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COURSE SYLLABUS 
 



General information
	Course title:
	APPRENTICESHIPS

	ISVU course code:
	[bookmark: _GoBack]40229

	Course instructor:
	

	Course assistant:
	

	Study programme and specialization in which the course is taught:  
	Food Technology, Brewing, Milk processing

	ECTS credits:
	

	Semester of the course execution:
	20

	Exam prerequisites:
	VI.

	Course objectives:
	Provide students with training and application of practical knowledge and skills in the food industry with an emphasis on milk processing technology and beer production, but also on other types of jobs related to the knowledge acquired during studies.



Course structure
	Teaching mode
	Number of contact hours per semester:
	Student’s requirements per teaching mode

	Lectures:
	
	

	Exercises (auditory, linguistics):
	
	

	Exercises (laboratory, practical):
	
	

	Field work:
	
	

	Other:
	240
	Apprenticeships in food industry and related activities. Attendance 100%

	TOTAL:
	240
	



Monitoring of students' work and knowledge evaluation during the course
	OUTCOMES
	ET1
	ET2
	ET3
	ET4
	ET5
	Total
	Pass
	Time frame for the recognition of the outcome

	Outcome 1
	
	
	
	
	
	
	
	
	

	Outcome 2
	
	
	
	
	
	
	
	
	

	Outcome 3
	
	
	
	
	
	
	
	
	

	Outcome 4
	
	
	
	
	
	
	
	
	

	Outcome 5
	
	
	
	
	
	
	
	
	

	Outcome 6
	
	
	
	
	
	
	
	
	

	Outcome 7
	
	
	
	
	
	
	
	
	

	Total % grade points
	
	
	
	
	
	
	

	Share in  ECTS
	
	
	
	
	
	
	



Knowledge evaluation on exams 
	Exam prerequisites
	

	OUTCOMES
	Written exam
	Oral exam
	Total
	Pass

	Outcome 1
	Apply the rules of safe work in the laboratory when performing laboratory procedures, and independently or with the guidance of a mentor, apply standard physical-chemical, microbiological and sensory methods of food analysis and interpret the results.
	
	10%
	10%
	5%

	Outcome 2
	Apply the rules of work in a safe manner in the plant, know the necessary technological operations and machines, calculate the material balance and monitor the technological process from raw material to finished product.
	
	20%
	20%
	10%

	Outcome 3
	process from raw material to finished product.
Recognize risks during food processing and handling and apply a proper sanitation plan in food production facilities.
	10%
	20%
	30%
	15%

	Outcome 4
	Write a report on the realization of business activities
	20%
	
	20%
	10%

	Outcome 5
	Gain experience working in a team, systematic approach to problem solving and time management.
	10%
	
	10%
	5%

	Outcome 6
	Actively use a PC as a tool in daily work and data processing.
	10%
	
	10%
	5%

	Total % of grade points
	50%
	50%
	100%
	50%

	Share in ECTS
	10
	10
	20



Review of units per week with associated learning outcomes
	Week
	Lecture course content and learning outcomes:
	Outcome
	Exercises course content and learning outcomes:
	Outcome

	1.
	
	
	
	

	2.
	
	
	
	

	3.
	
	
	
	

	4.
	
	
	
	

	5.
	
	
	
	

	6.
	
	
	
	

	7.
	
	
	
	

	8.
	
	
	
	

	9.
	
	
	
	

	10.
	
	
	
	

	11.
	
	
	
	

	12.
	
	
	
	

	13.
	
	
	
	

	14.
	
	
	
	

	15.
	
	
	
	



References (compulsory / additional)
	1. 
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