYLLABUS

Lectures

Introduction

Risks in food production

Categories of hazards - physical hazards
Categories of hazards - chemical hazards
Categories of hazards - biological hazards
Pathogens - Viruses

Pathogens - Bacteria

Pathogens - Parasites

Fish and factors affecting their quality
HACCP - General

HACCP - Principles

HACCP - CCPs

HACCP - Standards - Standards (ISO)Inland waters in Greece: History, aspirations,
results.

Training

Introduction

Chemical composition of fish: determination of fat, moisture and ash.

Chemical composition of fish: determination of proteins

Assessment of freshness and spoilage of fish: organoleptic examination of fresh
fish and determination of total volatile basic nitrogen in fresh fish.

(the last 3 modules are divided into 3 training exercises each)




TEACHING and LEARNING METHODS - EVALUATION

DELIVERY | Face to face

Face-to-face, Distance learning, etc.

USE OF INFORMATION AND | ICT in teaching and communication with students

COMMUNICATIONS TECHNOLOGY

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

TEACHING METHODS ., Semester
Activity

workload
The manner and methods of teaching are Lectures 26
described in detail. Training 26
Lectures, seminars, laboratory practice, Literature study and analysis 12
fieldwork, study and analysis of bibliography, Projects 30
tutorials, placements, clinical practice, art Private study 10

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- Course total
directed study according to the principles of (20,8 work load for each ECTS 104

the ECTS credit)

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

Description of the evaluation procedure 1. Written final examination (A)

2. Individual assignment (B)
Language of evaluation, methods of

evaluation, summative or conclusive, multiple
choice questionnaires, short-answer questions,
open-ended questions, problem solving,

Each case is graded on a scale of 0-10

Final grade (FG):

written work, essay/report, oral examination,

public presentation, laboratory work, clinical FG=0.6A+0.4B
examination of patient, art interpretation,
other Minimum passing grade: 5 (Grade: 0-10)

Specifically-defined evaluation criteria are
given, and if and where they are accessible to
students.

4. ATTACHED BIBLIOGRAPHY

Suggested Bibliography:




