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General information and indicators relating to the study programme
	Degree awarded to graduates
	Master's degree

	Number of semesters required to complete studies at this level of education
	4

	Number of ECTS credits required to complete studies at this level of education
	120

	Total number of contact hours with the direct participation of academic teachers or other persons conducting classes
	Full-time studies:
Part-time studies:
	1508 hours
  992 hours

	[bookmark: _Hlk199767234]Percentage share of the number of ECTS credits for each discipline to which the programme is assigned in the number of ECTS credits required to complete studies at a given level – in the case of a programme assigned to more than one discipline
	Health Sciences
Food Technology and Nutrition Psychology 
	76%
14%
10%

	[bookmark: _Hlk199767295]Total number of ECTS credits that the student must obtain within courses taught with the direct participation of academic teachers or other teaching staff
	Full-time studies: 
Part-time studies:  
	60.2 (50.2%)
39.3 (32.7%)

	[bookmark: _Hlk199767860]Total number of ECTS credits that the student must obtain within courses developing practical skills
	78 ECTS (65%) 

	Number of ECTS credits that the student must obtain within courses in the field of humanities or social sciences – in the case of degree programmes assigned to disciplines within fields other than, respectively, humanities or social sciences
	5 ECTS

	Number of ECTS credits assigned to elective courses or groups of courses
	37 ECTS (30,8%)

	Duration of internships and the number of ECTS credits that the student must obtain within tem
	3 months
360 hours
14 ECTS




Courses included in the study programme
broken down into teaching modules, together with the number of hours and ECTS credits
	No.
	Course title
	ECTS
	Total number of teaching hours

	1. 
	
	
	Full-time studies
	Part-time studies

	1. GENERAL EDUCATION

	2. 
	Health and Safety
	0
	8
	8

	3. 
	Foreign Language (Elective)
	5
	60
	32

	Total
	5
	68
	40

	2. FIELD-SPECIFIC EDUCATION

	4. [bookmark: _Hlk228268449]
	Health and Nutrition Education
	3
	30
	16

	5. 
	Physicochemical and Sensory Properties of Food
	4
	45
	24

	6. 
	Contemporary Trends in Food Technology and Nutrition
	3
	30
	16

	7. 
	Methodology of Nutrition Research
	4
	30
	16

	8. 
	Principles and Organisation of Mass Catering and Hospital Nutrition
	5
	60
	32

	9. 
	Information Technologies Supporting the Work of a Dietitian
	3
	30
	16

	10. 
	Evidence-Based Dietetic Practice (EBM)
	4
	45
	24

	11. 
	Application of Statistics in Medical Research
	4
	60
	32

	12. 
	Food, Nutrition and Health – Lifestyle
	3
	30
	20

	13. 
	Dietary Prevention
	4
	45
	24

	14. 
	Herbalism and Phytotherapy
	3
	30
	16

	15. 
	Shaping Eating Behaviours and Habits
	3
	30
	16

	16. 
	Marketing and Health Promotion
	3
	30
	20

	17. 
	Fundamentals of Clinical Nutrition
	4
	45
	24

	18. 
	Principles of Maintaining Nutrition Documentation
	4
	45
	24

	19. 
	Geriatric Dietetics
	4
	45 
	24

	20. 
	Psychological Aspects of Patient Contact and Relationship
	5
	45
	32

	21. 
	Diet Therapy in Allergic Diseases
	4
	45
	24

	22. 
	Diet Therapy in Metabolic Diseases
	5
	45
	24

	23. 
	Pharmacotherapy and Nutrition – Assessment of Drug–Food Interactions
	4
	45
	24

	24. 
	Master’s Seminar
	7
	60
	32

	Total
	83
	870
	480

	3. Extended module

	25. 
	Sports Dietetics / Clinical Dietetics / Psychodietetics (Elective)*
	18
	210
	112

	26. 
	Internship (Elective)
	14
	360
	360

	Total
	32
	570
	472

	

	Total for the entire course of studies
	120
	1508
	992




	4. Elective (non-compulsory) additional propaedeutic education module

	27. 
	Propaedeutics of Dietetics and Human Nutrition
	4
	60
	32

	
	

	Total for the entire course of studies including additional courses
	124
	1568
	1024




* Extended modules (elective)
	No.
	Course title
	ECTS
	Total number of teaching hours

	1. 
	
	
	Full-time studies
	Part-time studies

	2. Sports Dietetics

	1. 
	Psychology of Physical Activity and Sport
	4
	45
	24

	2. 
	Nutrition in Sport and Physical Activity
	5
	60
	32

	3. 
	Physiology and Biochemistry of Physical Activity
	3
	30
	16

	4. 
	Permitted and Prohibited Performance Enhancement in Sport and Physical Activity
	3
	30
	16

	5. 
	Media Communication – Applications in Sports Dietetics
	3
	45
	24

	Total
	18
	210
	112

	3. Clinical Dietetics

	1. 
	Nutrition in Oncological Diseases
	4
	45
	24

	2. 
	Enteral Nutrition
	5
	60
	32

	3. 
	Nutrition in Neurodegenerative Diseases
	3
	30
	16

	4. 
	Motivational Interviewing in Work with Patients
	3
	30
	16

	5. 
	Diet Therapy in Infectious and Lifestyle Diseases
	3
	45
	24

	Total
	18
	210
	112

	4. Psychodietetics

	1. 
	Clinical Psychology
	4
	45
	24

	2. 
	Nutritional Management in Eating Disorders
	5
	60
	32

	3. 
	Psychometric Tools Used in Dietetics
	3
	30
	16

	4. 
	Fundamentals of Cognitive-Behavioural Therapy for Dietitians
	3
	30
	16

	5. 
	Fundamentals of Psychological Support
	3
	45
	24

	Total
	18
	210
	112





	5. Elective (non-compulsory) general education module **

	1. 
	Cultural Heritage of Europe / Poland
	3
	30
	16

	2. 
	Practical Language (Vocabulary and Reading) (Elective)
	5
	60
	32

	3. 
	Practical Language (Practical Grammar) (Elective)
	5
	60
	32

	4. 
	Practical Language (Conversation) (Elective)
	5
	60
	32

	5. 
	Practical Language (Writing and Style) (Elective)
	5
	60
	32

	6. 
	Practical Language (Integrated Skills) (Elective)
	4
	30
	16

	7. 
	Foreign Language for Specific Purposes
	3
	30
	16

	Total
	30
	330
	176


** Cultural and language education courses delivered as part of the preparatory semester (the so-called foundation programme), intended in particular for international students or individuals with insufficient proficiency in the language in which the study programme is conducted.



Courses or groups of courses developing practical skills
	[bookmark: _Hlk199771093][bookmark: _Hlk199771149]Course title or groups of courses
	Forms of classes
	Total number of teaching hours
	ECTS

	
	
	Full-time studies
	Part-time studies
	

	Foreign Language
	Language class
	60
	32
	5

	Health and Nutrition Education
	Class
	30
	16
	3

	Physicochemical and Sensory Properties of Food
	Class
	30
	16
	2.7

	Methodology of Nutrition Research
	Workshop
	30
	16
	4.0

	Principles and Organisation of Mass Catering and Hospital Nutrition
	Laboratory class
	30
	16
	2.5

	Information Technologies Supporting the Work of a Dietitian
	Laboratory class
	30
	16
	3.0

	Evidence-Based Dietetic Practice (EBM)
	Class
	15
	8
	1.3

	Application of Statistics in Medical Research
	Laboratory class
	30
	16
	2.0

	Food, Nutrition and Health – Lifestyle
	Class
	15
	12
	1.5

	Dietary Prevention
	Class
	15
	8
	1.3

	Shaping Eating Behaviours and Habits
	Class
	30
	16
	3.0

	Marketing and Health Promotion
	Class
	15
	12
	1.5

	Fundamentals of Clinical Nutrition
	Class
	15
	8
	1.3

	Principles of Maintaining Nutrition Documentation
	Class
	30
	16
	2.7

	Geriatric Dietetics
	Class
	30
	16
	2.7

	Psychological Aspects of Patient Contact and Relationship
	Class / Workshop
	30
	24
	3.3

	Diet Therapy in Allergic Diseases
	Class
	15
	8
	1.3

	Diet Therapy in Metabolic Diseases
	Class
	15
	8
	1.7

	Pharmacotherapy and Nutrition – Assessment of Drug–Food Interactions
	Class
	15
	8
	1.3

	Master’s Seminar
	Seminar
	60
	32
	7

	Internship
	Internship
	360
	360
	14

	Extended module courses: Sports Dietetics / Clinical Dietetics / Psychodietetics (Elective)
	Class
Workshop
	135
	72
	11.8

	[bookmark: _Hlk199771174]Total
	1035
	736
	78




Elective courses or groups of courses
	Course title or groups of courses
	Forms of classes
	Total number of hours
	ECTS

	
	
	Full-time studies
	Part-time studies
	

	Foreign language
	Language classes
	60
	32
	5

	Internship 
	Internship
	360 
	360
	14

	Extended module courses: 
Sports Dietetics / Clinical Dietetics / Psychodietetics
	Lectures,
Tutorials,
Workshops
	210
	112
	18

	Total
	630
	504
	37
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LEARNING OUTCOMES
The learning outcomes take into account the universal first-cycle characteristics for levels 6–7 specified in the Act of 22 December 2015 on the Integrated Qualifications System (Journal of Laws of 2016, items 64 and 1010) and the second-cycle characteristics specified in the Regulation of the Minister of Science and Higher Education of 14 November 2018 on the second-cycle characteristics of learning outcomes for qualifications at levels 6–8 of the Polish Qualifications Framework.

A graduate of the second-cycle degree programme in Dietetics obtains a full qualification at level 6 of the Polish Qualifications Framework.

