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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

1°t semester: 2" semester:
*Business and professional language eIntellectual property
*European legislation on food *Methods of determination of falsification of food
products safety control products
eLabor and civil protection in the *Industrial practical training
industry *Techno-chemical and microbiological control in food
*Sensory analysis of food products industry
*Methodology of scientific research *Methods of determination of toxic substances in
*Quality management food products
*Modern methods of food quality Inter-laboratory documentation for a food company
assessment *Management of food products safety

39 semester:

*Research practical training
*Master's qualification work
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OfECbEE HALIDHANLHS SKANSMIA EPRIGEMY TEXHINONR

m AEITYPIEHTY- | MPOrPAMM BCTYMHMXICMMTIE: | CT¥MIHG MATECTRA:

181 «Xap4oBi TexHonorii» OCBITHA nporpama «KoHTponb
AKOCTI Ta De3nevyHOoCTi y Xap4oBi NnpoMUcnoBocTi» 2019
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MporpamMa AnA NpoESdEHHA BCTYTIHME iCMHTIE
CTymMiHe MaricTpa
CregizaneHicTe 181 «XapHoEi TexHonorii»

OcEiTHA NporpaMa #KoHTpone AKocTi 13 Besne-HocTi ¥ Xap-0Ei 4 NPoMUMCNoE0CTi %

. MeyeaHHA ¥Mpie (MigponiTHYHE T3 OKMCNKEANEHE).

CMWcna, wo XapaKTEpHEYOTE AKICTE HHpY.

Ak BYEAKTE THNH eMYNECIH £HPY S E0gOKT

.Cknan monaka.

. CaHiTapHo-ririeHivyHi yMOEM 0A&pEaHHA MONoKd HA Depmax

. XApaKTEpHOTHEA CHT, AKI EHKOPHCTOEYVKITECA B MYKOMENbHO-KPYI AHIH NpoMHENoEo T

Link to the web-site: https://pk.onaft.edu.ua/Page 468.html
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https://pk.onaft.edu.ua/Page_468.html

: ', ODESSA NATIONAL ACADEMY

OF FOOD TECHNOLOGIES

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
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tudents training session in Teramo

Duration: 26.08 — 19.09.2019

ﬁ

Topics covered:

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

e Quali-quantitive food components
determination trough classical
separative techniques

e 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

e Classical and innovative colorimetric Participants: students of the 2" year of the Master
assay for food polyphenols degree programme “Quality and safety control in food
determination and their reactivity industry” - Iryna Koloskova, Andrii Khrupchyk

study and Yehor Ihnatenko



Proposal for the content of the students training session in ONAFT

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

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

3. Study visits to the wineries in Odessa region
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BUDGET

General Budget for ONAFT (including Thilisi):

ODESSA NATIONAL ACADEMY OF FOOD TECHNOLOGIES
Total planned SUM Money spent during Balance of the total SUM
2 years
1 650,00 |Staff Costs 6 872,00 678,00
7 830,00 |Travel Costs 3 400,00 4 430,00
22 980,00 |Costs of Stay 13 266,00 9 714,00
20 300,00 | Equipment Costs 18 425,30 1874,70
0,00 (Subcontracting 0,00
876000 [Total Costs [ 4208330~ 6696,70]

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
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DISSEMINATION ACTIVITY __\L

Olga Titlova ceiiyac & Gnarogapha c Sara Gaggiottinews 26+
UniTe / Universita degli Studi di Teramo.
25 maa - Wranna, A6pyuup, Tepamo - &% »

Hepena TpeHuHra B YHUMBepcuTeTe Tepamo B pamkax npoekTa Erasmus+

O 6 _O 7 Of A u g u St 2 O 1 9 . CBHE #AgLab nogowna K KoHUY... MPOCHYNaCk CErogHA M NOHANE, 4T He
L]

HYKHO HUKYAS MATH-LEKE KaK-TO OYCTHO CTAN0... 3TK AHK Bbink NonHe!
MONEsHOM MHAOPMALYM M HOBBIX BNEYaTNeHWi . Cnacubo yHMBEpCUTETY

CO llab O ra tion SeSSio n Of A G- L ab Tepamo, ocofieHHo #DarioCompagnone 1 ero KOMaHAE, 38 NPEKPACHYI0

" " opradmsauol | Training week in University of Teramo in the frame of

project an d Geograph Ical Erasmus+ CBHE #AgLab has just finished. Woken up today realized that t's
actually free day and even became sad a bit... These days were full of

useful information and new emations. Thank you University of Teramo, in

In dica tio nS p rOje Ct in ONA FT particular #DarioCompagpone gngl his team for the perfect organization!

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 | e R pigils BN 1
the Web-site of Ag-Lab project | k= = S =8 d {ﬂﬂ“ H
and Web-site of ONAFT b el S

International Cooperation 2AB ‘ v smus + AGLAB

Centre SIUDE TS T GE OF THE IMPLEMENTATION OF
EUROPEAN UNION ERASMUS + PROJECT “IMPROVING SKILLS IN
Facebook posts LABORATCRY PRACTICE FOR AGRO-FOQOD SPECIALISTS IN EASTERN

. . EURCPE" IN ODESA NATIONAL ACADEMY OF FOOD TECHNCOLOGIES

Info given by professors during

tea C h N g Students of the first year of the Master degree educational programme "Quality and Safety Controlin the
Food Industry”, launched in Odesa National Academy of Food Technologies (ONAFT) within the framewark
of the Ag-Lab project at the Faculty of Technology and Commodity Science of Food Products and Food
Business, did a maonth-long scientific training at the University of Teramao (1taly).
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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
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TYPICAL STRUCTURE OF ONAFT COURSES

1.Content of the discipline

2.Reference materials

3.Lecture materials

4.lLaboratory practice materials

5.Manuals for course project development
(if needed)
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EXAMPLE: DISCIPLINE “SENSORY ANALYSIS OF FOOD PRODUCTS”

u*in - uH q. RAEMLI =

RASMUS + PROJECT : AG-LAR I.5.L.E.

Sensory analysis of food products 8-

Home / My courses / SAFP

) Your progress €
ﬂITeDaT'_',-"Da Ta CTaHOaPRTH

® Book: Sensory evaluation technique O
2B POF document

0 Standarts in Sensory analysis O

In this folder you can find 10 and Mational standarts of Ukraine (OCT ¥ in Sensory analysis

00 Related articles O

In this folder you can find recent articles in Sensory analysis
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Ag-Lab is funded under Erasmus+ - Key Action
2 - Capacity building in the field of higher
education project - Project Contract M"S56353

I.5 L E. &=z=zociation iz leading the work in WP4
which includes the set-up of the Ag-Lak
Moodle as part of the ISLE Learn Moodle

[INF O
Project YWehsite
Project Description

Project Partners
Project Stakeholders

Dutcomes
Media Centre
LS. LE. Learn

CONTACT U5 GET SOCIAL
University of LiuklEna, Dr Maria Klopic
Phone : +386 1 3203 855 n



