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General information and indicators concerning the study programme

	Professional title awarded to graduates
	Bachelor

	Number of semesters required to complete studies at a given level
	6

	Number of ECTS credits required to complete studies at a given level
	180

	Total number of contact hours taught with the direct participation of academic teachers or other teaching staff
	Full-time studies:
Part-time studies:
	2,541 hours
1,758 hours

	Percentage share of ECTS credits for each discipline to which the degree programme is assigned in the number of ECTS credits required to complete studies at a given level – in the case of a degree programme assigned to more than one discipline
	Health Sciences
	68.3%

	
	Medical Sciences
	16.7%

	
	Food and Nutrition Technology
	15%

	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:
98.92 (55%)
Part-time studies:
70.00 (38.9%)
	98.92 (55%)
70 (38.9%)

	Total number of ECTS credits that the student must obtain within courses developing practical skills
	104.6 ECTS credits (58%)

	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
	13 ECTS credits*

	
	*including: Introduction to Psychology / Fundamentals of Social Communication; Entrepreneurship / Project Management (Elective); Psychopathology / Psychosomatics (Elective); Health Psychology

	Number of ECTS credits assigned to elective courses or groups of courses
	78 ECTS credits (43%)

	Duration of internships and the number of ECTS credits that the student must obtain within tem.
	6 months
750 hours
30 ECTS credits

	Number of physical education class hours – in the case of full-time first-cycle and long-cycle Master’s studies
	60 hours



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

	I. GENERAL EDUCATION

	2. 
	Health and Safety
	0
	8
	8

	3. 
	Academic Skills
	1
	15
	8

	4. 
	Introduction to Psychology / Fundamentals of Social Communication (Elective)
	5
	30
	24

	5. 
	Sports and Recreation
	0
	60
	0

	6. 
	Foreign Language (Elective)
	9
	120
	64

	Total
	15
	233
	104

	II. EDUCATION IN BASIC AND CLINICAL SCIENCES

	7. 
	Biochemistry
	4
	30
	16

	8. 
	Genetics
	4
	30
	16

	9. 
	Public Health and Epidemiology
	3
	30
	24

	10. 
	Human Anatomy
	5
	54
	32

	11. 
	Human Physiology and Pathophysiology
	5
	54
	32

	12. 
	Pre-medical First Aid
	1
	15
	8

	13. 
	Clinical Outline of Diseases
	4
	30
	16

	14. 
	Parasitology / Allergology / Microbiology (Elective 2/3)
	8
	60
	32

	15. 
	Pharmacology
	3
	30
	16

	16. 
	Health Psychology
	2
	30
	16

	17. 
	Laboratory Diagnostics
	2
	30
	16

	18. 
	Psychopathology / Psychosomatics (Elective)
	3
	30
	16

	Total
	44
	423
	240

	III. DEGREE PROGRAMME EDUCATION

	19. 
	Fundamentals of Human Nutrition
	5
	54
	32

	20. 
	Polish Regional Cuisines / World Cuisines (Elective)
	3
	25
	16

	21. 
	Fundamentals of Dietetics
	5
	54
	32

	22. 
	Fundamentals of General Food Technology
	3
	30
	16

	23. 
	General and Food Chemistry
	5
	60
	32

	24. 
	Methods for Assessing Nutritional Status
	4
	30
	16

	25. 
	Food Hygiene and Safety
	4
	54
	32

	26. 
	Nutrition of Adults
	4
	60
	40

	27. 
	Nutrition of Athletes
	3
	39
	24

	28. 
	Food Toxicology
	4
	60
	32

	29. 
	Characterisation of Diets and Dietary Supplements / Functional Foods (Elective)
	3
	54
	32

	30. 
	Nutrition During Pregnancy and Lactation
	4
	54
	32

	31. 
	Child Nutrition
	4
	54
	32

	32. 
	Nutrition in Disease States – Nutrition Plans
	4
	45
	32

	33. 
	Nutrigenomics
	2
	30
	16

	34. 
	Internship I (non-clinical) (Elective)
	15
	375
	375

	35. 
	Food Commodity Science with Elements of Technology / Food Preparation Technology (Elective)
	3
	54
	32

	36. 
	Dietary Counselling / Principles of Menu Planning and Diet Planning (Elective)
	3
	45
	32

	37. 
	Internship II (clinical) (Elective)
	15
	375
	375

	38. 
	Career Prospects
	4
	60
	32

	39. 
	Dietetics – Revision Course
	3
	30
	16

	40. 
	Dietetic Laboratory in Practice
	2
	30
	16

	41. 
	Technology of Dietary Preparations / New-Generation Foods / Nutritional Value of Food (Elective 2/3)
	8
	108
	64

	42. 
	Bioethics and Professional Ethics in Dietetics
	1
	15
	8

	Total
	111
	1,795
	1,366

	IV. CONTEXTUAL EDUCATION

	43. 
	Entrepreneurship / Project Management (Elective)
	3
	30
	16

	44. 
	Methodology for Preparing a Project
	2
	30
	16

	45. 
	Social Project
	5
	30
	16

	Total
	10
	90
	48

	
	

	Total
	180
	2,541
	1,758




V. Optional (non-compulsory) general education modules **
	Module I

	No.
	Course title
	ECTS
	Total number of teaching hours

	
	
	
	Full-time studies
	Part-time studies

	1. 
	Cultural Heritage of Europe
	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. 
	Specialist Foreign Language I Language for Specific Purposes
	3
	30
	16

	Total
	30
	330
	176

	Module II

	No.
	Course title
	ECTS
	Total number of teaching hours

	
	
	
	Full-time studies
	Part-time studies

	1. 
	Cultural Heritage of 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. 
	Specialist Foreign Language II Language for Specific Purposes
	3
	30
	16

	Total
	30
	330
	176


** Cultural and language education courses delivered within a preparatory semester or year (the so-called foundation programme), intended in particular for foreign nationals or persons with insufficient competence in the language in which the study programme is delivered.

	VI. OPTIONAL (NON-COMPULSORY) SUPPLEMENTARY EDUCATION COURSES –
FREE-CHOICE COURSES TAUGHT IN ENGLISH***

	Semester I

	No.
	Course title
	ECTS
	Number of class hours

	
	
	
	Full-time studies
	Part-time studies

	1. 
	Additional optional course(s) in the number of 1 to 3
	max. 9
	max. 90
	max. 90

	Semester II

	No.
	Course title
	ECTS
	Total number of teaching hours

	
	
	
	Full-time studies
	Part-time studies

	1. 
	Additional optional course(s) in the number of 1 to 3
	max. 9
	max. 90
	max. 90

	Total
	max. 18
	max. 180
	max. 180


*** Optional (non-compulsory) supplementary free-choice courses taught in English are intended for first-year students of first-cycle or long-cycle Master’s studies. A student may complete from one to three courses per semester. The list of courses is announced at the beginning of the academic year.


Courses or groups of courses developing practical skills
	Course title or groups of courses
	Mode(s) of instruction
	Total number of hours (full-time studies)
	Total number of hours (part-time studies)
	Number of ECTS credits

	Fundamentals of Human Nutrition
	Class
	24
	16
	2,2

	Polish Regional Cuisines / World Cuisines (Elective)
	Class
	15
	8
	1,8

	Foreign Language (Elective)
	Language Class
	120
	64
	9

	Human Anatomy
	Class
	24
	16
	2,2

	Human Physiology and Pathophysiology
	Class
	24
	16
	2,2

	Pre-medical First Aid
	Class
	15
	8
	1

	Fundamentals of Dietetics
	Class
	24
	16
	2,2

	General and Food Chemistry
	Laboratory Class
	30
	16
	2,5

	Methods for Assessing Nutritional Status
	Class
	30
	16
	4

	Food Hygiene and Safety
	Class
	24
	16
	1,8  

	Nutrition of Adults
	Class
	30
	24
	2

	Nutrition of Athletes
	Class
	24
	16
	1,8

	Nutrigenomics
	Class
	30
	16
	2

	Dietetic Laboratory Class in Practice
	Workshop
	30
	16
	2

	Food Toxicology
	Laboratory Class
	30
	16
	2 

	Food Commodity Science with Elements of Technology / Food Preparation Technology (Elective)
	Class
	24
	16
	1,3

	Nutrition During Pregnancy and Lactation
	Class
	24
	16
	1,8

	Child Nutrition
	Class
	24
	16
	1,8

	Nutrition in Disease States – Nutrition Plans
	Class
	45
	32
	4

	Internship I (non-clinical)
	Internship
	375
	375
	15

	Laboratory Class Diagnostics
	Class
	30
	16
	2

	Entrepreneurship / Project Management (Elective)
	tutorial
	30
	16
	3

	Characterisation of Diets and Dietary Supplements / Functional Foods (Elective)
	Class
	24
	16
	1,3

	Dietary Counselling / Principles of Menu Planning and Diet Planning (Elective)
	Class
	45
	32
	3

	Methodology for Preparing a Project
	tutorial
	30
	16
	2

	Social Project
	tutorial
	30
	16
	5

	Internship II (clinical)
	Internship
	375
	375
	15

	Career Prospects
	Laboratory Class
Workshop
	60
	32
	4

	Dietetics – Revision Course
	tutorial
	30
	16
	3

	Technology of Dietary Preparations / New-Generation Foods / Nutritional Value of Food (Elective 2/3)
	Class
	48
	32
	3,6

	Total
	1668
	1302
	104,6








Elective courses or groups of courses
	Course title or groups of courses
	Mode(s) of instruction
	Total number of hours 
(full-time studies)
	Total number of hours 
(part-time studies)
	Number of ECTS credits

	Introduction to Psychology / Fundamentals of Social Communication
	lecture
	30
	24
	5

	Polish Regional Cuisines / World Cuisines
	lectures,
Class
	25
	16
	3

	Foreign Language
	Language Class
	120
	64
	9

	Parasitology / Allergology / Microbiology (Elective 2/3)
	lecture
	60
	32
	8

	Characterisation of Diets and Dietary Supplements / Functional Foods
	lectures,
Class
	54
	32
	3

	Psychopathology / Psychosomatics
	lecture
	30
	16
	3

	Food Commodity Science with Elements of Technology / Food Preparation Technology
	lectures,
Class
	54
	32
	3

	Dietary Counselling / Principles of Menu Planning and Diet Planning
	Class
	45
	32
	3

	Technology of Dietary Preparations / New-Generation Foods / Nutritional Value of Food (Elective 2/3)
	lectures
Class
	108
	64
	8

	Entrepreneurship / Project Management
	tutorial
	30
	16
	3

	Internship I (non-clinical)
	Internship
	375
	375
	15

	Internship II (clinical)
	Internship
	375
	375
	15

	Total
	1,306
	1,078
	78




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 first-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
	

	
	Diet_WG01
	Knows the scientific foundations of knowledge about human health, including dietetics; understands the interdisciplinary nature of this knowledge, its academic status, and its links with other disciplines and various fields of practice.
	P6U_W
	P6S_WG

	
	Diet_WG02
	Has advanced knowledge of the biological, psychological and social factors determining human health, in particular factors related to lifestyle, nutrition and physical activity.
	P6U_W
	P6S_WG

	
	Diet_WG03
	Understands the economic and psychological aspects of the functioning of individuals and society, as well as their practical significance for human nutrition and health.
	P6U_W
	P6S_WG

	
	Diet_WG04
	Knows, at an advanced level, the anatomical structure and anatomical terminology of the individual systems of the human body and understands the key physiological processes taking place in the human body.
	P6U_W
	P6S_WG

	
	Diet_WG05
	Knows, at an advanced level, the anatomical structure and physiology of the digestive system and understands the metabolic mechanisms related to human nutrition.
	P6U_W
	P6S_WG

	
	Diet_WG06
	Has advanced knowledge of the biochemical/genetic foundations of the functioning of the body and understands their links with human health and nutrition.
	P6U_W
	P6S_WG

	
	Diet_WG07
	Has advanced knowledge of the clinical symptoms, causes, and methods of diagnosis and treatment of selected diseases, and understands their relationship with human nutrition.
	P6U_W
	P6S_WG

	
	Diet_WG08
	Has advanced knowledge of the principles of drug action, knows the main groups of medicines and supplements, and understands interactions between medicines, food and other substances.
	P6U_W
	P6S_WG

	
	Diet_WG09
	Knows the principles of pre-medical first aid.
	P6U_W
	P6S_WG

	
	Diet_WG10
	Has advanced knowledge of the foundations of human nutrition, knows the structure and role of nutrients and food components, food groups, and the importance of nutrition in health promotion as well as in disease prevention and therapy.
	P6U_W
	P6S_WG