	Category of learning outcome characteristics
	Programme learning outcome symbols
	Upon completion of the degree programme in
DIETETICS
the graduate:
	Reference to

	
	
	
	universal first-cycle characteristics of the PQF
	reference to the second-cycle characteristics of the PQF

	KNOWLEDGE

	KNOWLEDGE
– scope and depth
	

	
	Diet2_WG01
	Has advanced knowledge of human nutrition and dietary prevention, understands its interdisciplinary nature and its links with related disciplines (e.g. epidemiology, public health, psychology, herbalism and phytotherapy), and is familiar with its practical applications.
	P7U_W
	P7S_WG

	
	Diet2_WG02
	Understands the principles and methods of dietary management in various physiological and pathophysiological conditions, including different life stages and levels of physical activity.
	P7U_W
	P7S_WG

	
	Diet2_WG03
	Has advanced knowledge of factors influencing human health related to mental health, lifestyle, nutrition and physical activity; understands their complex interactions and methods of influencing them.
	P7U_W
	P7S_WG

	
	Diet2_WG04
	Has advanced knowledge of biochemical processes in the human body and understands their relationships with nutrition, physical activity and health status.
	P7U_W
	P7S_WG

	
	Diet2_WG05
	Has advanced knowledge of interactions between drugs and food components and understands the risks associated with these interactions.
	P7U_W
	P7S_WG

	
	Diet2_WG06
	Understands in depth the effects of excessive and/or insufficient intake of nutrients and other substances (e.g. bioactive compounds) in various health conditions across different population groups.
	P7U_W
	P7S_WG

	
	Diet2_WG07
	Understands in depth the impact of various factors, including psychological and psychosocial ones, on the development, course and treatment of eating disorders.
	P7U_W
	P7S_WG

	
	Diet2_WG08
	Has advanced knowledge of nutritional epidemiology, relationships between nutrition and health indicators, risk factors for disease development and disease occurrence.
	P7U_W
	P7S_WG

	
	Diet2_WG09
	Has advanced knowledge of selected applied areas of dietetics and contemporary methods of professional practice (e.g. media communication, IT tools, nutrition documentation, evidence-based databases); understands how to apply this knowledge in professional work.
	P7U_W
	P7S_WG

	
	Diet2_WG10
	Has advanced practical knowledge of various methods and tools supporting the work of a dietitian, including psychometric tools, health and nutrition education methods, basic psychological support techniques and principles of psychological assistance.
	P7U_W
	P7S_WG

	
	Diet2_WG11
	Understands in depth the principles of organising mass catering, including hospital nutrition; recognises the role of occupational health and safety culture in nutrition management systems.
	P7U_W
	P7S_WG

	
	Diet2_WG12
	Has advanced knowledge of clinical dietetics, including diet therapy in oncological, neurodegenerative, infectious and lifestyle diseases, as well as enteral nutrition.
	P7U_W
	P7S_WG

	KNOWLEDGE
– context
	

	
	Diet2_WK01
	Understands the fundamental dilemmas of contemporary civilisation, including the key principles and tasks of public health, as well as methods of promoting a healthy lifestyle and preventing diet-related diseases.
	P7U_W
	P7S_WK

	
	Diet2_WK02
	Recognises the importance and necessity of preventive actions, psychological support, and health education for improving the health of individuals and social groups in current socio-economic and cultural conditions.
	P7U_W
	P7S_WK

	
	Diet2_WK03
	Has knowledge of the practical aspects of the dietitian profession, including ethical, legal, intellectual property, and economic considerations; understands modern principles of entrepreneurship in dietetic practice.
	P7U_W
	P7S_WK

	
	Diet2_WK04
	Understands selected issues essential for conducting dietetic practice and applies contemporary technological, psychological, and ethical conditions relevant to the profession.
	P7U_W
	P7S_WK

	
	Diet2_WK05
	Is familiar with the conditions for establishing and running an individual dietetic practice, using available professional tools adapted to the work of a dietitian.
	P7U_W
	P7S_WK

	
	Diet2_WK06
	Understands contemporary challenges in the application of nutrition therapy in individual patient care and in specialised healthcare institutions.
	P7U_W
	P7S_WK

	SKILLS

	SKILLS – use of knowledge
	

	[bookmark: _Hlk121303234]
	Diet2_UW01
	Is able to apply acquired knowledge to plan nutrition for individuals with varying levels of physical activity, taking into account individual requirements and health status.
	P7U_U
	P7S_UW

	
	Diet2_UW02
	Is able to use own knowledge and scientific databases to solve complex problems related to dietary prevention, diet therapy of various diseases, and public health issues.
	P7U_U
	P7S_UW

	
	Diet2_UW03
	Is able to apply knowledge of trends in food technology and nutrition, as well as food properties, to assess their impact on food choices and acceptance among healthy individuals and those with health conditions.
	P7U_U
	P7S_UW

	
	Diet2_UW04
	Is able to formulate and verify hypotheses related to implementation problems in dietary prevention and diet therapy of nutrition-related diseases and/or nutrition of athletes and physically active individuals, including appropriate selection of food products and preparation of standard and therapeutic diets.
	P7U_U
	P7S_UW

	
	Diet2_UW05
	Is able to plan and carry out a scientific project in dietetics or an interdisciplinary field as a basis for a Master’s thesis.
	P7U_U
	P7S_UW

	
	Diet2_UW06
	Is able to creatively plan and conduct educational activities related to health promotion, prevention, and psychodietetics using modern technological tools.
	P7U_U
	P7S_UW

	
	Diet2_UW07
	Is able to conduct dietary interviews, assess nutritional status, and plan dietary interventions for healthy individuals, those with lifestyle diseases, athletes, and individuals with varying physical activity levels (taking into account individual, clinical, and psychological factors).
	P7U_U
	P7S_UW

	
	Diet2_UW08
	Is able to select and use various techniques, methods, and tools (including IT tools) supporting the work of a dietitian to solve dietary problems in mass catering settings (e.g. hospitals, sanatoriums, nursing homes, kindergartens) and in individual practice.
	P7U_U
	P7S_UW

	
	Diet2_UW09
	Is able to organise and provide dietary counselling in nutrition planning, taking into account individual needs, health status (including mental health), and level of physical activity.
	P7U_U
	P7S_UW

	
	Diet2_UW10
	Is able to conduct diet therapy for patients with oncological, neurodegenerative, infectious, and lifestyle diseases, as well as those requiring enteral nutrition.
	P7U_U
	P7S_UW

	SKILLS – communication

	

	
	Diet2_UK01
	Is able to use knowledge of human health and nutrition to formulate and justify their position in discussions and debates, including in written form and with the use of modern technologies and media.
	P7U_U
	P7S_UK

	
	Diet2_UK02
	Is able to communicate effectively in Polish and in a foreign language (at B2+ level according to the Common European Framework of Reference for Languages), including on specialist topics related to dietetics.
	P7U_U
	P7S_UK

	SKILLS – work organisation
	

	
	Diet2_UO01
	Is able to plan and organise individual work and/or lead team work in carrying out professional tasks related to dietetics and human nutrition.
	P7U_U
	P7S_UO

	
	Diet2_UO02
	Is able to communicate effectively and cooperate with others while performing professional duties of a dietitian, including tasks requiring collaboration with other specialists, team management, and running a business.
	P7U_U
	P7S_UO

	SKILLS – learning
	

	
	Diet2_UU01
	Is able to independently plan and pursue personal and professional development or support the development of members of a dietetic team through continuous learning and improvement of professional competences.
	P7U_U
	P7S_UU

	
	Diet2_UU02
	Recognises the importance of scientific knowledge in professional life and the need for its continuous updating.
	P7U_U
	P7S_UU

	SOCIAL COMPETENCES

	KOMPETENCJE – oceny – krytyczne podejście
	

	
	Diet2_KK01
	Is aware of their limitations and the boundaries of their competences.
	P7U_K
	P7S_KK

	
	Diet2_KK02
	Recognises the importance of scientific knowledge and is willing to verify and update it, as well as to seek support from other experts (in the fields of health, nutrition, dietetics, psychology, and medicine).
	P7U_K
	P7S_KK

	KOMPETENCJE 
-  odpowiedzialność
	

	
	Diet2_KO01
	Is prepared to run an individual dietetic practice, taking responsibility for both individual and public health. Is ready to think and act in an entrepreneurial manner, particularly in performing an independent (self-employed) profession.
	P7U_K
	P7S_KO

	
	Diet2_KO02
	Is prepared to inspire and initiate activities and projects serving the public interest, especially in the areas of promoting a healthy lifestyle and nutrition, health prevention, and the prevention of lifestyle diseases.
	P7U_K
	P7S_KO

	
KOMPETENCJE 
– rola zawodowa
	

	
	Diet2_KR01
	Demonstrates professional responsibility as a dietitian, associated with the mission of promoting values such as hygiene, a healthy lifestyle, proper nutrition, appropriate physical activity, health prevention, and psychological determinants.
	P7U_K
	P7S_KR

	
	Diet2_KR02
	Shows sensitivity to the principles and standards of professional ethics; is prepared to responsibly perform professional roles, taking into account changing social needs, including developing and upholding the achievements and ethos of the dietitian profession, adhering to and promoting professional ethical standards.
	P7U_K
	P7S_KR


Explanation of symbols::
	Diet2
	- degree programme: “Dietetics second cycle”

	WG
	- learning outcome category: “knowledge” – “scope and depth”

	WK
	- learning outcome category: “knowledge” – “context”

	UW
	- learning outcome category: “skills” – “communication”

	UK
	- learning outcome category: “skills” – “work organisation”

	UO
	- learning outcome category: “skills” – “learning”

	UU
	- learning outcome category: “skills” – “application of knowledge”

	KK
	- learning outcome category: “social competences” – “critical approach”

	KO
	- learning outcome category: “social competences” – “responsibility”

	KR
	- learning outcome category: “social competences” – “professional role”

	01 and subsequent
	- numbers of learning outcomes



[bookmark: _GoBack]
Courses or groups of courses, regardless of the mode of delivery, together with the learning outcomes assigned to them, the course content ensuring the achievement of those outcomes, and the number of ECTS credits

	1. GENERAL EDUCATION

	Programme learning outcome symbols
	Health and Safety
	ECTS: 0

	—
	Definition and essence of occupational health and safety. Basic legal acts concerning occupational health and safety (the Labour Code, the Regulation on occupational health and safety at universities, the Fire Protection Act, the Regulation on general occupational health and safety regulations, the Regulation on occupational health and safety training, the Regulation on technical conditions to be met by buildings and their location). Institutions supervising compliance with occupational health and safety regulations. Duties and powers of the Rector with regard to compliance with occupational health and safety rules at the University. General occupational health and safety rules applicable on University’s premises. General rules concerning buildings, rooms, machines and equipment and the requirements they should meet. Rules for equipping buildings/rooms with firefighting equipment and first-aid kits. Rules for moving in communication routes. Definition of harmful factors and measures optimising the impact of such factors. Accident hazards and types of accidents. Causes of accidents. Basic principles of fire protection. Legal acts in the field of fire protection. Prevention of fire hazards. Rules of conduct in the event of a fire hazard. Rules for using firefighting equipment. Types of fire extinguishers. Evacuation procedures. Evacuation signs used. Safety signs used in fire protection. Conduct in the event of an accident. Regulations governing the obligation to provide first aid to an injured person. Basic resuscitation procedures. Recovery position. Dressing wounds, fractures, dislocations and burns. Conduct in the event of electric shock. Conduct in the event of poisoning.

