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Title of the educational program:  
“Quality and safety control in 
food industry“ 
Duration – 1 year 5 months 
 
Adoption of the Educational 
Professional Programme by the 
scientific council: 24.05.2018 
 
Number of the recruited 
students in 2018: 8 
Number of the recruited 
students in 2019: 17 
 
 

IMPLEMENTATION OF THE MASTER 
SPECIALIZATION DEDICATED TO LABORATORY 

PRACTICE 



CURRICULUM FOR THE EDUCATIONAL PROGRAM  
"QUALITY AND SAFETY CONTROL IN FOOD INDUSTRY" 

Number of ECTS credits: 90          Number of hours: 2700 
Theoretical part: 32 weeks/ 54 ECTS credits/ 1620 hours 
Practical trainings: 8 weeks/ 12 ECTS credits/ 360 hours 
Qualification work: 13 weeks/ 24 ECTS credits/ 720 hours 

1st semester: 
•Business and professional language 
•European legislation on food 
products safety control 
•Labor and civil protection in the 
industry 
•Sensory analysis of food products 
•Methodology of scientific research 
•Quality management 
•Modern methods of food quality 
assessment 

2nd semester: 
•Intellectual property 
•Methods of determination of falsification of food 
products 
•Industrial practical training 
•Techno-chemical and microbiological control in food 
industry 
•Methods of determination of toxic substances in 
food products 
•Inter-laboratory documentation for a food company 
•Management of food products safety 

3rd semester: 
•Research practical training 
•Master's qualification work 
 



Link to the web-site: https://pk.onaft.edu.ua/Page_468.html 

https://pk.onaft.edu.ua/Page_468.html


Staff training session in Teramo, Italy 
 Duration: 19 – 26 of April, 2019 

 
Topics covered: 

• Vacuum impregnation method for 
food stabilization and enrichment of 
functional compounds  

• Detection of micotoxins in different 
food matrices using Solid Phase 
Extraction (SPE) and UHPLC-MS/MS 
analysis 

• Antioxidant capacity assays: 
classical vs. nanomaterial based 
methods 

• Accuracy improvement in sensory 
analysis 

• Production visits 

 

 

Participant: Olha Titlova, Associate professor of the 
Department of Commodity Research and Customs 
Business, Associate Professor, Researcher  
 



Participants: students of the 2nd year of the Master 
degree programme “Quality and safety control in food 
industry” - Iryna Koloskova, Andrii Khrupchyk 
and Yehor Ihnatenko  
 

Students training session in Teramo, Italy 
 Duration: 26.08 – 19.09.2019 

 
Topics covered: 

• Evaluation of markers of oxidative 
stress by mean UHPLC-MS/MS 

• Quali-quantitive food components 
determination trough classical 
separative techniques 

• Effects of dietary intake with olive 
leaves on chemical and nutritional 
parameters of goat milk and related 
diary products 

• GS-MS for the food aroma compounds 
determination 

• Classical and innovative colorimetric 
assay for food polyphenols 
determination and their reactivity 
study  

 



Proposal for the content of the students training session in ONAFT 

1. Theoretical part: 

• Sensory analysis: current status in the food 
industry 

• Sensory attributes (characteristics) and 
methods of their perception 

• The chemical nature of color, smell and taste 

• Organization of modern sensory analysis: 
test rooms, panel, samples, methodology 

• Correlation of the results of sensory and 
instrumental analysis 

• Characteristics of the basic methods of 
sensory evaluation 

• Application of sensory analysis in R&D 
technologies 

 

 

2. Practical part: 

• Determination of taste sensitivity of 
sensory assessors 

• Determination of food texture 

• Definition of transparency, color of 
food products. Visual acuity tests 

• Study of auxiliary sensory materials 

• Practical training in different 
methodologies of sensory analysis: 
discriminative, attributive and 
descriptive methods 

• Sensory research results presentation 
technologies 

 

Possible duration:  3 weeks starting from March 
Topic: “Sensory analysis in food technologies” 

 

3. Study visits to the wineries in Odessa region 
 



BUDGET 
 General Budget for ONAFT (including Tbilisi): 

Balance after the first and second payments: (29379,79+23504,00)-42063,00=10820,79 Euro 
 Co-financing: 5000 Euro 
January, 2019 meeting in Kyiv (travel costs and costs of stay for 3 persons):  
540+1440=1980 Euro 
 
December, 2019 meeting in Lviv (travel costs and costs of stay for 4 persons):  
1100+1920=3020 Euro 
 



• 06-07 of August 2019: 
Collaboration session of AG-Lab 
project and Geographical 
Indications project in ONAFT 

• Video about ONAFT and Ag-Lab 
on the Official web-site of 
ONAFT and Youtube 

• Article about the first students 
training session in Teramo on 
the Web-site of Ag-Lab project 
and Web-site of ONAFT 
International Cooperation 
Centre 

• Facebook posts 

• Info given by professors during 
teaching 

DISSEMINATION ACTIVITY 



 
 
 
 

http://inter.onaft.edu.ua/ 
inter@onaft.edu.ua 
ph. (048) 712-42-21 

 
  

mailto:inter@onaft.edu.ua
mailto:inter@onaft.edu.ua


MOODLE 
 CURRICULUM FOR THE EDUCATIONAL PROGRAM  "QUALITY AND SAFETY CONTROL IN FOOD INDUSTRY« 

TOTAL NUMBER OF COURSES - 13 

Different departments are involved: 
1. Department of Ukrainian Studies and Linguodidactics: Business and professional language  
2. Department of Life Safety: Labor and civil protection in the industry 
3. Department of Technology of Meat, Fish and Seafood: European legislation on food 
products safety control 
4. Department of Biochemistry, Microbiology and Nutrition Physiology: Techno-chemical and 
microbiological control in food industry 
5. Department of Wine Technology and Sensory Analysis: Sensory analysis of food products 
6. Department of Marketing, Entrepreneurship and Trade: Quality management 
7. Department of Engineering Graphics and Technical Design: Intellectual property 
8. Department of Technology of Dairy, Oil-Fat Products and Cosmetics: Methodology of 
scientific research; Modern methods of food quality assessment; Methods of determination of 
falsification of food products; Methods of determination of toxic substances in food products; 
Inter-laboratory documentation for a food company; Management of food products safety 
 

We need at least 1 login/ password for each department 



TYPICAL STRUCTURE OF ONAFT COURSES 

 

1.Content of the discipline 
2.Reference materials 
3.Lecture materials 
4.Laboratory practice materials 
5.Manuals for course project development  
(if needed) 

 
 



EXAMPLE: DISCIPLINE “SENSORY ANALYSIS OF FOOD PRODUCTS” 



 