	
	Diet_WG11
	Understands, at an advanced level, the chemical structure of food, the basic chemical transformations of food, and the rheological properties of food.
	P6U_W
	P6S_WG

	
	Diet_WG12
	Has advanced knowledge of food technology, food quality and food safety.
	P6U_W
	P6S_WG

	
	Diet_WG13
	Has advanced knowledge of individual and group nutrition standards and the principles of human nutrition, including according to age, physical condition and physical activity.
	P6U_W
	P6S_WG

	
	Diet_WG14
	Has advanced knowledge of the principles of nutrition for healthy individuals and in various disease states.
	P6U_W
	P6S_WG

	
	Diet_WG15
	Knows, at an advanced level, the principles of designing menus and nutrition plans for individual and mass catering, both under normal conditions and in clinical states.
	P6U_W
	P6S_WG

	
	Diet_WG16
	Knows, at an advanced level, selected culinary traditions and the basic technologies of preparing meals used in those traditions.
	P6U_W
	P6S_WG

	
	Diet_WG17
	Has advanced knowledge of contemporary ways of carrying out professional activity in so-called liberal professions, in particular project-based working methods.
	P6U_W
	P6S_WG

	
	Diet_WG18
	Has detailed knowledge of selected applied areas of dietetics and understands the possibilities of practical application of this knowledge in the professional activity of a dietitian.
	P6U_W
	P6S_WG

	KNOWLEDGE
– context
	

	
	Diet_WK01
	Knows and understands the fundamental dilemmas of contemporary civilisation, in particular those related to the quality and availability of food as well as diet-related civilisation diseases, and the role of dietetics in describing, explaining and solving them.
	P6U_W
	P6S_WK

	
	Diet_WK02
	Understands the importance of knowledge of human nutrition for shaping the health of individuals and social groups in contemporary socio-economic and cultural realities.
	P6U_W
	P6S_WK

	
	Diet_WK03
	Knows the contemporary practical technological, economic and organisational, sanitary and epidemiological, legal, psychological and ethical determinants of work in the profession of dietitian.
	P6U_W
	P6S_WK

	
	Diet_WK04
	Knows the principles of intellectual property protection and copyright.
	P6U_W
	P6S_WK

	
	Diet_WK05
	Knows the principles of entrepreneurship and the possibilities for their practical implementation in the work of a dietitian.
	P6U_W
	P6S_WK

	SKILLS

	SKILLS – use of knowledge
	

	
	Diet_UW01
	Is able to correctly identify and describe the basic elements of the anatomical structure of the individual systems of the body, and in particular the digestive system, using atlases and anatomical models and applying correct anatomical terminology.
	P6U_U
	P6S_UW

	
	Diet_UW02
	Is able to correctly describe the key physiological processes taking place in the human body, and in particular the physiological processes related to nutrition and metabolism.
	P6U_U
	P6S_UW

	
	Diet_UW03
	Is able to provide pre-medical first aid.
	P6U_U
	P6S_UW

	
	Diet_UW04
	Is able to collect food samples, conduct selected chemical laboratory analyses of food, and interpret their results.
	P6U_U
	P6S_UW

	
	Diet_UW05
	Is able to describe selected culinary traditions and prepare selected dishes in accordance with the technologies of those traditions.
	P6U_U
	P6S_UW

	
	Diet_UW06
	Is able to take a dietary history, assess nutritional status, and plan dietary management for a healthy person: adults, children, pregnant women and breastfeeding women.
	P6U_U
	P6S_UW

	
	Diet_UW07
	Is able to take a dietary history, assess nutritional status, and plan dietary management for a person with illness, taking into account individual and clinical factors.
	P6U_U
	P6S_UW

	
	Diet_UW08
	Is able to correctly design menus and nutrition plans for individual and mass catering, both under normal conditions and in disease states.
	P6U_U
	P6S_UW

	
	Diet_UW09
	Is able to creatively plan and conduct educational activities on health promotion and nutrition, including with the use of modern technological solutions.
	P6U_U
	P6S_UW

	
	Diet_UW10
	Is able to plan and implement a social project on dietetics or an interdisciplinary topic.
	P6U_U
	P6S_UW

	
	Diet_UW11
	Is able to analyse food groups, food products, dietary preparations and dietary supplements in terms of nutrients and nutritional value, quality and safety for practical professional purposes.
	P6U_U
	P6S_UW

	
	Diet_UW12
	Is able to explain the purpose of, and interpret the results of, basic diagnostic laboratory tests relevant to the work of a dietitian.
	P6U_U
	P6S_UW

	SKILLS – communication

	

	
	Diet_UK01
	Is able to use their knowledge of human health and nutrition to formulate and argue their position in a discussion/debate, including in writing and with the use of modern technologies and media.
	P6U_U
	P6S_UK

	
	Diet_UK02
	Is able to use a foreign language at least at B2 level in accordance with the Common European Framework of Reference for Languages, including in the field of health and dietetics.
	P6U_U
	P6S_UK

	
	Diet_UK03
	Is able to communicate with others using specialist terminology and to make proper use of psychological means and modern technological tools in order to conduct health education and dietary counselling.
	P6U_U
	P6S_UK

	SKILLS – work organisation

	

	
	Diet_UO01
	Is able to plan and organise individual and team work when carrying out professional tasks, including project-based tasks.
	P6U_U
	P6S_UO

	
	Diet_UO02
	Performs tasks efficiently and in an organised manner in the workplace of a dietitian while observing rules resulting from workplace regulations and sanitary-epidemiological safety.
	P6U_U
	P6S_UO

	
	Diet_UO03
	Is able to communicate and cooperate effectively with other people when carrying out the professional tasks of a dietitian, including tasks requiring cooperation with other specialists, team management and running a business.
	P6U_U
	P6S_UO

	SKILLS – learning
	

	
	Diet_UU01
	Is able to independently plan and pursue their own personal and professional development through continuous learning and improvement of their professional competences, and to stimulate others to such development.
	P6U_U
	P6S_UU

	SOCIAL COMPETENCES

	SOCIAL COMPETENCES – judgement – critical approach

	

	
	Diet_KK01
	Is prepared to critically assess their own knowledge concerning human health and nutrition.
	P6U_K
	P6S_KK

	
	Diet_KK02
	Is aware of their limitations and the boundaries of their competences; is prepared to verify their knowledge in situations of uncertainty and to seek the help of other experts when performing tasks beyond their competences.
	P6U_K
	P6S_KK

	
	Diet_KK03
	Recognises the importance of scientific knowledge in the field of human health and nutrition for the practical solving of problems and performance of the professional tasks of a dietitian, and understands the need to continuously update and supplement their knowledge.
	P6U_K
	P6S_KK

	SOCIAL COMPETENCES – responsibility
	

	
	Diet_KO01
	Is aware of responsibility for the health and safety of themselves and of social groups.
	P6U_K
	P6S_KO

	
	Diet_KO02
	Appreciates the importance of health sciences and dietetics for improving the health status and quality of life of individuals and societies; perceives their own role and the possibility of exerting influence in these processes.
	P6U_K
	P6S_KO

	
	Diet_KO03
	Is prepared to initiate activities and implement projects for the public interest, especially in the sphere of promoting a healthy lifestyle and healthy nutrition, health prevention and the prevention of civilisation diseases.
	P6U_K
	P6S_KO

	SOCIAL COMPETENCES – professional role
	

	
	Diet_KR01
	Realises the professional responsibility of the dietitian associated with the mission of promoting values such as hygiene and a healthy lifestyle, healthy nutrition and health prevention.
	P6U_K
	P6S_KR

	
	Diet_KR02
	Is sensitive to adverse social phenomena manifested in the form of discrimination, harmful stereotypes and social prejudice, in particular towards people who are ill, have disabilities, are obese, or have eating disorders or body image disturbances; understands the need to take action to correct them.
	P6U_K
	P6S_KR

	
	Diet_KR03
	Demonstrates sensitivity to the rules and standards of ethics binding upon them in the performance of professional duties; is prepared to follow them in situations involving ethical and professional dilemmas, out of concern for the good of others and the ethos of the profession.
	P6U_K
	P6S_KR



Explanation of symbols:
	Diet
	- degree programme: “Dietetics”

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

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

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

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

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

	UW
	- 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
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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

	Diet_WG09
Diet_WK03
Diet_UW03
Diet_KO01
	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
	Academic Skills
	ECTS: 1

	Diet_WG01
Diet_WK04
Diet_UO03
Diet_UU01
Diet_UK01   Diet_UK03
Diet_KK01
Diet_KK03
Diet_KR01
Diet_KR02
	Academic values. Distinguishing science from pseudoscience. Objectivity, scepticism, striving for truth, openness to new information, striving to acquire competences, conscientiousness. Protection of intellectual value, impartial and unmanipulated presentation of data. Identifying a problem. Presentation of concrete examples of problems. Searching for an issue that is important for the student, that arouses the student’s interest and need for action. Presenting a description of the problem. Reasoning. Rational and intuitive thinking. Errors and distortions of rational thinking (e.g. confirmation bias). Probabilistic thinking. Causal thinking. Inference. Analysis of potential distortions in the way the problem is perceived. Analysis of risks and opportunities. Analysis of the causal structure of the problem. Communication. Style of academic writing. Structure of different types of academic texts. Writing a project containing a problem description, a review of available data on the topic and a proposal for solving it. Participation in discussion. Argumentation. Accepting criticism. Oral presentation of a project using audiovisual techniques.

	
	

	Programme learning outcome symbols
	Introduction to Psychology
	ECTS: 5

	Diet_WG01
Diet_WG02
Diet_WG03
Diet_WK03
Diet_UK03
Diet_KK02
Diet_KK03
	Psychology as a scientific discipline – its subject matter, methods and aims. Psychology as a field of practice – practical applications of psychology in various areas of life. Cognitive processes: sensations, perception, attention. Cognitive processes: memory, thinking, learning. Emotions: typologies, functions and significance in human life. Motivation: types, functions and significance in human life. Personality – the Big Five theory, personality assessment and its importance in explaining human behaviour. Mechanisms of social influence: examples of social experiments and possible applications of their results. Social mechanisms of aggression, stereotyping and social exclusion, and ways of counteracting them. Their significance for professionals dealing with human health. Main categories of mental disorders and their basic features. The role of different specialists in the treatment of mental disorders. Brain basis of mental processes and human behaviour. Case studies of behavioural disorders caused by brain damage. Relationships between mind and body. Psychosomatic and somatopsychic relationships. Implications for professionals dealing with human health. Body image as a regulator of human behaviour. Its significance for health behaviours. Psychology of eating behaviour. Implications for dietitians. Professional roles and boundaries of professional competences in teams of professionals dealing with human health. Ethical aspects of helping.

	
	

	Programme learning outcome symbols
	Fundamentals of Social Communication
	ECTS: 5

	Diet_WG01
Diet_WG02
Diet_WG03
Diet_WG17
Diet_WG18
Diet_WK01
Diet_WK02
Diet_WK03
Diet_WK05
Diet_UW09
Diet_UW10
Diet_UK01
Diet_UO01
Diet_UO03
Diet_UU01
Diet_KK01
Diet_KK02
Diet_KK03
Diet_KO01
Diet_KO03
Diet_KR01
Diet_KR02
Diet_KR03
	Social communication – definitions, models and research traditions. Interpersonal communication – theories devoted to interpersonal messages, building and maintaining relationships, and exerting influence. Public and group communication – theories devoted to communication in groups, public communication and communication in organisations. Mass communication – theories devoted to culture and media, and media effects. Intercultural communication – theories devoted to intercultural contact and adaptation processes. Integration of communication theories.