	

	Programme learning outcome symbols
	Foreign Language: English
	ECTS: 5

	Diet2_WG01
Diet2_UK02 
Diet2_UU02
Diet2_KK02
	Part I. Public health vs individual health – vocabulary. Structure and use of present tenses: Present Simple vs Present Continuous. Standards of beauty. Between body cult and self-acceptance – vocabulary. Structure and use of present tenses: Present Perfect Simple and Continuous (result vs action). Food and nutrients. Talking about diets – vocabulary. Structure and use of past tenses: Past Simple (regular and irregular verbs) and Past Continuous. Equipment in a dietitian’s office – vocabulary. Structure and use of past tenses: Past Perfect. Physical activity and healthy nutrition – vocabulary. Contrastive and comprehensive use of all present and past tenses in English.
Part II. Dietary counselling for children and adults – vocabulary. Complex sentences – structure and use (comprehensive application). Contemporary global issues: hunger, overweight and obesity, lifestyle diseases, environmental pollution – vocabulary. Phrasal verbs – separable and inseparable. Expressing feelings and opinions – vocabulary. Modal verbs – functions and forms. Diet-related diseases – vocabulary. Reported speech in English – rules and use. Comprehensive use of nouns, adjectives, and adverbs in various sentence structures across all tenses (present, past, future). Entering professional activity in the health sector – vocabulary.
Part III. Social media and their role in the modern world. Applications in dietetics and health sciences – vocabulary. Structure and use of future tenses: Future Simple (will + infinitive). Modern tools in a dietitian’s work – vocabulary. Structure and use of future tenses: “going to” – plans and predictions. Individual diet plans – vocabulary. Structure and use of future tenses: Present Continuous for future arrangements. Contemporary issues: obesity and lifestyle diseases – vocabulary. Contrastive and comprehensive use of all future tenses in English (including Future Continuous, Future Perfect and periphrastic forms). Analysis and translation of specialist texts in health sciences. Complex sentences, modal verbs, and phrasal verbs in English.

	




	Programme learning outcome symbols
	Foreign Language: German
	ECTS: 5

	Diet2_WG01
Diet2_UK02 
Diet2_UU02
Diet2_KK02
	Part I. Public health vs individual health – vocabulary. Definite and indefinite articles – declension by cases; German nouns – declension by cases (Nominative, Genitive, Dative, Accusative). Standards of beauty. Between body cult and self-acceptance – vocabulary. Modal verbs, verbs haben and sein – conjugation and use. Food and nutrients. Talking about diets – vocabulary. German prepositions with Dative and Accusative. Equipment in a dietitian’s office – vocabulary. Present tense in German (Präsens), modal verbs, verbs haben and sein – conjugation and use. Physical activity and healthy nutrition – vocabulary. German prepositions with Dative and Accusative.
Part II. Dietary counselling for children and adults – vocabulary. Present tense in German (Präsens), modal verbs, verbs haben and sein – conjugation and use. Contemporary global issues: hunger, overweight and obesity, lifestyle diseases, environmental pollution – vocabulary. German prepositions with Dative and Accusative. Expressing feelings and opinions – vocabulary. Pronouns and relative clauses. Diet-related diseases – vocabulary. Subjunctive mood (Konjunktiv II) of weak and strong verbs. Entering professional activity in the health sector – vocabulary. Passive voice (Passiv) – all tenses.
Part III. Social media and their role in the modern world. Applications in dietetics and health sciences – vocabulary. Past tense Perfekt with haben and sein – weak and strong verbs. Modern tools in a dietitian’s work – vocabulary. Past tense Präteritum – verb conjugation. Individual diet plans – vocabulary. Subordinate clauses in German – all types. Contemporary issues: obesity and lifestyle diseases – vocabulary. Imperative mood in German. Analysis and translation of specialist texts in health sciences. Comparison of German adjectives and reflexive verbs with Dative and Accusative.

	

	2. FIELD SPECYFIC EDUCATION

	Programme learning outcome symbols
	Health and Nutrition Education
	ECTS: 3

	Diet2_WG09
Diet2_WK01
Diet2_WK02
Diet2_UW02
Diet2_UW06
Diet2_UK01
Diet2_KO02
Diet2_KR01

	Health education – concepts, objectives, and models. Competences of a health educator. Use of media in health and nutrition education – analysis of examples (press, radio, television, Internet). Perception of health and health behaviours. Health education in the core curriculum.
Nutrition education. Designing tests to assess nutrition knowledge. Food labelling, health and nutrition claims, and their role in health and nutrition education. Methods, techniques, and teaching aids used in education, with particular emphasis on active learning methods. Preparation and presentation of health education programmes, including lesson plans for different target groups (children, adolescents, adults, elderly). Nutrition education in various settings (kindergartens, schools, workplaces, dietetic clinics). Developing dietary recommendations based on interviews with healthy individuals (data analysis, menu analysis). Designing individual diet plans for patients with various health conditions. Overcoming communication barriers with patients and clients in nutrition counselling.

	

	Programme learning outcome symbols
	Physicochemical and Sensory Properties of Food
	ECTS: 4

	Diet2_WG01
Diet2_WK01
Diet2_WK03
Diet2_WK04
Diet2_UW03
Diet2_UW08
Diet2_UU02
Diet2_KO02
Diet2_KR01
	Characteristics and importance of selected physicochemical properties of food and methods of their assessment (acidity, viscosity, density, osmolality, colour, oxidation potential). Evaluation and comparison of physicochemical properties of selected food groups.
Characteristics and importance of selected organoleptic properties of food (overall appearance, colour, consistency, texture, taste and aroma, palatability, desirability, and acceptability) and methods of sensory evaluation. Sensory sensitivity testing (olfactory, taste, and visual tests). Selected methods for determining threshold values. Analysis of interactions between selected taste substances. Evaluation and comparison of the sensory quality of selected food products using various methods.

	

	Programme learning outcome symbols
	Contemporary Trends in Food Technology and Nutrition
	ECTS: 3

	Diet2_WG01
Diet2_WK01
Diet2_WK04
Diet2_UW03 
Diet2_UK01
Diet2_KK02
Diet2_KR02
	Impact of various food processing methods on product quality characteristics and safety; transformations of key nutrients during different types of processing. Comparison of market products preserved using different technologies. High Pressure Processing (HPP) as a food preservation method; comparison of food products preserved by high pressure and traditional methods. Analysis of dried foods; differences between products dried using various techniques and evaluation of their nutritional value. Nanotechnology in food technology and nutrition. Contemporary trends in milk processing (dairy alternatives, milk-fat emulsions); evaluation of market products. Contemporary trends in the processing of edible fats; solid fats, oils, and fat/oil emulsions on the market. Contemporary trends in cereal processing, production of cereal-based foods, and bakery products. Starch and its derivatives in human nutrition; nutritional evaluation of market products containing starch additives. Trends in meat processing and production of meat products; assessment of raw material composition and nutritional value. Analysis of the market for meat substitutes and vegetarian foods; evaluation of composition and nutritional value. Fish processing; technological treatments used in the production of frozen fish and canned products and their impact on nutritional value and safety. Trends in the production of food concentrates; product range review and nutritional evaluation. Development of the ready-meal market. Low-energy and reduced-fat foods. Contemporary trends in human nutrition.

	

	Programme learning outcome symbols
	Methodology of Nutrition Research
	ECTS: 4

	Diet2_WG02 
Diet2_WG08
Diet2_WG10
Diet2_WK01
Diet2_WK05
Diet2_UW01
Diet2_UW07
Diet2_UW08
Diet2_UW09
Diet2_KO01
Diet2_KR02
	Analysis of food consumption trends in Poland (food balance sheets, household budgets). 24-hour dietary recall method. Current recording method (food diary). Dietary history method, questionnaire surveys. Qualitative and quantitative assessment of dietary intake. Determination of energy value and nutrient content in food rations. Assessment of energy expenditure. Designing questionnaires for nutrition research, conducting pilot studies, and validating questionnaires. Processing and interpretation of nutrition research results. Preparation of research reports. Guidelines for preparing implementation reports.

	

	Programme learning outcome symbols
	Principles and Organisation of Mass Catering and Hospital Nutrition
	ECTS: 5

	Diet2_WG05
Diet2_WG08
Diet2_WG11
Diet2_WK02
Diet2_WK06
Diet2_UW07
Diet2_UW08 
Diet2_UO01
Diet2_KK01
Diet2_KO02
Diet2_KR02

	Ensuring health safety in mass catering establishments and hospitals – basic concepts of open and closed mass catering, legal regulations concerning nutrition in mass catering facilities and hospitals. Organisation of nutrition and sanitary supervision in open and closed catering establishments and hospitals. A systemic approach to managing the health safety of meals in mass catering and hospital settings; ensuring the health quality of food. Organisation of food preparation and service in open and closed catering systems. Organisation and principles of hospital nutrition: hospital kitchen vs catering – advantages and disadvantages, meal distribution schedules, additional meals. Nutrition standards for hospitalised patients; the impact of nutritional status on treatment effectiveness, costs, and the occurrence of hospital infections. Hospital malnutrition: system of dietary care for hospital patients, the role of the dietitian in prevention, diagnosis, and treatment of hospital malnutrition. Methods of nutrition planning and assessment of dietary intake and nutritional status of patients (including the use of computer software). Organisation of staff work in mass catering facilities. Organisation of catering establishments, including technical and technological equipment. Systems ensuring hygiene standards in mass catering; nutrition in schools and kindergartens. Organisation of nutrition in special conditions (conferences, training sessions, etc.). Planning production in open catering establishments and catering services. Planning production and supply organisation in closed catering systems. Food quality assurance systems in food processing and mass catering; implementation of HACCP principles. Principles of planning 7-, 10-, and 14-day menus for selected age groups – application of dietary standards and model food rations in closed mass catering systems.

