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COURSE SYLLABUS 
 



General information
	Course title:
	[bookmark: _Hlk166050782][bookmark: _GoBack]PLANT-BASED MILKS

	ISVU course code:
	266830

	Course instructor:
	

	Course assistant:
	

	Study programme and specialization in which the course is taught:  
	Food Technology, Dairy Technology

	ECTS credits:
	3.0

	Semester of the course execution:
	IV.

	Exam prerequisites:
	-

	Course objectives:
	Through the course program, students acquire knowledge about different types of plant-based milks, raw materials and procedures in the technological process. They will learn about the production of plant-based milk products: fermented alternatives, cheeses, ice cream and plant-based cream. Also, students acquire knowledge about methods of quality control of plant-based milks nutritional and health value, and the possibilities of including them in the diet of different age groups and patients.



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

	Lectures:
	15
	Attendence 80%

	Exercises (auditory, linguistics):
	10
	Attendence 80%

	Exercises (laboratory, practical):
	20
	Attendence 80%

	Field work:
	
	

	Other:
	
	

	TOTAL:
	45
	



Monitoring of students' work and knowledge evaluation during the course
	OUTCOMES
	Preliminary exam 1
	Preliminary exam 2
	Total
	Pass
	Time frame for the recognition of the outcome

	Outcome 1
	Explain the market potential and trends in the production of plant-based milks, and the impact of production on the environment.
	20%
	
	20%
	10%
	Before the start of the next academic year

	Outcome 2
	List the raw materials used in the production of plant-based milks and explain the order and method of carrying out individual parts of the production process, as well as the necessary technological equipment.
	20%
	
	20%
	10%
	Before the start of the next academic year

	Outcome 3
	Recognize the specifics of the production of various plant-based milks products:  cream, fermented products, cheeses, and ice cream.
	20%
	
	20%
	10%
	Before the start of the next academic year

	Outcome 4
	List the basic ingredients of plant-based and describe their significance and properties.
	
	20%
	20%
	10%
	Before the start of the next academic year

	Outcome 5
	Recognize the method for assessing the quality of plant-based milks.
	
	10%
	10%
	5%
	Before the start of the next academic year

	Outcome 6
	Explain the nutritional and health value of plant-based milks.
	
	10%
	10%
	5%
	Before the start of the next academic year

	Total % grade points
	60
	40
	100
	50

	Share in  ECTS
	1.8
	1.2
	3
	1.5



Knowledge evaluation on exams 
	Exam prerequisites
	

	OUTCOMES
	Written exam
	Oral exam
	Total
	Pass

	Outcome 1
	Explain the market potential and trends in the production of plant-based milks, and the impact of production on the environment.
	10%
	10%
	20%
	10%

	Outcome 2
	List the raw materials used in the production of plant-based milks and explain the order and method of carrying out individual parts of the production process, as well as the necessary technological equipment.
	10%
	10%
	20%
	10%

	Outcome 3
	Recognize the specifics of the production of various plant-based milks products:  cream, fermented products, cheeses, and ice cream.
	10%
	10%
	20%
	10%

	Outcome 4
	List the basic ingredients of plant-based and describe their significance and properties.
	10%
	10%
	20%
	10%

	Outcome 5
	Recognize the method for assessing the quality of plant-based milks.
	5%
	5%
	10%
	5%

	Outcome 6
	Explain the nutritional and health value of plant-based milks.
	5%
	5%
	10%
	5%

	Total % of grade points
	50
	50
	100
	50

	Share in ECTS
	1.5
	1.5
	3.0



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.
	Explain the market potential and trends in the production of plant-based milks, and the impact of production on the environment.
	I1
	Market analysis of plant-based milks and market trends
	I1

	2.
	Explain the nutritional and health value of plant-based milks.
	I1
	Production of soy beverage
	

	3.
	Plant-based alternative foods: market, trends, consumer acceptance
	I2
	Production of soy yogurt
	I3

	4.
	The impact of the production of plant-based milks on the environment
	I2
	Production of tofu cheese
	I3

	5.
	Raw materials for the plant-based milks
	I2
	Sensory analysis of plant-based milks
	I4

	6.
	Procedures in the production process and equipment in the production of plant-based milks
	I3
	Quality evaluations of plant-based milks
	I5

	7.
	Achievements in the production of plant-based milks
	I3
	Determination of dry matter
	I5

	8.
	Plant-based alternatives: milk and cream
	I3
	Determination of fat
	I5

	9.
	Plant-based alternatives: fermented products and cheeses
	I3
	Determination of mineral substances
	I5

	10.
	Plant-based alternatives: butter and ice cream
	I4
	Determination of sodium chloride
	I5

	11.
	Plant alternatives to milk: production of functional products
	I4
	Evaluation of the nutritional value of herbal alternatives to milk
	I6

	12.
	Physico-chemical and sensory properties of plant-based milks
	I5
	Seminar
	I1-6

	13.
	Methods for evaluating the quality of plant-based milks
	I6
	Seminar
	I1-6

	14.
	Nutritional and health value of plant-based milks
	I6
	Seminar
	I1-6

	15.
	Comparison of the nutritional and health value of herbal alternatives with different types of milk
	I6
	Seminar
	I1-6



References (compulsory / additional)
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Additional
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