	
	

	Programme learning outcome symbols
	Foreign Language (English)
	ECTS: 9

	Diet_WG01
Diet_UK02
Diet_UO03
Diet_KO04

	Adjectives describing a person’s appearance, personality and behaviour. Structure and use of present tenses: Present Simple. The natural environment and environmental protection – vocabulary. Structure and use of present tenses: Present Continuous. Health and the human body – vocabulary. Contrastive use of present tenses: Present Simple vs Present Continuous. Tourism, travel and holidays – vocabulary. Structure and use of present tenses: Present Perfect Simple and Continuous (result vs action). Human leisure time: hobbies, sport, recreation – vocabulary. Contrastive and comprehensive use of all English present tenses. Staying in a hotel – problems and solving them – vocabulary. Structure and use of past tenses: Past Simple – regular and irregular verbs. Visiting a restaurant – vocabulary. Structure and use of past tenses: Past Continuous. Cuisine and cooking – vocabulary. Contrastive use of past tenses: Past Simple vs Past Continuous. Shopping (with emphasis on grocery shopping) – vocabulary. Structure and use of past tenses: Past Perfect. Fashion and clothes – vocabulary. Contrastive and comprehensive use of all English past tenses. Anatomy of the body and the digestive system – vocabulary. Structure and use of future forms: will + infinitive. Food and nutrients, food groups – vocabulary. Structure and use of future forms: going to – plans and predictions. Sport – vocabulary. Structure and use of future forms: arranged future – Present Continuous for future. Life in the countryside and in the city – vocabulary. Contrastive use of future forms: will + infinitive, going to, Present Continuous for future. Cuisine and restaurants, institutional catering, culinary recipes – vocabulary. Contrastive and comprehensive use of all English future forms (including Future Continuous, Future Perfect and periphrastic forms). Food processing technologies – vocabulary. Complex sentences – structure and use – comprehensive use of conjunctions. Problems of the modern world: hunger, overweight and obesity, civilisation diseases – vocabulary. Phrasal verbs – separable and inseparable. Expressing feelings and opinions – vocabulary. Modal verbs – their functions and forms. Analysis and translation of specialist texts in dietetics. Reported speech in English – rules of formation and use. Presentation of a selected topic in dietetics in English – oral statement. Comprehensive use of nouns, adjectives and adverbs in various sentences, taking into account all English tenses (present, past, future).

	
	

	Programme learning outcome symbols
	Foreign Language (German)
	ECTS: 9

	Diet_WG01
Diet_UK02
Diet_UO03
Diet_KO04


	Adjectives describing a person’s appearance, personality and behaviour. Definite and indefinite articles – declension by cases. The natural environment and environmental protection – vocabulary. Personal pronouns – declension by cases. Health and the human body – vocabulary. German nouns – declension by cases: Nominativ, Genitiv, Dativ, Akkusativ. Tourism, travel and holidays – vocabulary. Modal verbs, and the verbs haben and sein – declension and use. Human leisure time: hobbies, sport, recreation – vocabulary. German prepositions with the Dative and Accusative. Staying in a hotel – problems and solving them – vocabulary. Perfect tense with haben and sein – weak and strong verbs. Visiting a restaurant – vocabulary. Preterite tense – conjugation of verbs. Cuisine and cooking – vocabulary. German verbs requiring the Dative and Accusative. Shopping (with emphasis on grocery shopping) – vocabulary. Complex subordinate clauses. Fashion and clothes – vocabulary. The German imperative mood. Food, food safety, preservatives and methods of food preservation – vocabulary. Subordinate object clauses and clauses of purpose (with dass and damit). Work and employment – vocabulary. Comparison of German adjectives. Sport – vocabulary. Conditional and causal subordinate clauses (with wenn and weil). Cuisine and restaurants, institutional catering, culinary recipes – vocabulary. Reflexive verbs in the Dative and Accusative. Vehicles and transport – vocabulary. Temporal and concessive subordinate clauses (with wenn, waehrend, obwohl). Food processing technologies – vocabulary. Relative pronouns and relative clauses. Problems of the modern world: hunger, overweight and obesity, civilisation diseases – vocabulary. Conditional mood of weak and strong verbs, Konjunktiv II. Expressing feelings and opinions – vocabulary. Passive voice in all tenses. Analysis and translation of specialist texts in dietetics. Pluperfect tense. Presentation of a selected topic in dietetics in German – oral statement. Future I and II.

	
	

	Programme learning outcome symbols
	Sports and Recreation I, II
	ECTS: 0

	Diet_WG01
Diet_WG02
Diet_UU01
Diet_KK03
Diet_KO01
Diet_KO02
Diet_KR01
	Rules for safe participation in sports and recreation classes. Health-oriented training. Forms of physical activity to music – aerobics, TBC, yoga. Figure-shaping exercises using fitness equipment. Team sports – football. Aerobic classes. Types of aerobics classes. Health training. Gym exercises. Team sports – volleyball. Body-shaping and health-improving exercises in a gym. Nordic walking. Recreational forms of movement in the pool. Team games and sports. Rules of safe participation in sports and recreation activities in various conditions.

	
	



	2. EDUCATION IN BASIC AND CLINICAL SCIENCES

	
	

	Programme learning outcome symbols
	Public Health and Epidemiology
	ECTS: 3

	Diet_WG02
Diet_WK01
Diet_WK02
Diet_UW09
Diet_UK03
Diet_UO02
Diet_KK03
Diet_KO01
Diet_KO02
Diet_KO03
	Public health – definitions and functions. Epidemiology – definitions, objectives, scope, methods and techniques. Concepts of health. Factors influencing health status. Sources of health data and health indicators. Epidemiology of diseases, with particular emphasis on diet-related diseases. Health promotion and the promotion of a healthy lifestyle. Health prevention within the healthcare system. Public health and epidemiology – current issues and challenges. Risk behaviours threatening health.

	

	Programme learning outcome symbols
	Human Anatomy
	ECTS: 5

	Diet_WG01
Diet_WG02
Diet_WG04
Diet_WG05
Diet_UW01
Diet_UK03
Diet_KK01
Diet_KK02
Diet_KK03
	The importance of anatomical knowledge for dietitians and the limits of professional competences. Basic concepts in anatomy. Structure of the human body and its systems. General information on the structure of the musculoskeletal system and its divisions. The passive locomotor system – the skeleton and joints. The muscular system. The central and peripheral nervous system. Sense organs. The autonomic nervous system of the digestive tract. The respiratory system. The nasal cavity. The larynx. Anatomy of the pleura and lungs. The bronchial tree. Gas exchange. Structure of the heart. The arterial, venous and lymphatic systems. Systemic and pulmonary circulation. Portal and foetal circulation. The digestive system and health status. General structure of the digestive system. Topography of the abdominal cavity. The peritoneal cavity. Organs of the abdominal cavity. Importance of this knowledge for the dietitian. The oral cavity, pharynx and oesophagus. Dentition. Importance of this knowledge for the dietitian. Structure of the stomach, small intestine and large intestine. Blood supply and innervation of abdominal organs. Importance of this knowledge for the dietitian. Development of the peritoneum. Developmental disorders. Hernias. The liver and portal system, bile ducts. The pancreas. Importance of this knowledge for the dietitian. Anatomy of the retroperitoneal space and the urinary system. Kidneys. Ureters. Urinary bladder. Female and male reproductive systems. Pregnancy and childbirth. Elements of developmental biology. The endocrine system. Hormones and their functions. The integumentary system. Imaging techniques and in vivo diagnostic examinations. Cross-sectional anatomy. Summary of clinical anatomy topics.

	
	

	Programme learning outcome symbols
	Human Physiology and Pathophysiology
	ECTS: 5

	Diet_WG02
Diet_WG04
Diet_WG05
Diet|_UW02
Diet_UK03
Diet_UO03
Diet_KK01
Diet_KK02
Diet_KK03
	Physiology of the haematopoietic system. Haematopoietic organs. Erythropoiesis. Granulocytopoiesis. Monocytopoiesis. Thrombopoiesis. Bone marrow lymphopoiesis. Thymus. Thymopoiesis. Formed elements of blood. Physiology of the circulatory system. The heart and blood vessels. Outline of haemodynamics. The cardiac cycle. Electrocardiography. Blood. Morphological composition of blood. Molecular components of the formed elements of blood. Plasma. Physiology of respiration. The respiratory tract and lungs. Mechanics of breathing. The respiratory cycle. Protective respiratory reflexes. Physiology of the digestive system. The role of the digestive system. Oral cavity. Saliva secretion. Oesophagus. Stomach. Small intestine. Large intestine. Liver. Pancreas. Digestion and absorption of nutrients. Physiology of the excretory system. Kidneys. Urine formation. Water-electrolyte and acid–base balance. Tubular transport of organic substances. Physiology of the endocrine system. The role of the endocrine system. Hypothalamus. Pituitary gland. Adrenal glands. Thyroid gland. Parathyroid glands. Ovaries. Testes. Physiology of the nervous system. The role of the nervous system. Sense organs. Physiology of muscles.

	
	

	Programme learning outcome symbols
	Biochemistry
	ECTS: 4

	Diet_WG01
Diet_WG02
Diet_WG06
Diet_UW02
Diet_KK02
	Introduction to biochemistry and metabolism (basic concepts, mechanisms regulating biochemical pathways). Structure of amino acids and proteins. Enzymes. Cellular energy metabolism. Digestion and metabolism of carbohydrates. Digestion and metabolism of lipids. Digestion and metabolism of proteins and amino acids. The role of vitamins and minerals as cofactors in biochemical reactions. Structure and functions of biological membranes and mechanisms of transmembrane transport. Metabolism of ethanol and xenobiotics. Nucleic acids – structure and functions. Hormones. Cytokines. Eicosanoids. Biochemistry of intracellular communication. Biochemistry of extracellular communication. Biochemistry of digestion and absorption. Porphyrin pigments. Nucleotides. Biochemistry of blood – selected topics. The importance of biochemical knowledge for the dietitian, professional responsibility and limits of competences.

	
	

	Programme learning outcome symbols
	Genetics
	ECTS: 4

	Diet_WG02
Diet_WG06
Diet_WG07
Diet_WK01
Diet_UW06
Diet_UW07
Diet_UK01
Diet_UK03
Diet_UO03
Diet_KR03
	Introduction to genetics – history of genetics, basic concepts. Introduction to molecular genetics – nucleic acids: types, structure and functions. DNA replication and gene expression. The cell cycle and cell division. Chromosomes – structure and functions. The human karyotype. Chromosomal mutations. Mendel’s laws and types of inheritance. Genetic crosses. Morgan’s laws as the chromosomal theory of inheritance. Mutagenesis – mutagenic factors. Types of gene mutations. Human diseases caused by abnormal chromosome number and structure. Characteristics of selected single-gene disorders inherited in an autosomal dominant and autosomal recessive manner. Characteristics of selected X-linked disorders. Human mitochondrial diseases. Multifactorial inheritance. Genetic and molecular basis of metabolic diseases. Disorders of amino acid and protein metabolism. Disorders of heavy metal metabolism. Genetic causes of lysosomal storage diseases. Disorders of carbohydrate metabolism. Peroxisomal diseases. Disorders of purine metabolism. Disorders of lipid metabolism. Genetic basis of acidoses and urea cycle defects. Genetic basis of food intolerances. Nutrigenomics. Genetically modified organisms (GMOs). Neoplastic transformation. Genetic predisposition to cancer and the influence of environmental factors on its development.

	
	

	Programme learning outcome symbols
	Pre-medical First Aid
	ECTS: 1

	Diet_WG02
Diet_WG07
Diet_WK03
Diet_UW03
Diet_KO01
	Legal and ethical aspects of life-saving and first aid. Types of first aid. Securing the scene of first aid. Recognition of life- and health-threatening conditions and assessment of vital functions. Basic life support (CPR) for adults and children without equipment. Restoration, maintenance and stabilisation of vital functions, as well as stabilisation of body areas injured as a result of external factors. Electrotherapy using a defibrillator. First aid in cases of injury. Wound management and control of internal bleeding. Qualified rescue procedures in various environmental emergencies. First aid in road traffic accidents.

	
	

	Programme learning outcome symbols
	Laboratory Diagnostics
	ECTS: 2

	Diet_WG01
Diet_WG07
Diet_UO03
Diet_UW12
Diet_KK02
	Principles for selecting and interpreting laboratory diagnostic test results. Laboratory diagnostics of water and electrolyte balance. Laboratory diagnostics of acid–base balance. Diagnostics of carbohydrate metabolism disorders. Diagnostics of lipoprotein metabolism disorders. Diagnostics of kidney diseases. Diagnostics of liver, biliary tract and gastrointestinal diseases. Diagnostics of the haematopoietic system. Endocrine diagnostics. The importance of laboratory diagnostics in the work of a dietitian, professional responsibility and limits of competences.

	
	

	Programme learning outcome symbols
	Clinical Outline of Diseases
	ECTS: 4

	Diet_WG02
Diet_WG06
Diet_WG07
Diet_WG08
Diet_UW06
Diet_UW07
Diet_UW12
Diet_KK02
Diet_KK03
Diet_KO01
Diet_KR01
	Diseases of the haematopoietic system. Introduction to anaemia. Iron-deficiency anaemia. Megaloblastic anaemias due to vitamin B12 and/or folic acid deficiency. Haemorrhagic disorders. Cancers of the haematopoietic system and lymphatic (lymphoid) system. Diseases of the circulatory system. Ischaemic heart disease. Acute coronary syndromes. Atherosclerosis and dyslipidaemias. Hypertension. Heart failure. Disorders of the heart’s electrical activity. Shock. Risk factors and cardiovascular diseases. Diseases of the respiratory system. Pneumonia. Chronic obstructive pulmonary disease. Asthma. Respiratory failure. Diseases of the digestive system. Gastric diseases. Coeliac disease. Ulcerative colitis. Crohn’s disease. Colon cancer. Irritable bowel syndrome. Small intestinal bacterial overgrowth. Microscopic colitis. Diverticular disease of the colon. Acute appendicitis. Intestinal obstruction. Gastrointestinal bleeding. Diarrhoea. Liver cirrhosis. Gallstones. Diseases of the excretory system. Urinary tract infections. Kidney stones. Glomerular diseases (glomerulopathies). Chronic kidney disease. Acute kidney injury. Diseases of the endocrine system. Thyroid disorders. Diabetes mellitus. Obesity and metabolic syndrome.