	

	Programme learning outcome symbols
	Information Technologies Supporting the Work of a Dietitian
	ECTS: 3

	Diet2_WG01
Diet2_WG08
Diet2_WK01
Diet2_WK05
Diet2_UW05
Diet2_UW06
Diet2_UW08
Diet2_UO01
Diet2_UU01
Diet2_KK01
Diet2_KO02

	Information technologies, services in IT networks, and new data transmission technologies. Nutrition software used in the work of a nutrition technician, food technologist, catering manager, and dietitian. Available commercial and non-commercial Polish dietetic software (e.g. Aliant, BodyManager, Dieta 6, Dietetyk, Dietetyk Pro, DietMag, DietPerfect, Dziennik Posiłków Vitalmax, Kcalmar.pro, Lucullus, Make Me Diet, Nuvero, TigDiet, WIKT) and international software (The Food Processor, Nutritionist Pro, Nutribase 20, Nutrium). Overview of widely available tools for creating content, graphics, videos, and podcasts. Image and graphic banks in the work of a dietitian. Writing texts in accordance with SEO principles. Adapting digital materials to the needs of people with disabilities. Use of graphic software for creating visuals, infographics, and educational materials for social media. Creating surveys and dietary interviews in the form of online questionnaires. Preparation of educational materials in the form of e-books and brochures. Editing short educational videos. Digital dietetic practice – application of modern technologies in dietary counselling. Tools for conducting online consultations and webinars.

	

	Programme learning outcome symbols
	Evidence-Based Dietetic Practice (EBM)
	ECTS: 4

	Diet2_WG01
Diet2_WG06
Diet2_WG09
Diet2_UW02
Diet2_UW04
Diet2_UW05
Diet2_UK01
Diet2_UU02
Diet2_KK02
	History and philosophy of Evidence-Based Medicine (EBM). Clinical questions in EBM. Clinical decision-making – evaluation of information sources. Introduction to Evidence-Based Dietetics Practice. Areas and types of scientific research in dietetics. The role of guidelines in clinical practice; overview of current guidelines. Sources of scientific knowledge on dietary supplements and functional foods and their verification. Selected dietary models in light of EBM: Mediterranean diet, DASH diet, gluten-free diet, ketogenic diet, Nordic diet, MIND diet. The role of physical activity in nutritional intervention in light of EBM. Searching for and evaluating sources of knowledge. Preparation of dietary management in the treatment of cardiovascular diseases, diabetes, osteoporosis, and oncology patients based on EBM.

	

	Programme learning outcome symbols
	Application of Statistics in Medical Research
	ECTS: 4

	Diet2_WG09
Diet2_WG10
Diet2_WK05
Diet2_UW05
Diet2_UW06
Diet2_UK01
Diet2_UO01
Diet2_UU02

	Basic statistical concepts in medicine and dietetics. Descriptive statistics. Statistical inference. Relationships between variables (correlation and linear regression, logistic models, and multivariate analysis). Statistics in clinical and epidemiological studies (randomisation, double-blind trials, control groups, analysis of population data). Working with spreadsheets and statistical software packages. Introduction to dietary data analysis.

	Programme learning outcome symbols
	Food, Nutrition and Health – Lifestyle
	ECTS: 3

	Diet2_WG06
Diet2_WK01
Diet2_WK03
Diet2_UW03
Diet2_UW04
Diet2_UK02
Diet2_KR01
	Biomedical and biopsychosocial models of health. Determinants of health: genetic, environmental, and lifestyle-related. Lifestyle – types and components. Eating behaviours and habits – characteristics and health assessment. Interactions between dietary behaviours and physical activity – impact on health. Interactions between dietary behaviours and psychological stress – impact on health. Interactions between dietary behaviours and addictions – impact on health. Lifestyle on a macro-social scale – behaviours of different population groups in various regions. Characteristics of the lifestyle of selected groups. Consumer choices regarding food products: packaging and food contact materials and their impact on consumer health safety; health risks resulting from the use of different types of packaging – migration of substances from packaging into food. Consumer choices regarding food products: evaluation of selected quality characteristics of foods packed in different types of packaging. Nanotechnology and molecular gastronomy in food production and their impact on human health. Analysis of the use of various groups of food additives in different food products and their impact on health. Assessment of the intake of selected nutrients in a specific population group and identification of health effects resulting from their excess or deficiency.

	

	Programme learning outcome symbols
	Dietary Prevention
	ECTS: 4

	Diet2_WG02
Diet2_WG05
Diet2_WK01
Diet2_WK02
Diet2_UW02
Diet2_UW06
Diet2_KO02
	Definition and types of prevention; factors influencing the effectiveness of preventive actions. Physical activity as a key element of prevention. The role of nutrigenetics and nutrigenomics in the etiology of diet-related diseases. Preventive programmes in Poland. Dietary prevention of obesity in different population groups, type II diabetes in individuals with obesity and metabolic syndrome, cardiovascular diseases, malnutrition in the elderly, respiratory diseases, musculoskeletal disorders, gastrointestinal diseases, cancers, thyroid disorders, neurological diseases, and skin diseases. Preparation of educational materials in the field of early prevention. Development of individual dietary recommendations and educational materials for patients with prediabetes. Development of individual dietary recommendations and educational materials for patients after myocardial infarction. Case study – geriatric patient with osteopenia.

	

	Programme learning outcome symbols
	Herbalism and Phytotherapy
	ECTS: 3

	Diet2_WG03
Diet2_WG06
Diet2_WK01
Diet2_WK03
Diet2_UW04
Diet2_UW06 
Diet2_UU02
Diet2_KK01
Diet2_KK02
	Herbalism and phytotherapy in Poland and worldwide – current status and perspectives. Sourcing medicinal plants from natural habitats – regional, national, European, and global trends. Quality of herbal raw materials for the production of plant-based medicines and food, including dietary supplements. Principles of assessing the quality of herbal raw materials and types of contamination. Post-harvest handling of plant materials. Stabilisation and standardisation methods for plant raw materials. Basic definitions: plant raw materials, plant substances. Timing and methods of harvesting medicinal plants depending on the cultivation purpose. Herbal raw materials – flowers, inflorescences, seeds and fruits, underground parts (roots, rhizomes, tubers, and bulbs), leaves and herbs, bark as a herbal raw material. Quality requirements enforced by the pharmaceutical and herbal industries: Polish Pharmacopoeia, European Pharmacopoeia, Polish Standards, Good Agricultural and Collection Practices (GACP), Good Manufacturing Practice (GMP). Chemical composition of herbal raw materials. Groups of pharmacologically active substances present in herbal raw materials (organographic, phytochemical, therapeutic classification). Morphological and anatomical analysis of plants, phytochemical analysis of raw materials containing carbohydrates, phenolic glycosides, tannins, coumarins, anthraquinones, saponins, cardiac glycosides, flavonoids and anthocyanins, alkaloids, essential oils, terpenes (terpenoids). Mechanisms of action of selected biologically active plant compounds; desired and adverse effects resulting from their use. Toxicity of herbal and spice plants. Functional properties and scope of application of herbal raw materials. Use of medicinal plants in various sectors of the economy (pharmaceutical, food, perfumery, cosmetics, paint industries). Classification of herbal raw materials according to therapeutic application. Herbs used in the prevention of diseases of the digestive, cardiovascular, respiratory, and nervous systems. Phytotherapy of metabolic disorders, genitourinary diseases, skin and mucous membrane conditions. Herbs and immunity.

	

	Programme learning outcome symbols
	Shaping Eating Behaviours and Habits
	ECTS: 3

	Diet2_WG01
Diet2_WG07
Diet2_WG09
Diet2_WK02
Diet2_UW02
Diet2_UW05
Diet2_UO02
Diet2_KO02
Diet2_KR02
	Mechanisms shaping dietary attitudes and behaviours. Natural, cultural, religious, and economic determinants in planning proper nutrition. Psychological and social determinants of eating behaviours. Conditions influencing the formation of dietary habits within the family and society. Factors determining population dietary behaviours. Models of health behaviours. Types of psychological determinants of eating behaviours. Attitudes towards food and nutrition – nature, origin, functions, and their influence on eating behaviours. Socio-economic determinants of consumption and dietary patterns. Social differentiation of consumption patterns: the impact of global social inequalities on health status and consumption patterns (gender, age, socio-economic status, place of residence). Contemporary consumption patterns. Symbolic and ritual significance of food in various social situations. The role of religion in shaping dietary patterns. Food-related rituals as patterns of social interaction. Nutrition and consumption as a subject of sociology: application of sociological knowledge in the work of a dietitian. Stress and eating behaviours. Regulation of eating behaviours by motives and needs. Emotional states, mood, personality traits, and temperament in relation to eating behaviours. Methods of assessing eating behaviours. Body image perception and eating behaviours. Specific and non-specific eating disorders. Food addiction and eating disorders. Psychological and social aspects of obesity, anorexia, and bulimia. The influence of the social environment on eating behaviours. Eating styles and their determinants. Socialisation and the formation of dietary patterns. Division of roles within the family and food preparation. Functions of food in social relationships; food as a component of social bonds. The process of socialisation in the family: the role of meals in socialisation. Social control and normative systems in shaping eating behaviours: the role of customs and fashion. Mental techniques in modifying eating behaviours. Food in different cultures – availability, social status, and symbolic meanings. Cultural traditions as barriers to proper nutrition. Food preferences, their origin, and impact on eating behaviours. Traditional and unfamiliar foods and their social context. The concept of social modelling. Relationships between social position and individual eating behaviours. Changes in the social environment and their relationship with dietary patterns. Socialisation and the formation of dietary patterns. Characteristics of eating behaviours in selected population groups. Preparation and analysis of survey results and their presentation. Psychotherapeutic techniques in regaining control over eating behaviours. Training of motivational skills in modifying eating behaviours.