	
	

	Programme learning outcome symbols
	Parasitology
	ECTS: 4

	Diet_WG01
Diet_WG02
Diet_WG07
Diet_UK01
Diet_UK03
Diet_UO03
Diet_UW12
Diet_KK01
Diet_KK02
Diet_KK03
Diet_KO01
Diet_KR01
	The importance of parasitological knowledge for dietitians. Definition of parasitism. Risks of parasitic infections in humans in the era of globalisation. The geographical aspect of human parasitic diseases. Reproduction, development and life cycles of parasites belonging to different taxonomic groups. Parasite–host interactions: adaptations to parasitism, immunoparasitology, defence mechanisms. Parasitic infection as a factor contributing to carcinogenesis. Clinical protozoology. Protozoa – Giardia intestinalis, Trichomonas vaginalis, Trichomonas tenax, Entamoeba histolytica/Entamoeba dispar, E. gingivalis, Balantidium coli, Toxoplasma gondii, Acanthamoeba spp., Cryptosporidium parvum. Clinical helminthology. Tapeworms – Taenia solium, T. saginata, Rodentolepis nana, Hymenolepis diminuta, Dipylidium caninum, Diphyllobothrium latum, Spirometra erinaceieuropaei, Echinococcus granulosus, E. multilocularis. Clinical helminthology. Flukes – Fasciola hepatica, Opisthorchis felineus, Dicrocoelium dendriticum, Fasciolopsis buski, Schistosoma spp., Paragonimus westermani, Clonorchis sinensis. Clinical helminthology. Nematodes – Ascaris lumbricoides, Enterobius vermicularis, Trichuris trichiura, Ancylostoma duodenale, Necator americanus, Strongyloides stercoralis, Toxocara canis/cati, Anisakis spp., Trichinella spp. Blood protozoa and filarial infections and their medical and social significance – protozoa: Plasmodium spp., Trypanosoma spp., Leishmania spp., Babesia spp.; filariae: Brugia malayi, Loa loa, Onchocerca volvulus, Wuchereria bancrofti, Dirofilaria repens. Clinical acaroentomology. Parasitic arthropods and vectors of pathogens – insects and arachnids. Prospects for the use of parasites in medicine. Tapeworm diet – a dangerous practice. Basics of diagnosing human parasitic diseases. Parasitology in tourism and an introduction to travel medicine. Parasites and food safety and nutrition. Practical implications for dietitians. Identification of parasitic infections – the role of the dietitian. Treatment of parasitic infections – the role of the dietitian. Prevention of parasitic infections – the role of the dietitian. Cooperation of the dietitian with other specialists.

	
	

	Programme learning outcome symbols
	Allergology
	ECTS: 4

	Diet_WG02
Diet_WG04
Diet_WG05
Diet_WG07
Diet_UW03
Diet_UW07
Diet_UW12
Diet_UO03
Diet_KK03
Diet_KO01
Diet_KR01
	Causes and mechanisms of allergy. Overview of food allergens. Overview of inhalant allergens. Food allergies. Allergic diseases of the respiratory system. Overview of contact allergens. Allergic contact dermatitis, atopic dermatitis. Therapeutic management in acute and chronic allergic conditions. Dietary management in the prevention and treatment of allergic diseases. Allergy diagnostics.

	
	

	Programme learning outcome symbols
	Microbiology
	ECTS: 4

	Diet_WG01
Diet_WG02
Diet_WG07
Diet_WG12
Diet_WG18
Diet_WK01
Diet_UW12
Diet_UK01
Diet_UK03
Diet_UO03
Diet_KO01
Diet_KO02
Diet_KR01
	Microbiology as a science. General characteristics of microorganisms. Classification of microorganisms. Morphology and physiology of bacteria. Bacterial classification. Human microbiota. Pathogenesis of bacterial infections. Bacteriological diagnostics. Treatment of bacterial infections. Antibiotics. Structure, properties and classification of viruses. Pathomechanisms of viral infections. Epidemiology of viral infections. Emerging viruses. SARS-CoV-2 virus. Basics of virological diagnostics. Antiviral drugs. Morphological features and physiology of fungi. Pathomechanisms, epidemiology and prevention of mycoses. Methods of disinfection and sterilisation. Vaccination. The role of food and water in the transmission of bacterial and viral infections. Prions. Prebiotics and probiotics. Food microbiology. The importance of microbiology in the work of a dietitian.

	
	

	Programme learning outcome symbols
	Pharmacology
	ECTS: 3

	Diet_WG01
Diet_WG07
Diet_WG08
Diet_WG12
Diet_UW02
Diet_UW06
Diet_UW07
Diet_UW11
Diet_UO03
Diet_KK02
Diet_KO01
	Elements of general pharmacology. Cellular and molecular mechanisms of drug action. Drug groups. Drugs and general regulatory processes and homeostasis. Hormones and vitamins. Supplementation. Relationships with nutrition. Drugs affecting the autonomic nervous system, peripheral nervous system and muscles. Food–drug interactions. Drugs affecting the cardiovascular system and blood. Food–drug interactions. Drugs affecting the digestive system. Food–drug interactions. Drugs affecting the respiratory system. Food–drug interactions. Drugs affecting the central nervous system. Food–drug interactions. Drugs used in infections and parasitic diseases. Food–drug interactions. Drugs of the immune system and anticancer drugs. Food–drug interactions. Topical medications. Food–drug interactions. The importance of pharmacological knowledge for the dietitian, professional responsibility and limits of competences.

	
	

	Programme learning outcome symbols
	Psychopathology
	ECTS: 3

	Diet_WG01 
Diet_WG02
Diet_WG07
Diet_UK01
Diet_UK03
Diet_UU01 
Diet_UO03
Diet_KK02
	The concept of normality and pathology. The diagnostic process illustrated through disorders of organic origin. Schizophrenic and non-schizophrenic psychoses as an example of functional entropy of the mind. Mood disorders – biology or environment? Anxiety and stress-related disorders. Ancestral heritage. Eating disorders – symptoms and their functions. Developmental disorders illustrated by intellectual disability and autism spectrum disorders. Theory and practice. Screening of films aimed at presenting the functioning of individuals with selected mental disorders.

	
	

	Programme learning outcome symbols
	Psychosomatics
	ECTS: 3

	Diet_WG01
Diet_WG02
Diet_WG07
Diet_UK01
Diet_UK03
Diet_KK01
Diet_KK03
Diet_KO02
	Psychosomatics – scope and characteristics of the field. Health and illness in major theoretical approaches. Biological, psychological and social risk factors of chronic diseases. The role of beliefs, emotions and behaviours in health and illness. Cardiovascular diseases – psychosomatic aspects. Hypertension, ischaemic heart disease, myocardial infarction, heart transplantation. Psychological processes involved in the risk, course and consequences of ischaemic heart disease.
Cancer – risk factors for oncological diseases. Anxiety and stress at the stages of diagnosis and treatment of cancers of different organs. Quality of life in cancer. Palliative care and hospice care. Psychosomatic aspects of nutrition and eating disorders. The role of psychological factors in the onset, diagnosis and treatment of eating disorders. Anorexia, bulimia, orthorexia, overweight and obesity in relation to lifestyle. Diabetes as a life-threatening disease. The role of lifestyle in the development and treatment of diabetes. The course and consequences of diabetes and patient involvement in treatment. Psychological aspects of diabetes treatment and gender differences. Multiple sclerosis – psychosomatic aspects. The role of stress in the course of the disease. Biological, psychological and social risk factors. The role of personal resources in coping with illness. Psychosomatic aspects of respiratory diseases. Cognitive and emotional dysfunctions in patients with COPD or bronchial asthma. Symptoms of depression, anxiety and stress and coping with illness. Rheumatic diseases from a psychosomatic perspective. Pain as a dominant symptom affecting adaptation. Cognitive and emotional disturbances in patients with rheumatic diseases. Common and distinct aspects of coping with chronic illness. Crisis situations and post-traumatic growth. Factors influencing optimal adaptation to chronic illness.

	
	
	

	Programme learning outcome symbols
	Health Psychology
	ECTS: 2

	Diet_WG01
Diet_WG02
Diet_WG18
Diet_WK01
Diet_WK02
Diet_UW09
Diet_UW10
Diet_UK03
Diet_KO02
Diet_KO03
Diet_KR01
Diet_KR02
	Health psychology – its status among other disciplines and its relevance for practice. Pathogenetic and salutogenetic approaches in health psychology and their implications. Personality determinants of health. Practical implications for healthcare professionals. Behavioural factors and lifestyle in relation to health. The importance of dietary behaviours for health. Practical implications for healthcare providers. Health behaviours and health attitudes – concepts, classifications and methods of assessment. Factors influencing the development of health behaviours and attitudes, as well as methods and mechanisms for their modification. Psychological adaptation to living with a chronic illness – course, determinants, risks and developmental opportunities. Practical implications for professionals working with patients. Psychoeducational programmes – principles of design, planning and evaluation of effectiveness. Prevention and health promotion – principles of designing preventive and health promotion programmes. Analysis of selected programmes. Health psychology in practice: analysis of health-promoting and health-risk behaviours. The role of modern technologies in disseminating these behaviours.

	
	



	3. MAJOR EDUCATION

	
	

	Programme learning outcome symbols
	Fundamentals of Human Nutrition
	ECTS: 5

	Diet_WG01
Diet_WG06
Diet_WG10
Diet_WG14
Diet_WK01
Diet_WK02
Diet_UW11
Diet_UK01
Diet_KK01
Diet_KK03
Diet_KR01
	Lectures: professional qualifications of a dietitian; fundamentals of human nutrition as a social and scientific discipline, its links with other disciplines and areas of practice; ethical conduct in the work of a dietitian. Basic composition of the human body and energy transformations determining its functioning. Proteins and their structural and functional roles in the human body. Types, classification and role of lipids and their metabolism in the human body. Types of carbohydrates, their role and metabolism in the human body. The role of dietary fibre in the human body. Classification of vitamins and the role of water-soluble vitamins. Fat-soluble vitamins in the human body. Classification of minerals and their role in human nutrition. Characteristics of basic minerals. Principles of rational nutrition.
Classes: energy value of foods from basic food groups; individual work based on food composition tables and nutritional values. Solving problem tasks related to the energy value of food and human energy requirements. Protein content in different food groups; comparison of protein content between food groups – individual student work based on nutritional tables; solving problem tasks. Fat content in different food groups; comparison between groups – individual student work; solving problem tasks. Carbohydrate content in different food groups; comparison between groups; individual work; solving problem tasks. Content of dietary fibre, cholesterol and different groups of fatty acids in food; solving problem tasks. Content of water-soluble and fat-soluble vitamins in various food groups; solving problem tasks. Content of minerals in different food products; solving problem tasks.

	
	

	Programme learning outcome symbols
	Fundamentals of General Food Technology
	ECTS: 3

	Diet_WG01
Diet_WG11
Diet_WG12
Diet_WG18
Diet_WK01
Diet_UW11
Diet_KO01
Diet_KO02
Diet_KR01

	Definition and objectives of food technology across the development of civilisation. Legal foundations of food processing. Trends in food processing in contemporary social and environmental conditions. Characteristics of a properly manufactured food product. Division of the production and technological process into unit operations and processes – relationships between how a given operation/process is carried out and the characteristics of the final product. Physical, microbiological and sensory properties of food. Preliminary operations in food processing – basic information. The influence of water content on methods of food processing. Mechanical operations in processing low-moisture foods – their impact on food characteristics; cereal processing and production of cereal products – quality characteristics depending on the degree of processing. Mechanical operations in processing high-moisture foods – methods of separating “wet” materials; quality characteristics of separated materials – characteristics of fruit and vegetable products. Thermal operations in food processing – basic methods of heat transfer and heat generation within the material. The influence of heating type and cooling methods on product quality. Methods of food preservation. The concept of water activity. Shelf life in relation to water content. Preservation methods using elevated temperatures. Quality characteristics of heat-treated foods. Preservation by lowering temperature. Use of diffusion processes in food preservation – drying and characteristics of dried products. Freeze-dried foods and drying under reduced pressure. Osmotic methods of food preservation. Acidification of food using physical and biotechnological methods. Use of preservatives in food preservation. Preservation using modified atmosphere. Characteristics of foods at different levels of processing – relationships between applied methods, nutritional value, texture and health impact.

	
	

	Programme learning outcome symbols
	Food Commodity Science with Elements of Technology
	ECTS: 3

	Diet_WG01
Diet_WG10
Diet_WG11
Diet_WG12
Diet_WK01
Diet_WK02
Diet_WK03
Diet_UW04
Diet_UW09
Diet_UW11
Diet_UK01
Diet_KK02
Diet_KK03
Diet_KO01
Diet_KR01
	Commodity science. Basic definitions (commodity, food, types and categories of food). Principles of commodity-based quality assessment of food. Standardisation – types and categories of standardisation documents necessary for food quality assessment. Principles of classification of food products according to PKWiU. Factors determining food quality. Methods of food quality assessment. Sensory analysis of food. Anti-nutritional substances in food. Food additives – types, characteristics and principles of use. Characteristics of selected groups of additives in shaping food quality. Characteristics, classification and commodity assessment of meat products – canned products, ready-to-eat products and cured meats. Characteristics, classification and commodity assessment of food concentrates, cakes and desserts. Characteristics and quality assessment of dairy products (including butter and cheese) and eggs. Characteristics and commodity assessment of flours, groats, pasta and bread, as well as confectionery and bakery products. Characteristics, classification and commodity assessment of tea, coffee and cocoa. Characteristics and commodity-based quality assessment of mineral waters, fruit and vegetable products, juices, and non-alcoholic and alcoholic beverages.

	
	

	Programme learning outcome symbols
	Food Preparation Technology
	ECTS: 3

	Diet_WG01
Diet_WG10
Diet_WG11
Diet_WG12
Diet_WK02
Diet_WK03
Diet_UW04
Diet_UW08
Diet_UW09
Diet_UW11
Diet_UK01
Diet_KK02
Diet_KK03
Diet_KO01
Diet_KR01
	Characteristics of stages in gastronomic production. Technological processes in gastronomy and their impact on the quality of dishes. Raw materials, semi-finished products, dishes and meals. Anti-nutritional substances in raw materials and technological contaminants formed during heat treatment. Production of dishes in gastronomy and dietetic catering. Basic methods and systems of thermal processing used in food preparation – characteristics and their impact on quality, nutritional value and safety of dishes. The use of fats and spices in gastronomy and dietetic nutrition. Changes occurring in fats during culinary processes. Principles of using spices in gastronomic technology, including for dietetic purposes. Use of vegetables, fruits, potatoes and mushrooms in food production. Various techniques for preparing soups and sauces. Characteristics of cereal products and methods of their processing for dish preparation. Technology of dishes based on cereal products. Characteristics of meat and methods of its processing in food production. Preliminary and thermal processing, range of dishes including dietetic ones. Nutritional value and methods of processing eggs, milk and dairy products in food production, including dietetic dishes. Range and technology of preparing starters/snacks, including their nutritional and dietary value. Technology of pastry products – assortment and preparation techniques. Nutritional value and dietary suitability of cakes and desserts. Basic operations in gastronomic technology. Methods of assessing the quality of dishes. Methods of food quality evaluation, including dishes. Sensory analysis of food/dishes. The influence of different forms of raw materials on the quality and yield of dishes. Basic thermal processes used in gastronomic technology. Thickening properties of starch from different flours and their application in food preparation. The influence of various factors on the structure and consistency of cooked vegetables, fruits and potatoes.

	
	

	Programme learning outcome symbols
	General and Food Chemistry
	ECTS: 5

	Diet_WG01
Diet_WG02
Diet_WG10
Diet_WG11
Diet_WG18
Diet_WK02
Diet_WK03
Diet_WK05
Diet_UK01
Diet_UO02
Diet_UW04
Diet_UW11
Diet_KK03
Diet_KR01
Diet_KR03
	Food components, including food additives, allergens and anti-nutritional compounds. Water in food – physicochemical properties and its interactions with food. Lipids in food. Chemical and enzymatic modifications of lipids, changes during storage, antioxidants. Changes in fats under thermal stress. Proteins and amino acids – properties, transformations, and chemical and enzymatic modifications. Carbohydrates in food – properties, transformations, and chemical and enzymatic modifications. Minerals and vitamins in food. The influence of various factors on the transformations of proteins, carbohydrates, lipids, vitamins and minerals in food products. Enzymatic and non-enzymatic browning reactions, interactions between components during food processing. Mutagenic compounds in food. Contamination and chemical pollutants in food. Chemistry of taste and aroma, rheological changes. Food as a complex analytical matrix for assessing quality, safety and authenticity. Risks and opportunities related to food chemistry. Characteristics of food components and food additives. Food components: carbohydrates and sweeteners. Colourants in food. Emulsions and emulsifiers, as well as hydrocolloids in food. Calculations of solution concentrations used in food technology, characteristics of food components, measurement of pH and water activity of various food products. Osmolal properties of selected beverages and their components.

	
	

	Programme learning outcome symbols
	Fundamentals of Dietetics
	ECTS: 5

	Diet_WG01
Diet_WG05
Diet_WG06
Diet_WG10
Diet_WG11
Diet_WG12
Diet_WG13
Diet_WG14
Diet_WG18
Diet_UW01
Diet_UW08
Diet_UW11
Diet_UK01
Diet_KK02
Diet_KK03
Diet_KO01
Diet_KR01
	Introduction to the course “Fundamentals of Dietetics.” Scope of the scientific discipline. Goals, tasks and types of dietary management. Types of nutrients and their impact on health. Metabolic syndrome. Acid–base balance. Classification and characteristics of basic therapeutic diets. Detailed characteristics of diets: basic, modified-consistency, easily digestible, high-fibre, low-fat, modified fatty acid content, low-stimulant, high- and low-protein, low- and reduced-energy, sparing, vegetarian. Selection of food products and principles of choosing culinary techniques. Characteristics of lifestyle diseases, their aetiology and relationship with nutrition. Diet-related diseases: food, nutrition and health. Diseases of the digestive system: oral cavity and pharynx, gastro-oesophageal reflux disease, peptic ulcer disease, irritable bowel syndrome, constipation and diarrhoea. Aetiology of diseases. Selection of products and principles of diet planning. Nutritional management in digestive system diseases. Dietary management in cardiovascular diseases and their relationship with nutrition. Aetiology, the impact of diet on blood lipid levels. Principles of diet therapy, product selection and diet planning. Diseases of the musculoskeletal system. Aetiology and relationship with nutrition. Product selection and diet planning principles. Glycaemia and metabolic changes in diabetes. Principles of diet therapy in diabetes. Selection of products and planning diets with reduced intake of easily digestible carbohydrates. Glycaemic index, glycaemic load and carbohydrate exchanges. Nutrition in diseases of the skin, eyes and allergies. Aetiology and relationship with nutrition. Product selection and diet planning principles. Non-standard diets. Dietary management in diseases accompanied by fever. Determining energy and nutrient requirements. Nutritional standards and dietary guidelines. Calculation of dietary energy value and planning low-energy diets. Fats in nutrition and in the prevention of cardiovascular diseases. Diet in the prevention and treatment of insulin resistance/type 2 diabetes. Planning protein diets, calculating the amount and type (animal, plant) of protein in the diet.

	
	

	Programme learning outcome symbols
	Food Toxicology
	ECTS: 4

	Diet_WG01
Diet_WG02
Diet_WG03
Diet_WG11
Diet_WG12 
Diet_WG18
Diet_WK02
Diet_UW04 
Diet_UW11
Diet_UW12 
Diet_UK01 
Diet_UO02
Diet_KO01 
Diet_KR02 
Diet_KR03
Diet_KK03 
Diet_KO02


	Introduction to food toxicology. Historical background of toxicology. Basic concepts in toxicology (poison, poisoning, dose, concentration, effect). Classification of toxic substances and factors influencing toxicity. Routes of absorption, biotransformation, accumulation and excretion of toxic substances. Effects of toxic substances. Toxicometry – assessment of toxic effects. Methods for evaluating the toxicity of xenobiotics. Risk assessment in toxicology. Toxicology and food safety. Epidemiology of foodborne poisonings. Occurrence of toxic compounds in food and factors influencing their presence. The impact of technological processes on food contamination. Toxic compounds of natural origin: plant and animal. Environmentally derived toxic compounds (POPs) in the agri-food chain. Biological contaminants in food (e.g. mycotoxins, botulinum toxin). Chemical contaminants in food (e.g. heavy metals, pesticides, dioxins, nitrates and nitrites, polycyclic aromatic hydrocarbons, acrylamide). Characteristics and toxicity of food additives (e.g. colourants, preservatives, antioxidants, sweeteners). Anti-nutritional substances in food. Allergens and food intolerances. Residues of veterinary drugs, plant protection products and biological toxins. The role of national institutions, official food control bodies, and international and European organisations in food toxicology and food safety. Biomonitoring of xenobiotics and monitoring of chemical and biological contaminants in food. Estimation of dietary intake. Introduction to practical classes. Estimation of consumer exposure to xenobiotics. Calculation of the margin of exposure (MoE) for acrylamide and furans (Maillard reactions). Detection of chemical food additives and antioxidants using instrumental techniques (GC/MS – TIC/SIM). Occurrence of trans fatty acid isomers, both natural and formed during technological processes. Analysis of fatty acids using gas chromatography with FID and/or GC-MS and MIR spectroscopy. Estimation of dietary intake of trans fatty acids. Identification of main dietary sources of trans fatty acids. Methods for determination of micro- and macroelements in food. Comparison of selected toxicity indicators (e.g. ADI, LD50, NOEL). Estimation of heavy metal intake based on monitoring studies. Atomic spectroscopy methods, plasma excitation techniques and ICP-MS. Determination of preservatives in fruits and vegetables. LC/MS, GC/MS and spectroscopic techniques, “dry chemistry” tests. Determination of phthalates in milk and dairy products using spectroscopic and chromatographic instrumental techniques. Analysis of volatile substances and maximum permitted levels of certain naturally occurring flavouring compounds in multi-ingredient foods ready for consumption containing flavourings or flavouring ingredients. Instrumental techniques: GC/MS, LC/MS and ICP/MS.

	
	

	Programme learning outcome symbols
	Methods for Assessing Nutritional Status
	ECTS: 4

	Diet_WG13
Diet_WG14
Diet_UW06
Diet_UW07
Diet_KK02
Diet_KK03
Diet_KO01
Diet_KR01

	Classification, analysis and review of existing methods for assessing nutritional status. Qualitative assessment of dietary habits. Application of human nutrition standards in dietary assessment. Assessment of the adequacy of intake of macronutrients, vitamins, minerals, water, electrolytes and salt on the basis of nutrition standards. Use of selected anthropometric measures to assess nutritional status. Body composition analysis. Nutritional status assessment forms used as part of nutritional treatment records. Group-level dietary assessment. Designing individual dietary interview questionnaires. 24-hour dietary recall.

	
	

	Programme learning outcome symbols
	Characterisation of Diets and Dietary Supplements
	ECTS: 3

	Diet_WG01
Diet_WG06
Diet_WG08
Diet_WG10
Diet_WG11
Diet_WG12
Diet_WG18
Diet_WK02
Diet_WK03
Diet_UU01
Diet_UW02
Diet_UW07
Diet_UW08
Diet_UW10
Diet_KK01
Diet_KK02
	Introductory issues – the diversity of diets used in the nutrition of healthy and ill individuals. Basic components of diets – recommended and inadvisable combinations of ingredients. Non-conventional (alternative) diets: low-glycaemic-index diets, single-component diets (fruit-and-vegetable diet, Copenhagen diet), food-combining diets (Montignac diet, Diamond diet, Hay diet), fasting, slimming diets, vegetarian diet, gluten-free diet, boxed diets, personalised diets, blood type diet, Mediterranean diet, etc. Dietary supplements – definitions, classification, legal regulations concerning production, labelling and placing on the market. Nutrition, health and technological claims for dietary supplements. Technological conditions of producing dietary supplements in various forms (tablets, capsules, coated tablets, syrups, powders, granules, ampoules, tonics). Ingredients of dietary supplements – active substances (bioactive compounds with different purposes, e.g. vitamins, minerals, beta-glucan, lecithin, pro- and probiotics), as well as excipients and other food additives. Oil-based dietary supplements. Dietary supplements for athletes: (a) protein supplements, (b) carbohydrate supplements, (c) gainers, (d) amino acids, (e) pre- and post-workout supplements, (f) creatine and HMB, (g) vitamin and micronutrient preparations, (h) ergogenic aids. Characteristics of the range, nutritional value and dietary usefulness of dietary supplements used in weight loss (herbal substances, laxatives, diuretics, other substances). Analysis of the composition (type of basic ingredients, active substances and excipients) of dietary supplements intended for a selected nutritional purpose but available in different forms. Analysis of the use of bioactive substances (type, amount, form, conditions of consumption) intended for use in the nutrition of athletes in a selected sport.