	

	Programme learning outcome symbols
	Marketing and Health Promotion
	ECTS: 3

	Diet2_WG01
Diet2_WG07
Diet2_WG08
Diet2_WG09
Diet2_WG10
Diet2_WK01
Diet2_UW05
Diet2_UW06
Diet2_UW08
Diet2_UK01
Diet2_UO02
Diet2_KO02
Diet2_KR02
	Fundamentals of marketing (definition and importance of health marketing; history and evolution of marketing in the context of health; market segmentation and identification of target groups; marketing tools and their application in the health sector). Health promotion (definition and objectives of health promotion; the role of health education in shaping health behaviours; methods and techniques of health promotion in local communities; use of social media in health promotion; social media in health promotion; e-health and innovative solutions in health marketing). Psychology and health behaviours (factors influencing consumer health decisions; modelling of health-promoting behaviours; motivation and its role in health promotion). Ethical principles in health promotion (ethical issues in health promotion; counteracting health misinformation; evaluation of the effectiveness of promotional activities; methods of assessing the effectiveness of health promotion campaigns; examples of good practices in evaluating health marketing activities). Social and health responsibility of marketing.

	

	Programme learning outcome symbols
	Fundamentals of Clinical Nutrition
	ECTS: 4

	Diet2_WG02
Diet2_WG04
Diet2_WG05
Diet2_UW02
Diet2_UW07
Diet2_UU02
Diet2_KK02
	Introduction to clinical nutrition – definitions and indications for nutritional therapy, scheme of nutritional treatment, role of the dietitian. Principles of enteral nutrition, routes of administration, types of diets, complications. Parenteral nutrition, types of access, formulations, total and partial parenteral nutrition, complications. Enteral and parenteral nutrition in home settings. Monitoring of nutritional therapy. Principles of qualification for nutritional treatment. Nutritional therapy in various clinical situations – case studies. Return to oral nutrition – dietary recommendations.

	

	Programme learning outcome symbols
	Principles of Maintaining Nutrition Documentation
	ECTS: 4

	Diet2_WG08
Diet2_WK05
Diet2_UW08
Diet2_UO01
Diet2_UU01
Diet2_KO01

	Documentation required in mass catering establishments – HACCP, GHP, GMP, inventory management. Documentation related to outsourcing services to catering companies. Regulations governing medical records of patients/clients in healthcare entities and individual dietetic practice. Legal requirements and documentation related to e-services and online sales. Terms of Reference (SIWZ) in public tenders concerning catering services. Protocols for meal quality control. Responsibilities of a dietitian in handling complaints, claims, and requests. Regulations in a dietetic office – on-site practice, e-services, and online sales. GDPR and privacy policies in healthcare entities, individual dietetic practice, and e-services. Designing and maintaining patient/client documentation.

	

	Programme learning outcome symbols
	Geriatric Dietetics
	ECTS: 4

	Diet2_WG02
Diet2_WK01
Diet2_UW07
Diet2_UW09
Diet2_KO01

	Normal and pathological ageing – demographic, economic, and biological determinants. The role of the dietitian in geriatric care. Malnutrition and dehydration in older adults. Dietary management of diet-related diseases in the elderly. Multimorbidity – setting priorities and methods of management. Nutrition education and counselling for individuals with communication difficulties. Depression, dementia, delirium – psychogeriatric syndromes. Methods of assessing nutritional status and risk of malnutrition in older adults. Designing dietary recommendations. Menu planning considering difficulties resulting from diseases, psychogeriatric syndromes, and the normal ageing process.

	

	Programme learning outcome symbols
	Psychological Aspects of Patient Contact and Relationship
	ECTS: 5

	Diet2_WG02
Diet2_WG03
Diet2_WG10
Diet2_WG07
Diet2_WK02
Diet2_WG09
Diet2_WK06
	Introduction to the issues of health and disease. Cognitive appraisal of illness – knowledge about the disease and its subjective meaning for the patient. Emotions related to illness and coping with disease. Dignity as a fundamental factor in patient relationships. Personal and situational determinants of the patient relationship. Barriers in communication with the patient. Determinants of the quality of relationships with the patient and their family (caregiver). 

	Programme learning outcome symbols
	Diet Therapy in Allergic Diseases
	ECTS: 4

	Diet2_WG02
Diet2_WG06
Diet2_UW02
Diet2_UW06
Diet2_UW09
Diet2_KK02





	Etiopathogenesis and clinical course of allergic diseases. Diagnosis and treatment of allergic diseases. Etiopathogenesis and clinical course of food intolerances. Diagnosis and treatment of food intolerances. Characteristics of basic diets in allergies and food intolerances. Multiple food allergies. Management and recommendations in cross-reactive allergic responses. Allergies and pregnancy. Inborn metabolic disorders related to food intolerances (e.g. intolerance to gluten, proteins, lactose). Characteristics of commercially available products intended for nutrition in allergies and food intolerances. Therapeutic milk formulas and milk substitutes. Preparation of sample diets for patients: (a) with cow’s milk protein allergy, (b) with lactose intolerance, and (c) with gluten intolerance. Intolerance to selected food components, including food additives – analysis of literature data, case review, preparation of presentations in groups or individually.

	

	Programme learning outcome symbols
	Diet Therapy in Metabolic Diseases
	ECTS: 5

	Diet2_WG02
Diet2_UW02
Diet2_UW07
Diet2_UW08
Diet2_KK01
	Introduction to metabolic diseases. The role of dietary supplements, medical foods, and functional foods in the diet therapy of metabolic diseases. Pathophysiology and treatment of obesity. Dietary management in different types of obesity. Pathophysiology and diet therapy of metabolic syndrome depending on its components. Pathophysiology and diet therapy of type I and type II diabetes, gestational diabetes, and acute and chronic complications of diabetes. Pathophysiology and diet therapy of lipid disorders. Diet therapy of inherited metabolic disorders: phenylketonuria and mild hyperphenylalaninaemia, galactosaemia, propionic acidaemia, methylmalonic acidaemia, isovaleric acidaemia. Diet therapy of osteoporosis, gout, and non-alcoholic fatty liver disease. Hashimoto’s disease in relation to obesity and insulin resistance. Setting goals, developing intervention strategies, and preparing sample menus in obesity treatment. Preparation of individual dietary recommendations for different types of diabetes. Preparation of individual dietary recommendations for metabolic syndrome. Diet therapy in obesity coexisting with Hashimoto’s disease – case study analysis.

	

	Programme learning outcome symbols
	Pharmacotherapy and Nutrition – Assessment of Drug–Food Interactions
	ECTS: 4

	Diet2_WG05
Diet2_WK03
Diet2_UW02
Diet2_UW09
Diet2_KO01
Diet2_KO02
Diet2_KR02

	Fate of a drug in the human body; basic pharmacokinetic parameters. Mechanisms of drug–food interactions in the pharmacokinetic and pharmacodynamic phases. The impact of drugs on nutritional status. Interactions between food and non-steroidal anti-inflammatory drugs, analgesics, antipyretics, and antirheumatic drugs. Interactions between food components and drugs used in cardiovascular diseases. Interactions between food and drugs used in the treatment of diabetes. Interactions between food and drugs used in gastrointestinal diseases. Interactions between food and drugs used in the treatment of osteoporosis. Interactions between food and hormonal drugs. Interactions between food and central nervous system (CNS) drugs. Interactions between drugs and alcohol and other substances.

	

	Programme learning outcome symbols
	Master’s Seminar
	ECTS: 7

	Diet2_WG01
Diet2_WG09
Diet2_WK03
Diet2_WK06
Diet2_UW04
Diet2_UW05
Diet2_UK01
Diet2_UO02
Diet2_UU02
Diet2_KK01
Diet2_KK02
Diet2_KO02
Diet2_KR01
Diet2_KR02
	Part I. Sources of scientific information in dietetics and health sciences. Discussion of principles for preparing citations and bibliographies, as well as regulations concerning copyright protection. Selection and justification of a thesis topic in dietetics or an interdisciplinary topic related to health sciences. Selection of source materials and discussion thereof. Discussion of the thesis topic. Preparation of a thesis outline and discussion of the proposed structure.
Part II. Detailed discussion of selected research problems in dietetics. Presentation including the objectives of the thesis, research hypotheses, applied research methods, key conclusions, and selection of literature sources. Analysis of conclusions from discussions and presentations, and summary of the progress of individual Master’s theses.

	ADDITIONAL COURSES (ELECTIVE, NON-COMPULSORY)

	Programme learning outcome symbols
	Propaedeutics of Dietetics and Human Nutrition
	ECTS: 4

	Diet2_WG01
Diet2_WG02
Diet2_WG03
Diet2_WG06
Diet2_UW02
Diet2_UK01
Diet2_KK02
	Introduction to the subject. The role of food and nutrition in shaping health. Types of dietary standards, requirements for individual nutrients, recommended dietary model for a healthy person. The role of water in the human body, regulation of water-electrolyte balance. Acid–base balance in the human body. The role of proteins in the human body, definition of complete protein and limiting amino acid, sources of protein in the diet, digestion and metabolism of proteins, epidemiology and types of protein malnutrition, low- and high-protein diets (indications), consequences of long-term use of high-protein diets. The role of fats in human nutrition, digestion and metabolism of lipid components, types of fatty acids and their dietary sources, impact of fatty acids on lipid metabolism and their role in the pathogenesis of cardiovascular diseases. Consequences of deficiency and excess of fats and fatty acids. The role of carbohydrates in human nutrition, digestion and metabolism of carbohydrates, types and sources of carbohydrates and their effect on carbohydrate metabolism. Effects of low- and high-carbohydrate diets. Dietary fibre – types, sources, requirements, role in prevention of diet-related diseases. Vitamin C – dietary sources, absorption and metabolism, role in the body. Fat-soluble vitamins (A, D, E, K) – dietary sources, role, deficiency and excess effects. B vitamins – dietary sources, role, deficiency and excess effects. Minerals (Ca, Mg, Na, K, Zn, P, I, Fe, Se, Mn) – absorption and metabolism, role, deficiency and excess effects. Bioactive compounds in nutrition (polyphenols, carotenoids, betanins, etc.) – role in the body. The impact of the gut microbiome on health, probiotic and prebiotic foods. Easily digestible diet – indications, recommended and contraindicated foods. Pathogenesis of metabolic syndrome – role of nutrients, health consequences, dietary treatment (weight-reduction diet, diabetic diet, DASH). Nutrition in gastrointestinal diseases, including liver and pancreas disorders. Nutrition in kidney diseases. Food allergies and intolerances. Nutrition in musculoskeletal diseases. Nutrition in diseases accompanied by fever.