	
	

	Programme learning outcome symbols
	Functional Foods
	ECTS: 3

	Diet_WG01
Diet_WG03
Diet_WG06
Diet_WG07
Diet_WG10
Diet_WG11
Diet_WG12
Diet_WK01
Diet_WK02
Diet_UW02
Diet_UW09
Diet_UW11
Diet_UK01
Diet_UO03
Diet_KK01 
Diet_KO02 
Diet_KR01 
	The concept of functional food – definitions and classification criteria. Methods of obtaining/producing functional food. Nutrition and health claims – classification, characteristics, principles of formulation and conditions of use. Classification and characteristics of selected bioactive compounds present in functional food (vitamins, minerals, and non-vitamin/non-mineral components). Groups of functional foods. Bioactive components of fruits, vegetables, cereals, mushrooms and herbs – occurrence, characteristics, transformations and health significance. Beta-glucan. Antioxidants in food and oxidative stress at the cellular level. Adaptogenic plants. Functional beverages. Technological and nutritional characteristics of industrially produced functional food (including products for weight control, for individuals with increased physical activity, probiotic and prebiotic foods, and products classified into different groups such as dairy, meat, vegetable and others) – characteristics of bioactive components contained in these foods. Vitamins and minerals in functional food. Nutrition claims – product contains, is a source of, or has a high content of vitamins and minerals. Review and evaluation of selected nutrition and health claims for functional food. Oilseed plants – characteristics, evaluation of functional properties and identification of bioactive components. Characteristics of the range and quality of foods such as low-calorie products. High-intensity sweeteners – characteristics and their use in the production of functional low-energy beverages with designed health-promoting properties.

	
	

	Programme learning outcome symbols
	Food Hygiene and Safety
	ECTS: 4

	Diet_WG11
Diet_WG12
Diet_WG18
Diet_WK02
Diet_UW04
Diet_UK03
Diet_UO02
Diet_UW11
Diet_KK02
Diet_KO01
Diet_KR01
Diet_KR03
	Food safety vs food security. GHP, GMP, HACCP. EU food law. The hygiene package – regulations vs hygiene directives. Microbiological, chemical and biological hazards in hazard analysis. Microbiological criteria – Food Safety Objectives (FSO) in EU food law. Microbiological hazards and metabolites in food raw materials. The impact of technological processes and operations on food safety and hygiene hazards. Biomonitoring of xenobiotics. Allergens and food intolerances. Food adulteration and fraud – food and raw material waste. Basics of hazard and risk analysis. Water and air in food technology and nutrition – hygiene and safety criteria. Food defence (food protection). Microbiological hazards and metabolites in food raw materials. Microbiological criteria – predictive microbiology. Development of selected procedures, instructions and schedules for GHP and GMP. Preparation of raw material flow diagrams and technological process charts, determination of thermal processing parameters and process duration (e.g. bakery, ice cream production, dumpling production). Use of decision trees in HACCP hazard analysis and identification. Estimation of dietary intake of selected chemical compounds. Hazard and risk analysis. Traceability in the agri-food chain. Internal control in food establishments – principles and scope. Use of decision trees in HACCP hazard analysis and identification. Estimation of dietary intake of selected chemical compounds.

	
	

	Programme learning outcome symbols
	Technology of Dietary Preparations
	ECTS: 4

	Diet_WG01
Diet_WG03
Diet_WG10
Diet_WG12
Diet_WG13
Diet_WK01
Diet_WK04
Diet_UK03
Diet_UO01
Diet_UO03
Diet_UW04
Diet_UW09
Diet_UW11
Diet_KK01
Diet_KK02
Diet_KK03
Diet_KO01
Diet_KR01
Diet_KR03
	Trends in the development of technology in the food industry. Categories of food. Classification criteria and characteristics of dietary preparations. Nutrition, health and technological claims. Principles of informing consumers/patients about different dietary preparations. Technological and commodity-related characteristics of the composition and nutritional value of various dietary preparations. Technological components of dietary preparations. Sources of protein, fat and carbohydrates. Bioactive compounds and excipients used in the production of dietary preparations. Food additives and excipients used in the production of dietary preparations. Permitted levels of food additives. Safety of the use of food additives – principles governing their use in the technology of dietary preparations and restrictions on their use (authorisation for consumption, acceptable daily intake). Additives shaping food texture (gelling agents, thickeners, emulsifiers). Supplementary additives used in food. Flour treatment agents (improvers) – added to flour or dough in order to improve baking properties. Technology of producing various dietary preparations (tablets, capsules, coated tablets, powders, syrups, tonics, etc.). Examination of the properties of additives shaping the sensory characteristics of food (colourings, flavourings and flavouring preparations). Determining the need for the use of various additives in the production of dietary supplements in the form of capsules, tablets and/or syrups. Analysis of the composition of tablets, syrups, liquids in ampoules and tonics containing bioactive substances intended for dietary management. Additives shaping the sensory characteristics of food (high-intensity sweeteners). Determining the need for the use of these substances in the production of dietary preparations. Technological design of a selected beverage and food concentrate based on food additives (jelly as well as fruit starch dessert and fruit custard) – development of composition and assessment of sensory quality and nutritional value of the products.

	
	

	Programme learning outcome symbols
	New-Generation Foods
	ECTS: 4

	Diet_WG01
Diet_WG10
Diet_WG12
Diet_WK03
Diet_KK01
Diet_KK03
Diet_UW09
Diet_UK01
Diet_UO03
	Trends in the development of technology in the food industry. Categories and classification of food. Principles of informing consumers about selected groups of food products classified as next-generation foods. Nutrition, health and technological claims. Innovative food. Innovation – definition, types of innovation, basic areas of innovation and their interrelationships. Hard innovation, soft innovation, innovation in production and in the food market. Areas of product innovation in the food market and food processing, together with their characteristics and significance. Technological and commodity-related characteristics of the composition, nutritional value, dietary usefulness, bioactive components and general characteristics of food products belonging to selected groups of next-generation foods: dietary supplements, functional (health-promoting) foods, and foods for special medical purposes. Novel food and novel food ingredients. Technological and commodity-related characteristics of the composition and nutritional value of different groups of novel foods. Definitions, classification and legal conditions related to classifying raw materials or food products as novel food and/or novel food ingredients. Legal aspects concerning the placing on the market of novel food, including genetically modified food: principles of health quality assessment, labelling requirements, application and notification. Transgenic food (GMO) – definition, health safety. Foods for special medical purposes. Technological and commodity-related characteristics of the composition and nutritional value of such foods. Definitions, classification and characteristics of food products belonging to the category of foods for special medical purposes. Technological and commodity-related characteristics of the composition and nutritional value of gluten-free, low-energy and high-protein foods. Nutrition and health claims. Technological and commodity-related characteristics of the composition and nutritional value of vegetarian foods. Convenience food and minimally processed food. Technological and commodity-related characteristics of composition and nutritional value. Definitions, classification and characteristics of food products belonging to the category of convenience food and/or minimally processed food. Agricultural products and foodstuffs of specific character – protection of geographical names and origin. Traditional food – characteristics, definitions, principles of classification, current list of traditional products. Market, consumer and commodity analysis of selected segments of innovative food, e.g. health-promoting (functional), convenience, minimally processed, medical, special-purpose, genetically modified (GMO), transgenic. Comparison of product ranges and nutritional value, and assessment of dietary usefulness. Detailed characteristics of various food products available on the market classified as novel food – the components determining their intended purpose, indications for use, and assessment of labelling correctness based on the information provided on packaging. Detailed characteristics of food available on the domestic market that could be classified as convenience food and minimally processed food – food components, indications for use, and assessment of labelling correctness based on the information provided on packaging. Detailed characteristics of various food products available on the market classified as foods for special medical purposes – the components determining their intended purpose, indications for use, and assessment of labelling correctness based on the information provided on packaging. Review and evaluation of selected nutrition and health claims.

	
	

	Programme learning outcome symbols
	Nutritional Value of Food
	ECTS: 4

	Diet_WG01
Diet_WG10
Diet_WG11
Diet_WG12
Diet_WK01
Diet_WK02
Diet_UK01
Diet_UW04
Diet_UW11
Diet_UW12
Diet_UO02
Diet_KK01
Diet_KK02
Diet_KK03
Diet_KO04
Diet_KR01
Diet_KR03
	Basic nutrients in food. Nutritional, dietary and commodity value – definitions, classification and importance in food production. Methods of determining and presenting nutritional value on food labels. Indicators used to assess the nutritional value of food. Use of analytical results to prepare nutritional information for food labelling. Nutritional value of protein – indicators and methods of determination. Complementarity of amino acids. Additional nutritional information supporting the overall nutritional value of food. Nutritional value of fat – indicators and methods of determination. Nutritional value of carbohydrates. Carbohydrates (total sugars, starch, simple and complex sugars). Glycaemic index, glycaemic load, carbohydrate exchanges and exchanges of other macronutrients. Vitamins and minerals in food – methods of determination and principles of informing consumers about their content. Nutritional value of minerals – acid-forming and alkaline-forming properties. Use of food composition tables to estimate the nutritional value of meals and dishes. Comparison of the nutritional value of raw materials, processed products and dishes. Glycaemic index and load / macronutrient exchanges and their application in diet planning – calculation methods. Macronutrient exchanges (carbohydrates, protein, fat) and their use in diet planning. Acid-forming and alkaline-forming foods in the diet. Sugar as an additive to beverages. Nutritional value of protein in different food products – calculation of the chemical score (CS) for various proteins. The effect of complementary amino acids.

	
	

	Programme learning outcome symbols
	Nutrition of Adults
	ECTS: 4

	Diet_WG01
Diet_WG10
Diet_WG13
Diet_WG14
Diet_UW06
Diet_UW08
Diet_UW10
Diet_UK01
Diet_KO01
Diet_KO02
Diet_KR01
	Nutrition standards – guidelines for the practical application of dietary recommendations in adult nutrition. Methods for determining basal and total energy requirements for adults. Methods of measuring physical activity. Health status of adults. The most common causes of mortality. Physical activity of adults. Recommendations for physical activity in adults. Health consequences of abnormal body weight. Dietary habits and behaviours of adults. Principles of proper nutrition for healthy adults. Proper nutrition as an element of health promotion in adults. Adult requirements for macronutrients. Consequences of inadequate intake of protein, fat and carbohydrates. Adult requirements for vitamins. Consequences of inadequate vitamin intake. Adult requirements for minerals. Consequences of inadequate mineral intake. The importance of water and electrolytes in the human body. Consumption of different types of food and their potential impact on human body functioning. Nutrition standards – adult energy requirements. Calculation of basal metabolic rate (BMR) and ideal body weight. Assessment of physical activity in adults. Adult requirements for macronutrients. Rational intake of protein, fat and carbohydrates in the diet. Adult requirements for vitamins and minerals. Rational intake of vitamins and minerals in the diet. Nutrition education as an element of health prevention in adults.

	
	

	Programme learning outcome symbols
	Nutrition of Athletes
	ECTS: 3

	Diet_WG01
Diet_UK01
Diet_UK02
Diet_UK03
Diet_UO01
Diet_KO01 
Diet_KR01
Diet_KK02 
Diet_KK03
	Characteristics and types of physical activity. Different sports disciplines. Physiology of physical exercise and its relationship with dietetics. Nutritional and energy requirements of physically active individuals. Nutrition in sport and exercise – basic dietary recommendations. The role of proper hydration and water-electrolyte balance during physical activity. Diet in endurance sports. Diet in strength and power-speed sports. Supplementation in athletes and physically active individuals.

	
	

	Programme learning outcome symbols
	Nutrigenomics
	ECTS: 2

	Diet_WG01
Diet_UK01
Diet_UK02
Diet_UK03
Diet_UO01
Diet_KO01 
Diet_KR01
Diet_KK02 
Diet_KK03
	Research tools in nutrigenomics: analysis of molecular mechanisms underlying interactions between genes and dietary components. Investigation of molecular mechanisms of gene–nutrient interactions. Discrepancies between contemporary dietary patterns and current genetic knowledge. The role of micronutrients in disease development – molecular mechanisms of their involvement in pathological processes. The influence of dietary components on genome regulation across different stages of human life. Regulation of gene expression by glucose and the role of amino acids in the molecular regulation of cellular processes. The impact of diet on genome stability. The role of gut microbiota in molecular mechanisms of disease.