	

	3. EXTENDED MODULE:

	3.1 SPORTS DIETETICS

	Programme learning outcome symbols
	Psychology of Physical Activity and Sport
	ECTS: 4

	Diet2_WG03
Diet2_WG05
Diet2_WG10
Diet2_UW01
Diet2_UW06
Diet2_UW09
Diet2_KK01
Diet2_KK02
	Models and strategies for the development of sports performance and physical activity. Psychosocial sources of changes in sports performance levels. Regulation of performance in sport through substance use (alcohol, tobacco, doping agents). Sport and physical activity in relation to emotional and cognitive functioning and quality of life. Psychological dysfunctions in sport: selected issues. Pressure, injuries, burnout: specific consequences of involvement in a sports career. Beginning and ending a sports career. The team: quality of functioning, its psychosocial determinants, and psychological interventions. Family and gender in relation to participation in sport and sports careers: psychological determinants.

	

	Programme learning outcome symbols
	Nutrition in Sport and Physical Exercise
	ECTS: 5

	Diet2_WG02
Diet2_WG04
Diet2_WG06
Diet2_WG10
Diet2_WG12
Diet2_UW01
Diet2_UW04
Diet2_UW07
Diet2_UW09
Diet2_KK01
Diet2_KK02


	Characteristics of physical activity. Recommendations for physical activity. Energy requirements of individuals with increased physical activity. Assessment of physical activity, methods of measuring energy expenditure, energy balance. Proper body weight in physically active individuals – measurement methods and interpretation of results. Nutrition in sport and exercise – general recommendations and specific nutritional strategies depending on the intensity of physical activity. Assessment of dietary intake in physically active individuals. Dietary habits and behaviours of individuals with different levels of physical activity. Macronutrient requirements of physically active individuals. Vitamin requirements of physically active individuals. Mineral requirements of physically active individuals. Hydration in sport and exercise. Methods of enhancing physical performance (including peri-workout nutrition and post-exercise recovery). Medical monitoring of athletes, assessment of readiness for exercise. Increased physical activity as an element of health promotion. Practical aspects of nutrition in sport and exercise. Planning nutrition in sport and exercise. Nutrition education as an element of health promotion for physically active individuals. Designing nutrition programmes.

	

	Programme learning outcome symbols
	Physiology and Biochemistry of Physical Exercise
	ECTS: 3

	Diet2_WG02
Diet2_WG04
Diet2_UW01
Diet2_UW09
Diet2_WK06
Diet2_UW10
Diet2_KO01
Diet2_KK02

	Effects of physical activity and training on the healthy human body – basic training principles, strength training, endurance training, adaptation to strength training. Strength training and its impact on physical fitness, principles and forms of training, and methods of assessing physical performance. Methods of measuring sports performance. Muscle pain and cramps, strength training for special populations. Adaptation to aerobic and anaerobic training, characteristics of aerobic and anaerobic adaptation, specificity of training and cross-training. Energy balance during physical exercise. Changes in muscles during physical activity. Aerobic and anaerobic metabolism. The role of aerobic metabolism in recovery (post-exercise rest). The impact of physical inactivity on the body. Adaptive changes induced by physical activity under conditions of low and high temperature exposure. Exercise in cold and hot environments, regulation of body temperature. Biochemical changes – physiological response of the body and health risks during training in hot climates, acclimatisation to exercise in hot conditions, exercise and physiological response in cold environments. Health risks during exercise in cold and hot environments. Physical activity at high altitude – environmental conditions, physiological responses, exercise and sport at high altitude, acclimatisation, long-term exposure and associated health risks, optimisation of training. Training for sport, optimisation of training, overtraining, performance enhancement, detraining. Methods of measuring body composition in athletes. Thermoregulation during exercise. Water balance and kidney function. Adaptation to travel, the concept of “jet lag”. Biological rhythms and training.

	

	Programme learning outcome symbols
	Permitted and Prohibited Performance Enhancement in Sport and Physical Exercise
	ECTS: 3

	Diet2_WG02
Diet2_WG06
Diet2_WG07
Diet2_WK04
Diet2_UW09 
Diet2_UU02
Diet2_UW02
Diet2_UU02
Diet2_KK01
	Permitted performance enhancement in sport and physical exercise. Prohibited performance enhancement in sport and physical exercise. Doping – legal regulations, biological passport. Doping as an ethical and social issue. Nutrition and exercise capacity. Prevalence of the use of dietary supplements, sports nutrition products, and doping among individuals with different levels of physical activity; high-risk groups. Preparation of a questionnaire on the use of performance-enhancing methods in sport and exercise, conducting a study, and processing and interpreting the results. Health behaviours of physically active individuals. Classification of dietary supplements. WADA – list of prohibited substances and methods. Unintentional doping. Adulteration of dietary supplements and sports nutrition products. Characteristics of selected dietary supplements, sports nutrition products, prohibited substances and methods – analysis of potential benefits and risks. Limits of performance enhancement in sport and exercise – high-risk groups. Regulation of body weight and composition before competitions. Development of a health education project on performance enhancement in sport and exercise targeted at selected groups of physically active individuals.

	

	Programme learning outcome symbols
	Media Communication – Applications in Sports Dietetics
	ECTS: 3

	Diet2_WG08
Diet2_WG09
Diet2_UW02
Diet2_UW05
Diet2_UW06
Diet2_UW08
Diet2_UK01
Diet2_KO01
Diet2_KO02
Diet2_KK02

	Social communication as the foundation of media communication. Key functions and concepts: sign, symbol, brand, identity, image, as well as information noise and communication barriers. Directions of media development, including social media – essence, concepts, opportunities and threats, as well as users and target groups. Netiquette in online media. Brand in business communication: functions, elements, stages of brand building in sports dietetics. Proper definition of objectives as a condition for effective communication. Leveraging personal potential to build a competitive advantage in the sports dietetics market. Creating a credible brand image in sports dietetics. Construction of original and effective media messages. Comparison of major communication channels in social media, including their advantages and disadvantages. Measurement of media communication effectiveness, supporting tools and emerging trends. Presentation of selected media communication activities in dietetics within a group setting.

	
	

	Programme learning outcome symbols
	Internship: Sports Dietetics
	ECTS: 14

	Diet2_WG08
Diet2_WG09
Diet2_WK05
Diet2_WK06
Diet2_UW04
Diet2_UW05
Diet2_UW07
Diet2_UW09
Diet2_UO01
Diet2_UO02
Diet2_KK01
Diet2_KO01

	Familiarisation with occupational health and safety regulations applicable in a given institution, as well as with the specific tasks and responsibilities associated with the assigned position. Familiarisation with the organisational structure, communication procedures, document flow, and communication with clients/patients. Familiarisation with administrative rules applicable in the institution, practical application of personal data protection regulations, and other legal requirements relevant to the institution (including EU food law). Familiarisation with services offered by the institution, methods and conditions of their provision; participation in administrative support for clients/patients. Introduction to practical use of strategies for effectively encouraging patients/clients to change dietary habits. Introduction to motivational interviewing and its practical application. Introduction to working with physically active individuals and athletes; introduction to cooperation with coaches. Methods of measuring daily and training-related energy expenditure; indirect calorimetry in the assessment of energy metabolism. Methods of dietary assessment; methods of assessing nutritional status; medical monitoring of athletes. Planning physical activity for clinically healthy individuals; planning physical activity for individuals with various diseases; nutritional strategies influencing body weight and composition. Diet in the prevention and treatment of various conditions in athletes (hyperuricaemia, iron deficiency, lipid disorders). Alternative diets in sport (ketogenic diet, paleo diet, gluten-free diet, high-carbohydrate diet, intermittent fasting). Introduction to and practice of dietary counselling for: (a) children and adolescents engaged in sport; (b) athletes with diabetes; (c) vegetarian and vegan athletes; (d) physically active individuals with eating disorders.




	3.2 DIETETYKA KLINICZNA

	Programme learning outcome symbols
	Nutrition in Oncological Diseases
	ECTS: 4

	Diet2_WG02
Diet2_WG05
Diet2_WG08
Diet2_WG12
Diet2_WK06
Diet2_UW02
Diet2_UW07
Diet2_UW09
Diet2_UW10
Diet2_UU02
Diet2_KK01
Diet2_KK02
	Nutritional therapy of patients with cancers of the gastrointestinal tract, bones, and kidneys. Nutritional therapy of patients with haematological malignancies. Nutritional therapy of children with cancer. Diets supporting chemotherapy and radiotherapy. Preventive and supportive diets in standard cancer treatment. Malnutrition in oncology patients. Cancer cachexia. Enteral and parenteral nutrition.

	

	Programme learning outcome symbols
	Żywienie dojelitowe
	ECTS: 5

	Diet2_WG02
Diet2_WG06
Diet2_WG12
Diet2_WK06
Diet2_UW02
Diet2_UW06
Diet2_UW07
Diet2_UW09
Diet2_UW10
Diet2_UU02
Diet2_KK01
Diet2_KK02
	Introduction to nutritional therapy. Components of enteral nutrition formulas. Types of formulas and their applications. Routes of intervention; indications and contraindications for enteral nutrition; assessment of nutritional status as the basis for qualification for nutritional therapy. Types of malnutrition and strategies for its treatment. Assessment of patient energy and nutrient requirements and selection of an appropriate nutritional therapy strategy. Adverse effects during enteral nutrition. Enteral nutrition in oncological, neurological diseases and cystic fibrosis. Enteral nutrition in intensive care units and in surgery. Education of patients receiving enteral nutrition at home.

	

	Programme learning outcome symbols
	Nutrition in Neurodegenerative Diseases
	ECTS: 3

	Diet2_WG02
Diet2_WG05
Diet2_WG08
Diet2_WG12
Diet2_WK06
Diet2_UW02
Diet2_UW07
Diet2_UW09
Diet2_UW10
Diet2_UU02
Diet2_KK01
Diet2_KK02
	Nutrition in selected neurological diseases (epilepsy, stroke, Parkinson’s disease). Preparation of individual dietary recommendations for patients with Parkinson’s disease, taking into account potential interactions with medications. Dietary recommendations for individuals with dementia. Nutrition for patients with multiple sclerosis.

	

	Programme learning outcome symbols
	Motivational Interviewing in Work with the Patient
	ECTS: 3

	Diet2_WG03
Diet2_WG07
Diet2_WG10
Diet2_UW05
Diet2_UW01
Diet2_UO02
Diet2_UK01
Diet2_KK01
Diet2_KK02
Diet2_KO02
	Spirit of motivational interviewing – definitions, partnership, acceptance, empathy, developing skills. Methods and process of motivational interviewing – engaging, focusing, evoking, planning. Active listening as understanding the patient’s dilemma – twelve communication barriers, non-verbal listening, formulating reflections, types of reflections, change talk and sustain talk. Core skills in motivational interviewing – questions (open, closed, rhetorical), affirmations, summaries (collecting, linking, transitional). Exploring values and goals – open interview on importance, Q-sort method, identifying and mapping problem areas, goal setting, exploring discrepancies. Focusing – sources and scenarios of directing, ambivalence. Motivational interviewing in everyday practice – application and integration.

	
	

	Programme learning outcome symbols
	Diet Therapy in Infectious and Civilisation Diseases
	ECTS:3

	Diet2_WG02
Diet2_WG04
Diet2_WG05
Diet2_WG07
Diet2_WG08
Diet2_WG12
Diet2_WK04
Diet2_WK06
Diet2_UW02
Diet2_UW04
Diet2_UW07
Diet2_UW08
Diet2_UW09
Diet2_UW10
Diet2_UU02
Diet2_KK01
Diet2_KK02

	Foodborne infectious diseases. Food as a source of gastrointestinal infections and as a potential tool of biological warfare. The impact of nutritional status on the occurrence of hospital-acquired infections. Introduction to metabolic diseases. The role of dietary supplements, medical foods, and functional foods in the diet therapy of metabolic diseases. Diet therapy in liver diseases caused by nutritional and infectious factors. Preparation of individual dietary recommendations for liver diseases of nutritional and infectious origin. Pathophysiology and diet therapy of osteoporosis. Diet therapy in osteoporosis. Adjustment of individual dietary recommendations for patients with active Helicobacter pylori infection – case study. Nutrition in gastric diseases and gastroesophageal reflux disease – preparation of individual dietary recommendations. Nutrition in selected cardiovascular diseases. The role and importance of selected nutrients. Nutrition in intestinal diseases. Nutrition in gastric diseases and gastroesophageal reflux disease – preparation of individual dietary recommendations. Development of a ketogenic diet for drug-resistant epilepsy in children.

	

	Programme learning outcome symbols
	Internship: Clinical Dietetics
	ECTS: 14

	Diet2_WG08
Diet2_WG09
Diet2_WK05
Diet2_WK06
Diet2_UW04
Diet2_UW05
Diet2_UW07
Diet2_UW09
Diet2_UO01
Diet2_UO02
Diet2_KK01
Diet2_KO01

	Familiarisation with occupational health and safety regulations applicable in a given institution, as well as with the specific tasks and responsibilities associated with the assigned position. Familiarisation with the organisational structure, communication procedures, document flow, and communication with clients/patients. Familiarisation with administrative rules applicable in the institution, practical application of personal data protection regulations, and other legal requirements relevant to the institution (including EU food law). Familiarisation with selected cases of dietetic consultations conducted in the institution. Familiarisation with the assessment of patients’ nutritional status based on anthropometric and laboratory data, as well as possible strategies for managing malnutrition in various disease entities. Monitoring patients undergoing diet therapy based on dietary interviews, anthropometric measurements, and laboratory results. Development, under the supervision of a mentor, of dietary treatment strategies for selected patients, taking into account pharmacotherapy and disease-related limitations. Presentation of dietary treatment strategies developed by the student for various disease entities, considering the patient’s nutritional status, pharmacotherapy, and disease-related limitations. Participation in consultations conducted by a clinical dietitian and independent (under supervision) provision of dietary counselling.

	3.3 PSYCHODIETETICS

	Programme learning outcome symbols
	Clinical Psychology
	ECTS: 4

	Diet2_WG02
Diet2_WG03
Diet2_WG07
Diet2_WG10
Diet2_UW02
Diet2_UW04
Diet2_UU02
Diet2_KK01
Diet2_KK02
Diet2_KO02

	Clinical psychology and psychopathology – subject, objectives, differentiation between normality and pathology. Mental disorders and behavioural disorders as a result of disturbances in internal regulatory mechanisms and environmental influences. Disorders of cognitive, emotional, motivational, volitional, and personality-related processes. Specificity of mental and behavioural disorders across different stages of development. Psychological stress, crisis, conflict, trauma – theoretical models, symptoms, and impact on psychosocial functioning. Personality disorders – typology, diagnosis, characteristics. Self-destructive behaviours – symptoms, causes, consequences. Mood disorders and anxiety disorders and their impact on human functioning. Disorders of impulse control and eating control. Psychological and social dimensions of selected mental disorders (depression, schizophrenia). Chronic diseases of late adulthood. Cognitive disorders (intellectual disabilities, dementia syndromes).

	

	Programme learning outcome symbols
	Nutritional Management in Eating Disorders
	ECTS: 5

	Diet2_WG03
Diet2_WG04
Diet2_WG05
Diet2_WG06
Diet2_WG07
Diet2_WG10
Diet2_WG12
Diet2_WK06
Diet2_UW01
Diet2_UW02
Diet2_UW09
Diet2_UW10
	Classification of eating disorders and diagnostic criteria. Epidemiology and risk factors of eating disorders. Treatment of eating disorders – the role of therapy and cooperation between the dietitian and therapist. Nutrition education and rehabilitation. Specificity of eating disorders in relation to nutritional requirements of children, adolescents, and pregnant women. Co-occurrence of eating disorders with other diseases – dietary management. The role of the dietitian in nutrition planning and education in psychiatric wards and therapeutic centres (case studies). The role of the dietitian in nutrition planning and education in outpatient care (case studies). Co-occurrence of eating disorders with other diseases (case studies). Nutrition plans and management protocols for individuals with eating disorders. Use of foods for special medical purposes in the nutrition of patients with anorexia.

	

	Programme learning outcome symbols
	Psychometric Tools Used in Dietetics
	ECTS: 3

	Diet2_WG08
Diet2_WK04
Diet2_UW05
Diet2_UW08
Diet2_KK02 
Diet2_KK01
	Subject of psychometrics; concept of psychometric measurement, basic psychometric properties of psychological tools (reliability, validity); differences between a psychological test and a questionnaire. Ethical issues in testing; rights of the respondent and responsibilities of the psychologist-diagnostician. Selected psychometric tools used in psychodietetics – tools for measuring health behaviours. Discussion of theoretical foundations, description of subscales, scoring and interpretation (Health Behaviour Inventory for Adults by Zygfryd Juczyński; Health Behaviour Inventory for Children by Zygfryd Juczyński; My Eating Habits Questionnaire by Nina Ogińska-Bulik and Leszek Putyński; Questionnaire for the Study of Dietary Views and Habits – KomPAN by Jan Gawęcki). Selected psychometric tools used in psychodietetics – tools for assessing eating disorders. Discussion of theoretical foundations, description of subscales, scoring and interpretation (Eating Disorder Inventory – EDI by David M. Garner, Marion P. Olmsted and Janet Polivy, Polish adaptation by Cezary Żechowski; Eating Attitudes Test – EAT-26 by Garner and Garfinkel, Polish adaptation by Radosław Rogoza, Anna Brytek-Matera and David M. Garner; Contour Drawing Rating Scale – CDRS by Thompson and Gray; Sociocultural Attitudes Towards Appearance Questionnaire by Thompson; Body Esteem Scale by Franzoi and Shields, Polish adaptation by Lipowska and Lipowski; Eating Disorder Examination Questionnaire – EDE by Fairburn, Cooper, O’Connor; Clinical Impairment Assessment – CIA by Bohn and Fairburn). The concept of orthorexia – tools for measuring orthorexic tendencies and behaviours (ORTO-15 by Donini, Bratman Test). Stress and coping: Perceived Stress Scale (Cohen et al.); Coping Orientation to Problems Experienced (COPE) Inventory by Carver et al.; “How Do You Cope?” by Juczyński; Significant Others Scale by Power and Champion. Discussion of theoretical foundations and structure: Personal Influence on Weight Reduction Scale (SOW-RN) by Ogińska-Bulik; Self-Efficacy in Weight Reduction Scale (SPWS-RN) by Ogińska-Bulik.

	

	Programme learning outcome symbols
	Fundamentals of Cognitive-Behavioural Therapy for Dietitians
	ECTS: 3

	Diet2_WG03
Diet2_WG10
Diet2_UU02
Diet2_UK01
Diet2_KK01

	Specificity of psychotherapy as a form of psychological support; basic assumptions of cognitive-behavioural therapy, the concept of cognitive schemas, negative automatic thoughts, dysfunctional assumptions, core beliefs, cognitive distortions. The importance of the therapeutic relationship in the treatment process; building the relationship, setting therapeutic goals. The importance of cognitive conceptualisation and stages of its development. Working on patient motivation, engaging the patient in the change process – motivational interviewing method, application of OARS skills; use of motivational interviewing in psychodietetics. The role of emotions in shaping eating habits; process model of emotion regulation, cognitive emotion regulation, emotion regulation in psychotherapy – techniques used in schema-focused therapy. Cognitive-behavioural therapy of eating disorders – Fairburn protocol. Therapeutic work with food neophobia. Application of cognitive-behavioural therapy in working with low self-esteem.

	

	Programme learning outcome symbols
	Fundamentals of Psychological Support
	ECTS: 3

	Diet2_WG03 Diet2_WG07
Diet2_WK04
Diet2_UW06
Diet2_UW07
Diet2_UK01
Diet2_KK01

	Types of methods and the essence of psychological support, its forms, and the importance of the characteristics of both the helper and the person receiving support. The patient–therapist relationship and its significance in psychological help. Psychological support versus social support. Factors and communication techniques supporting psychological assistance. Systemic psychotherapy. Therapeutic contact – determinants and strategies for establishing effective therapeutic relationships. The “self-boundary” system. External and internal boundaries of the system. Boundary dysfunctions: lack of boundaries, diffuse boundaries, rigid boundaries (walls), lack of boundaries vs walls. Sources of dysfunctional boundaries. Psychological support and the concept of misrecognition. Nature, areas, types, and levels of misrecognition. Passivity vs exaggeration of the problem. Methods of coping with misrecognition. Matrix of misrecognition. Misrecognition in the child–parent relationship. The body–mind relationship in psychological support. The subconscious in the body. Counselling and psychoeducation for individuals at risk of psychological crisis. Psychological rehabilitation. Ethical dimension of psychological support.