	
	

	Programme learning outcome symbols
	Dietetic Laboratory in Practice
	ECTS: 2

	Diet_WG01
Diet_UK01
Diet_UK02
Diet_UK03
Diet_UO01
Diet_KO01 
Diet_KR01
Diet_KK02 
Diet_KK03
	Familiarisation with the basic principles of work in a dietetic practice. Foods and dishes permitted in various physiological and pathological conditions in children (e.g. diet for a child with diarrhoea, reflux, constipation, colic, cystic fibrosis) and in adults. Foods allowed and prohibited in a gluten-free diet. Techniques for preparing meals for children and adults with selected diseases. Working with patients with specific medical conditions. Conducting dietary interviews. Computer software supporting the work of a dietitian. Basic economic and organisational aspects of the dietitian’s profession.

	
	

	Programme learning outcome symbols
	Child Nutrition
	ECTS: 4

	Diet_WG07
Diet_WG10
Diet_WG13
Diet_WG14
Diet_WG15
Diet_WG18
Diet_WK02
Diet_UW08
Diet_UK01
Diet_UW06
Diet_UW11
Diet_UO03
Diet_KK03
Diet_KO01
Diet_KO02
Diet_KR01
	Nutrition in infancy. Nutrition of children aged 1–3 years. Nutrition of preschool children. Nutrition of school-age children. Nutrition of adolescents. Consequences of dietary errors in growing organisms. Overweight and obesity in children and adolescents. The impact of environmental factors on the nutrition of children and adolescents. Nutrition education. Eating disorders in children and adolescents. Nutrition in paediatric diseases and developmental disorders. Dietary recommendations and standards for children and adolescents. Energy and nutrient requirements at different stages of development. Assessment of nutritional status and dietary habits in children and adolescents. Planning nutrition for infants and children aged 1–3 years. Assessment and planning of diets for preschool and school-age children. Selection of appropriate food products in child and adolescent nutrition. Nutrition-related problems associated with childhood. Correction of dietary errors and development of recommendations.

	
	

	Programme learning outcome symbols
	Dietary Counselling
	ECTS: 3

	Diet_WG02
Diet_WG05
Diet_WG08
Diet_WG10
Diet_WG13
Diet_UW06
Diet_UW07
Diet_UW11
Diet_UK01
Diet_UO01
Diet_KO01
Diet_KO02
Diet_KR01
	Introduction: objectives of dietary counselling and the role of the dietitian. Dietary interview – designing a dietary questionnaire and conducting a dietary interview. Assessment of nutritional status: anthropometric measurements, body composition analysis using bioelectrical impedance, laboratory tests. Evaluation of dietary habits. Planning dietary advice for healthy and ill individuals – case studies. Development of educational materials and conducting nutrition education for children. Development of educational materials and conducting nutrition education for adults.

	
	

	Programme learning outcome symbols
	Principles of Menu Planning and Diet Planning
	ECTS: 3

	Diet_WG10
Diet_WG14
Diet_WG15
Diet_UW06
Diet_UW08
Diet_UW11
Diet_KR01
Diet_KR03
	Diet and meal planning in accordance with the principles of balanced nutrition. Review of the classification and in-depth characteristics of therapeutic diets: easily digestible diet, easily digestible diet with restriction of gastric secretion stimulants, high-fibre diet, low-energy diet, diet with controlled fatty acid content, easily digestible high-protein diet, diet with restricted easily digestible carbohydrates, low-protein diet. Planning dietary management and individual meal plans depending on the patient’s health condition. Planning therapeutic diets. Planning elimination diets: dairy-free and gluten-free diets. Planning a vegetarian diet. Meal planning in collective catering settings – schools and kindergartens. Planning hospital menus.

	
	

	Programme learning outcome symbols
	Nutrition During Pregnancy and Lactation
	ECTS: 4

	Diet_WG07
Diet_WG10
Diet_WG13
Diet_WG14
Diet_WG15
Diet_WG18
Diet_UW06
Diet_UW08
Diet_UW11
Diet_UK01
Diet_KK03
Diet_UO03
Diet_KO01
Diet_KO02
Diet_KR01
	Principles and dietary standards for women planning pregnancy. Nutritional recommendations for women at different stages of pregnancy. Energy and macronutrient requirements during pregnancy. Consequences of an improperly balanced diet. Requirements for vitamins and minerals during pregnancy. Consequences of nutrient deficiencies. Supplementation. Nutrition for women experiencing pregnancy-related ailments. Nutrition in specific medical conditions during pregnancy. Basics of nutrition in the postpartum period and during lactation. Nutrient requirements. Methods of food preparation. Physiology of lactation and the composition of breast milk. The impact of maternal diet on lactation and breast milk composition. Use of elimination diets during pregnancy and lactation. Nutritional programming during pregnancy and lactation. Nutrient requirements for pregnant and breastfeeding women. Selection of appropriate food products and culinary methods. Planning dietary management. Causes and consequences of deficiencies during pregnancy and lactation – case studies. Correction of improper diets. Planning diets for pregnant women with specific medical conditions. Planning elimination diets. Planning diets for the postpartum period and lactation.

	
	

	Programme learning outcome symbols
	Internship I (non-clinical)
	ECTS: 15

	Diet_WG01
Diet_WG02
Diet_WG09 Diet_WG14
Diet_WG17
Diet_WK01
Diet_WK03
Diet_WK05
Diet_UW10
Diet_UK03
Diet_UO02
Diet_UO03
Diet_KO01
Diet_KR01
Diet_KR03
Diet_KK01
	Characteristics of the internship placement – familiarisation with the nature of activities carried out in the institution where the internship takes place. Understanding the organisational structure, legal basis of operation, working conditions, and tasks specific to the institution, with particular emphasis on the role and need for a dietitian. Characteristics of key departments within the institution, such as food service establishments, food processing plants, collective catering facilities, research laboratories, sanitary inspection units, and logistics units operating in areas such as entrepreneurship, management, marketing, and organisation of a dietitian’s workplace.
Familiarisation with occupational health and safety regulations applicable in non-clinical settings and at the internship position. Overview of task implementation methods, work techniques, and equipment used in the institution, including technological lines, technical equipment, control and measurement apparatus, research and diagnostic tools, marketing tools, and methods of conducting nutrition education.
Characteristics of tasks performed in the institution, particularly in roles relevant to dietitians:
a) in food service establishments and/or industrial plants – types of technological processes and operations, selection and processing of raw materials, production of fresh and preserved food, preparation of meals and ready-to-eat dishes, storage and distribution of food and meals;
b) in research and diagnostic laboratories and sanitary inspection units – analytical methods used, scope of testing, sampling and storage procedures, performance of analyses and diagnostic tests;
c) in logistics units – management practices, basics of marketing, organisation of dietetic services, organisation of health and nutrition education services.
Familiarisation with documentation:
a) in food service and industrial facilities – documentation related to quality assurance systems, production processes, storage and distribution of food and meals, and document archiving;
b) in laboratories and sanitary supervision units – research procedures, sample handling protocols, result recording and interpretation, and documentation archiving;
c) in logistics units – project and marketing documentation, communication with patients, organisation of health-related meetings and educational sessions.
Active participation in processes related to raw material processing and production of food products and/or prepared meals, depending on the internship setting. Participation in logistics and organisational activities in units related to entrepreneurship, management, and marketing. Discussion of changes occurring in food during processing, distribution, and storage. Understanding principles of storage and serving of food and meals based on the specific assortment of the institution.
In logistics-oriented units, preparation of a health-related presentation for a selected target group may be required. Development of independent observations and conclusions, including identification of organisational, technological, or analytical issues within the institution and proposing potential solutions.

	Programme learning outcome symbols
	Internship II (clinical)
	ECTS: 15

	Diet_WG01
Diet_WG02
Diet_WG09 
Diet_WG14
Diet_WG17
Diet_WK01
Diet_WK03
Diet_WK05
Diet_UW10
Diet_UK01   
Diet_UK03 
Diet_UO01
Diet_UO02   
Diet_UO03
Diet_KO01 
Diet_KO02   
Diet_KK01 
Diet_KK02 
Diet_KR01
Diet_KR03
	Characteristics of the clinical internship setting – familiarisation with the organisational structure of the clinical institution, its legal framework, and the nature of its activities, with particular emphasis on the organisation of nutrition, the scope of work and role of the dietitian, and principles of cooperation with patients.
Internships may be carried out in clinical settings such as:
a) hospital wards for children and/or adults,
b) healthcare institutions (sanatoria/spa facilities) for children and/or adults, 
c) care facilities for children and adults: nurseries, kindergartens, orphanages, social welfare homes, nursing homes, long-term care facilities, sanatorium centres, hospices, holiday centres, 
d) dietetic clinics and nutrition counselling offices (e.g. diabetology clinics, metabolic disease clinics).
Characteristics and interrelations of departments and hospital wards (or other organisational units) within the clinical institution, with particular emphasis on the role of the dietitian. Familiarisation with occupational health and safety regulations applicable in the clinical setting and at the internship position.
Organisation of patient nutrition in the institution, including methods of assessing nutritional status (anthropometric measurements, laboratory test analysis, optionally body composition analysis), conducting dietary interviews, meal planning, selection of raw materials, types and principles of diet selection, methods of food preparation, and principles of storage and distribution of meals within the ward.
Characteristics of activities related to providing dietary counselling for hospital patients and patients of nutrition clinics (e.g. diabetology or metabolic clinics), including methods, tools, and documentation of patient consultations.
Active participation in:
a) planning, preparation and distribution of meals in the clinical setting,
b) assessment of the nutritional value of meals,
c) cooperation with patients in maintaining proper nutrition,
d) development of dietary recommendations and selection of appropriate nutritional interventions for individual patients (in hospitals, sanatoria, care facilities),
e) nutrition education for patients and their families,
f) understanding causes, symptoms, treatment and dietary management of selected gastrointestinal and metabolic diseases.
Direct cooperation with patients – providing individual nutritional care, communication, assistance with nutrition, and dietary counselling (individual nutrition education).
Familiarisation with medical documentation and its management in areas such as assessment of nutritional status, diet selection, nutrition education, and monitoring of nutritional status during treatment.
Preparation of a dietary plan for a patient with a selected medical condition related to hospitalisation, including discussion of the importance of proper dietary management in that condition.
Development of independent observations and conclusions regarding the functioning of the clinical institution, including identification of potential issues in the organisation of patient nutrition and patient cooperation, along with proposed solutions.

	
	

	Programme learning outcome symbols
	Polish Regional Cuisines
	ECTS: 3

	Diet_WG16
Diet_WK03
Diet_UW05
Diet_UW11
Diet_UK01
Diet_UO02
Diet_KK02
Diet_KR02
	Traditional and regional products: the list of traditional products of the Ministry of Agriculture and Rural Development (raw materials, recipes, production technologies); Polish regional products distinguished by European certificates; basic legal regulations. National and regional food quality systems. The Polish Chamber of Regional and Local Product, the “Quality and Tradition” system, the “Know Good Food” programme, the Guaranteed Food Quality System QAFP and others. Polish cuisine – history, territorial division, development of dietary customs in Poland; preparation of selected dishes and calculation of their nutritional value. Borderland cuisine: history, development of dietary customs; preparation of selected dishes and calculation of their nutritional value, influences of Ukrainian, Lithuanian and Russian cuisines. Silesian cuisine – history, development of dietary customs in Silesia; technology of selected dishes and calculation of their nutritional value. Traditional dish. Podhale cuisine – history, development of dietary customs in Podhale, preparation of selected dishes and calculation of their nutritional value. Bryndza and oscypek – dishes using these products. Kashubian cuisine: history, development of dietary customs; preparation of selected dishes and calculation of their nutritional value, dish terminology. Greater Poland cuisine – history, division and development of dietary customs, preparation of selected dishes and calculation of their nutritional value. Galician cuisine – history, feasting customs and development of dietary customs, preparation of selected dishes and calculation of their nutritional value. Polish regional cuisines and the inclusion of the social needs of selected groups of people with special nutritional requirements.

	
	

	Programme learning outcome symbols
	World Cuisines
	ECTS: 3

	Diet_WG16
Diet_WK03
Diet_UW05
Diet_UW11
Diet_UK01
Diet_UO02
Diet_KK02
Diet_KR02
	History of culinary art around the world. Culinary traditions in Europe and worldwide – examples (European, American, African, Asian and Jewish cuisines). Regional and traditional products in the European Union, basic legal regulations. Innovative development of traditional product technologies around the world – examples. World cuisines and the inclusion of the social needs of selected groups of people with special nutritional requirements.