	
	

	Programme learning outcome symbols
	Internship: Psychodietetics
	ECTS: 14

	Diet2_WG08
Diet2_WG09
Diet2_WK05
Diet2_WK06
Diet2_UW04
Diet2_UW05
Diet2_UW07
Diet2_UW09
Diet2_UO01
Diet2_UO02
Diet2_KK01
Diet2_KO01



	Familiarisation with occupational health and safety regulations applicable in a given institution, as well as with the specific tasks and responsibilities associated with the assigned position. Familiarisation with the organisational structure, communication procedures, document flow, and communication with clients/patients. Familiarisation with administrative rules applicable in the institution, practical application of personal data protection regulations, and other legal requirements relevant to the institution (including EU food law). Familiarisation with services offered by the institution, methods and conditions of their provision, and participation in administrative support for clients/patients. Familiarisation with selected cases of dietetic and/or psychodietetic consultations conducted in the institution, as well as practical application of conceptualisation of eating styles in psychodietetic practice (using case studies). Introduction to the practical use of strategies for effectively encouraging patients/clients to change dietary habits. Introduction to motivational interviewing and its application in dietetic practice. Introduction to modern e-health and m-health tools and assistance in their use in counselling provided to clients/patients. Development, under the supervision of a mentor, of therapeutic strategies for selected cases consulted in the institution. Presentation of therapeutic strategies developed by the student, including discussion of their potential outcomes. Participation in psychodietetic consultations and assisting the internship supervisor during patient/client sessions. Independent (under supervision) provision of psychodietetic counselling.

	
	




Methods of verification and assessment of the learning outcomes achieved by the student throughout the entire cycle of education

The methods used to verify learning outcomes achieved in the education process include: 
1) examinations – oral and written (descriptive, test-based); 
2) course assessments – oral and written (descriptive, test-based); 
3) mid-term tests; 
4) the preparation of a paper, essay, etc. individually or in a team; 
5) the preparation of a project individually or in a team; 
6) the preparation of reports, statements, assigned homework, etc. – individually or in a team; 
7) solving problem-based tasks during and outside classes – individually or in a team; 
8) multimedia presentations delivered and prepared individually or in a team; 
9) oral contributions, activity during classes, participation in discussion; 
10) case studies; 
11) the diploma examination; 
12) other specific and special forms of verification of the intended learning outcomes indicated in the course descriptions (syllabuses). 

Assessment of the degree to which the intended learning outcomes have been achieved covers all categories of learning outcomes (knowledge, skills and social competences). The selection of verification methods should take into account the specific nature of individual categories of learning outcomes, as well as the specificity of the course and contemporary social conditions and technological possibilities for their verification.

At the University, the principle applies that the verification of learning outcomes in classes delivered in the form of lectures is carried out by means of a final graded examination (during the examination session), whereas the remaining forms of classes allow both for ongoing verification of learning outcomes during the semester and at the end of the semester, and conclude with a graded course assessment. In the case of students with disabilities, depending on their individual needs, alternative methods of verifying learning outcomes are established which take account of those individual needs.

The method of verifying the learning outcomes achieved over the entire cycle of education at degree level is the diploma examination combined with the defence of the diploma thesis. 

In the verification of learning outcomes, it is assumed that obtaining a positive grade in the examination or course assessment concluding a course, as well as in the diploma examination, confirms the achievement of all learning outcomes established for the elements of the learning process. The level of attainment of learning outcomes follows from the grade awarded. 

The Study Regulations specify the grading scale used within the process of verifying learning outcomes, while the Rector’s Ordinance sets out the internal assessment system, being a set of rules concerning the assessment of students with regard to their mastery of learning outcomes and the general criteria for awarding a given course grade (see Table). The Study Regulations also provide for pass/fail assessment: passed/not passed (respectively: zal/nzal). This applies mainly to classes that do not require graded verification of learning outcomes (e.g. sports and recreation classes, Health and Safety).



Assessment criteria in the process of verifying learning outcomes
	
Grade
	
Description of requirements
	Required percentage of learning outcomes achieved for the course

	excellent (6.0)
	The student has achieved learning outcomes quantitatively or qualitatively exceeding the scope provided for by the course curriculum, in particular: possesses knowledge significantly exceeding the scope specified by the course curriculum, independently identifies and solves theoretical and practical problems, is able to use knowledge in new problem situations, and uses scientific and professional terminology correctly and fluently.
	> 90% and additional achievements quantitatively or qualitatively exceeding those envisaged for a very good grade

	very good (5.0)
	The student has mastered the full range of knowledge and skills specified in the course curriculum, independently solves theoretical and practical problems, is able to use knowledge in new problem situations, and correctly uses scientific and professional terminology.
	min. 90%

	good plus (4.5)
	The student has achieved learning outcomes above the requirements for a good grade, but insufficient for a very good grade.
	min. 85%

	good (4.0)
	The student has mastered most of the knowledge and skills specified by the course curriculum, solves typical theoretical and practical tasks, and formulates basic concepts and principles in scientific and professional terms.
	min. 70%

	satisfactory plus (3.5)
	The student has achieved learning outcomes above the requirements for a satisfactory grade, but insufficient for a good grade.
	min. 65%

	satisfactory (3.0)
	The student has mastered the basic knowledge and skills specified in the course curriculum, solves typical theoretical and practical tasks of a moderate level of difficulty, makes minor terminological errors, and communicates knowledge using language close to everyday language.
	min. 50%

	unsatisfactory (2.0)
	The student has not mastered the necessary minimum of the basic knowledge and skills specified by the course curriculum, is unable to solve tasks of a low level of difficulty, makes serious terminological errors, and his or her style of expression is inadequate.
	less than 50%



Assessment of the achievement of learning outcomes is carried out at the following stages: 
· during the achievement of learning outcomes within a given course/module and after its completion, through verification of learning outcomes carried out for each student by the course instructor/examiner; 
· after completion of the programme of a given course/module, through verification of learning outcomes carried out by the course instructor/course or module coordinator; 
· after the end of each semester, through verification of the learning outcomes achieved by students of the programme;
· after completion of the internships;
· during the diploma examination, through verification of learning outcomes carried out for each student by the examiners participating in the diploma examination; 
· on an ongoing basis, through assessment of the implementation of learning outcomes carried out by class observers; 
· after completion of each cycle of education, through verification of learning outcomes using quantitative indicators and by monitoring graduate careers and assessing their functioning in the labour market.


Rules and form of internships
The general rules for organising internships, templates of the necessary documents, the tasks of internship supervisors, and the procedure for completing internships are specified in the University’s Internships Regulations. The Regulations provide, among other things, that the University ensures internship placements for students and concludes an agreement on this matter with the internship provider, or approves internship placements where these have been independently indicated by the student, by issuing an internship referral. In addition, the student may complete the internship on the basis of professional work performed, a traineeship, voluntary work or running his or her own business activity, provided that this enables the achievement of the learning outcomes envisaged for internships, as well as within the ERASMUS+ programme. The mandatory method of documenting the course of the internship and the tasks performed during it is the “Internship Progress Report” maintained by the student.
Detailed rules for the implementation of internships, including the purpose of internships, learning outcomes, curriculum content, the place of internships in the study plan, the duration of internships, the methods of verifying and assessing students’ achievement of the learning outcomes assumed for internships, the method of documenting the course of internships and the tasks performed during them, the criteria to be met by the entities in which internships are undertaken, the rules for approving an internship placement independently selected by the student, and the conditions for qualifying a student for internships, are specified in the Internship Programme for the given field of study.
The general aim of internships is to familiarise students with practical issues related to the selected field of study and the realities of professional practice, by enabling them to acquire knowledge, experience and skills and to shape attitudes in the real operating conditions of an entity (enterprise, institution or organisation). The overriding aims of the internship are:
1. to become familiar with the organisation and functioning of the entity (enterprise, organisation, institution);
1. to perform, under real conditions, selected work, tasks or activities typical of the field of study;
1. to analyse and assess a selected area of the entity’s activity (enterprise, organisation, institution) and, where appropriate, to propose a remedial plan.
Internships in second-cycle studies are carried out over a total period of three months. Internships may be completed in more than one organisation, but the total number of hours completed must not be less than 360. The student commences the internship in the third semester of studies; however, in exceptional situations justified by the student, the internship may be commenced earlier. This requires the student to submit an application stating the reasons for the earlier commencement of the internship.
The curriculum content implemented during the internship should reflect the specificity of the tasks assigned in the given organisation. During the internship, the student becomes familiar with the health and safety rules and regulations applicable in the given organisation. Regardless of the type of organisation, during the internship the student learns about the general aims and tasks carried out by the organisation and – in more detail – the duties and tasks of employees employed in that organisation. The student becomes familiar with the scope of the company’s activities, with enterprise documentation, statute, organisational structure, the course of work processes and – where available – with the strategy and development plans, computer programs and economic results, etc. In particular, the student becomes familiar with the methods and tools specific to the work used in the given organisation and learns to apply at least some of them in practice under the supervision of the workplace internship supervisor. These methods and tools may differ depending on the specificity of the given organisation. The student may also become acquainted with other or interdisciplinary methods and tools used in the organisation. The student should be familiarised with the principles applicable when performing professional activities and tasks in relation to superiors and co-workers, including other specialists working in the given organisation. In addition, the student becomes familiar with the principles, norms and forms of work necessary for the proper functioning of the given organisation, becomes acquainted with the people, the working atmosphere, interpersonal relations in that environment and the organisational culture. Thanks to the internships, the student develops the ability to observe and understand the working environment and the principles and customs adopted within it, as well as the informal and formal rules governing it. During the internship, the student should be familiarised with the ethical principles and legal provisions regulating work in the given organisation and in relation to specific activities and tasks assigned to the student for performance, through observation and then gradual participation in the ongoing operational activity of a selected organisational unit (or selected units).
During the internship, the student should be given the opportunity and possibility to apply programme-specific knowledge to solve specific problems or practical tasks. In the content conveyed to the student, particular emphasis should be placed on the relationship between programme-specific scientific knowledge and its practical application. At the same time, the student should be encouraged to develop an attitude of humility and awareness of the limits of his or her own professional competences.
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