	
	

	Programme learning outcome symbols
	Career Prospects
	ECTS: 4

	Diet_WG17
Diet_WK03
Diet_UK01
Diet_UK02
Diet_UK03
Diet_UO01
Diet_KK02
Diet_KK03
Diet_KO01
Diet_KR01
	Diets and trends in nutrition. Convenience food. Functional food and fortified food. Organic food. Dietary supplements – are they really safe? The global problem of malnutrition and technological development. “Fashionable” online diets – debate. The influence of the media on the shaping of eating habits. Discussions in social media as a source of knowledge about nutrition. Marketing of unhealthy food aimed at children and young people. Websites devoted to dietetics. Modern technological solutions and eating behaviours. Popular science articles on nutrition. Use of data from scientific research in the work of a dietitian. Computer programmes useful in the work of a dietitian. Devices for body-composition analysis. Devices for analysing physical activity. What is new in dietetics? The latest research and technologies. Modern solutions in dietetics – assessment project. Career prospects after graduating in Dietetics.

	
	

	Programme learning outcome symbols
	Nutrition in Disease States – Nutrition Plans
	ECTS: 4

	Diet_WG02
Diet_WG07
Diet_WG08
Diet_WG14
Diet_WG15
Diet_UW07
Diet_UW08
Diet_KK03
Diet_KO01
	Nutrition in vitamin deficiencies and deficiencies of micro- and macronutrients. Nutrition in malnutrition. Nutrition in overweight and obesity. Nutrition in type 2 diabetes. Nutrition in hyperlipidaemia. Nutrition in cardiovascular diseases. Nutrition in gastric and duodenal ulcer disease. Nutrition in liver diseases. Nutrition in pancreatic diseases. Nutrition in diseases of the small and large intestine. Nutrition in food intolerances. Nutrition in selected neurological diseases and swallowing disorders. Nutrition in neoplastic diseases. Nutrition in kidney diseases. Nutrition in gout. Nutrition in phenylketonuria. Nutrition in cystic fibrosis. Nutrition after surgical procedures. Nutrition of patients with multiple comorbidities – case descriptions.

	
	

	Programme learning outcome symbols
	Dietetics – Revision Course
	ECTS: 3

	Diet_WG01
Diet_WG02
Diet_UK01
Diet_UK03
Diet_UU01
Diet_KK01
Diet_KK03

	Definitions and composition of food. Significance and generation of energy in the human body. Human energy requirements. Energy balance – supplying energy to the human body. Calculation of the energy value of meals – tasks. The role of protein in the human body. Protein content of food. Human protein requirements. Definition, classification and types of fats important in human nutrition. Supply of fat to the body with food. Daily fat intake. Types of carbohydrates in food. Importance of carbohydrates for the human body. Human carbohydrate requirements. The role of fibre in the human body. Calculations of appropriate nutrient requirements. Water-soluble vitamins. Fat-soluble vitamins. Minerals. Importance of water for the human body. Nutrition of healthy and ill people. Nutrition of children and adolescents. Nutrition of older people. Health consequences of improper nutrition. Principles of rational nutrition. Planning the number of meals per day and selecting portion sizes. Characteristics of selected diets – easily digestible, low-energy, and with controlled fatty-acid content. Case studies and analysis of tasks related to providing dietetic services for healthy people. Case studies and analysis of tasks related to providing dietetic services for ill people. Case studies prepared independently by students.

	
	

	Programme learning outcome symbols
	Bioethics and Professional Ethics in Dietetics
	ECTS: 1

	Diet_WG17
Diet_WG18
Diet_WK02
Diet_WK03
Diet_WK04
Diet_UO02
Diet_UU01
Diet_KK02
Diet_KO04
Diet_KR03
	Bioethics – introduction, origins, characteristics and aims. Development of different bioethical fields. Bioethics – historical background. Experiments on humans and scientific progress in biomedicine. Regulatory bioethics. The living organism. The value of human life. The human being – the essence of humanity. Bioethics at the beginning of human life – BEGINNING. Bioethics in the face of human life, health and disease – CONTINUATION. Bioethics at the end of human life – END. Ethics – introduction: subject matter of ethics, basic concepts, classification, selected philosophical and ethical schools, ethical theories. Bioethical committees/commissions. Ethics of scientific research. General ethics and professional ethics. Ethics in the medical profession. The profession of dietitian – legal regulations, source materials. Ethics in the profession of dietitian. Code of Professional Ethics of the Dietitian. Model for making ethical decisions. Moral problems/dilemmas in the work of a dietitian – examples, case analysis and discussion.

	
	



	4. CONTEXTUAL EDUCATION

	
	

	Programme learning outcome symbols
	Entrepreneurship
	ECTS: 3

	Diet_WG03
Diet_WK05
Diet_UU01
Diet_UO03
Diet_KO04
	The concept and essence of entrepreneurship, determinants of start-up activity. Innovation – types, sources, elements of innovation management. Defining a business concept: the business model and its main components. Organisational aspects of starting a business. Entrepreneurial competences: concept, diagnosis, improvement. Opportunity, team and resources as elements of the entrepreneurial process.

	
	

	Programme learning outcome symbols
	Project Management
	ECTS: 3

	Diet_WG17
Diet_WK05
Diet_UW10
Diet_UK01
Diet_UO03
Diet_KK02
Diet_KK03
Diet_KO04
	The concept, features and types of a project. The role of project management in company management. Stages of the project life cycle – project initiation. Defining the scope of a social project. Setting objectives and identifying necessary resources. Organising the project team. Project schedule. PCM project management methodology. Modern project management methodologies. Examples of projects, including EU projects.

	
	

	
	

	Programme learning outcome symbols
	Methodology for Preparing a Project
	ECTS: 2

	Diet_WG17
Diet_WK04
Diet_UW10
Diet_UK01
Diet_UK03
Diet_UO01
Diet_UO03
Diet_KK02
Diet_KO03
Diet_KO04
Diet_KR01
	Project – essence, objectives, phases of implementation. Sources that may be used in planning and implementing a project. Methods of documenting sources used with respect for intellectual property rights. Identification of problem areas in finance and accounting that may constitute the subject of a project. Determining the topic and objectives of the project, the target group and the expected effects of the project. Determining project activities, their schedule, budget and possible sources of funding. Detailed project concept – principles of development. Sources of knowledge of varying value and scientific credibility. Searching databases. Principles of protecting intellectual property, types of citation systems and correct documentation of sources used. Identification of risks related to project implementation and ways of minimising them. Detailed planning of individual project activities. Methods of documenting project activities. Methods of evaluating project activities and the project as a whole. Principles of modifying project assumptions and activities in the event of circumstances preventing their implementation.

	
	

	Programme learning outcome symbols
	Social Project
	ECTS: 5

	Diet_WG17
Diet_WK04
Diet_UW10
Diet_UK01
Diet_UK03
Diet_UO01
Diet_UO03
Diet_KK02
Diet_KO03
Diet_KO04
Diet_KR01
	Techniques, tools and stages of project preparation. Substantive discussion of students’ individual projects. Report on the implementation of project activities. Final project implementation report – rules, requirements, method of preparation and scope of content. Presentation of the course and results of the project as an example of public speaking. Principles of public speaking. Multimedia presentation as a supporting tool in public speaking. Principles of proper preparation of multimedia presentations. Features of good presentations and the most common mistakes in multimedia presentations. Analysis of sample presentations. Substantive discussion of students’ individual projects. Substantive discussion of final reports of students’ individual projects. Substantive discussion of the multimedia presentations prepared by individual students. Exercises in orally presenting one’s own project while simultaneously using a multimedia presentation before the group.

	
	




Methods of verifying and assessing the learning outcomes achieved by the student throughout the entire study cycle

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

The 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 the individual categories of learning outcomes, as well as the specifics 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 courses delivered in the form of lectures is carried out by means of a final graded examination (during the examination session), while the remaining forms of classes allow for both ongoing verification of learning outcomes during the semester and verification at the end of the semester, and are completed 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 persons’ individual needs.

The method of verifying learning outcomes obtained from the entire study cycle at this level of studies is the diploma examination. The diploma examination may include a theoretical part and a practical part involving the analysis of a clinical or problem case and the performance of a professional task appropriate to the profile of the degree programme. The practical part serves to verify learning outcomes in the area of skills and social competences and is conducted on campus. Detailed rules for the organisation and conduct of the diploma examination are laid down by the Dean by way of an ordinance.

When verifying learning outcomes, it is assumed that obtaining a positive grade in the examination or assessment completing 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 learning outcomes achieved results from the grade awarded.

The Study Regulations set out the grading scale used in the process of verifying learning outcomes, and the Rector’s Ordinance specifies 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 assessments: passed/not passed (respectively: pass/fail). 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 in the course curriculum, in particular: has knowledge significantly exceeding the scope defined 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 exceeding, quantitatively or qualitatively, those required for a very good grade

	very good (5.0)
	The student has mastered the full scope of knowledge and skills defined in the course curriculum, independently solves theoretical and practical problems, is able to use knowledge in new problem situations, and uses scientific and professional terminology correctly.
	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 in the course curriculum, solves typical theoretical and practical tasks, and expresses 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 medium difficulty, makes minor terminological mistakes, and communicates knowledge in language close to everyday usage.
	min. 50%

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



The assessment of the achievement of learning outcomes is carried out at the following stages:
· during the attainment of learning outcomes within a given course/module and after its completion, through verification of learning outcomes carried out for each student by the teacher/examiner;
· after completion of the curriculum for a given course/module, through verification of learning outcomes carried out by the teacher/course or module coordinator;
· after the end of each semester, through verification of the learning outcomes achieved by students on the degree programme;
· after completion of 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 attainment of learning outcomes carried out by class observers;
· after completion of each study cycle, through verification of learning outcomes using quantitative indicators and by monitoring graduates’ career paths and assessing their functioning on the labour market.



Rules and form of internship

The general rules for organising student internships, templates of the required documents, the duties of internship supervisors and the procedure for passing internships are set out in the University’s Internships Regulations. These regulations state, among other things, that the University provides internship placements for students and concludes an agreement with the internship provider for this purpose, or approves internship locations independently indicated by the student by issuing an internship referral. 
In addition, the student may complete the internship on the basis of their professional work (provided that it enables the achievement of the internship learning outcomes), within the ERASMUS+ programme, through activity in a student scientific society, at VIZJA University, and as part of volunteering. The obligatory means of documenting the course of the internship and the tasks performed during it is the “Internship Report” kept by the student.
Detailed rules for the implementation of internships on the Dietetics degree programme, including the aim of internships, learning outcomes, programme content, the placement of internships in the study plan, the duration of internships, methods of verifying and assessing the achievement by students of the intended learning outcomes , the manner of documenting the course of internships and the tasks carried out during them, the criteria to be met by institutions in which internships take place, the rules for approving an internship location independently selected by the student, and the conditions for qualifying a student for internships, are set out in the Internship Programme for the Dietetics degree programme.
Internships undertaken by Dietetics students are intended to enable them to verify the theoretical knowledge acquired so far and to acquire practical skills in applying that knowledge in the work of a dietitian. They are also intended to develop in the student the ability to work in a team, a sense of professional ethics, and an appreciation of the importance of performing practical professional tasks.
Internships on the Dietetics degree programme (first-cycle studies with a practical profile) are compulsory and are scheduled as follows:
- in the fourth semester (second year of studies) – Internship I – non-clinical, 375 hours,
- in the fifth semester (third year of studies) – Internship II – clinical, 375 hours.
It is permissible to complete Internship I and Internship II in reverse order.
The total internships workload is 750 hours completed over a period of 6 months. The student obtains 30 ECTS credits for completed internships.
The student may undertake internships in non-clinical institutions (Internship I) in the following units:
· food service establishments, including:
· kitchens and catering departments in open collective catering establishments, e.g. restaurants, bars,
· kitchens and catering departments in closed collective catering establishments (e.g. nurseries, kindergartens, hospitals, spa centres, hospices, retirement homes, social welfare homes, holiday centres providing dietotherapy),
· laboratories carrying out research on or controlling the quality and safety of food, or institutions exercising sanitary supervision over food production and distribution,
· agri-food processing plants, e.g. dairies, bakeries, meat-processing plants, food concentrate plants, etc.
· logistics units operating in the areas of entrepreneurship, nutrition education (including dietetic and preventive health education), management, advertising and the organisation of a dietitian’s workplace, e.g. advertising studios, companies designing nutrition and dietetic laboratories/consulting rooms, and open and closed collective catering establishments.
The student may undertake internships in clinical institutions (Internship II) in the following units:
· hospital wards for children and/or adults,
· healthcare institutions (sanatoria/spa resorts) for children and/or adults,
· care institutions for children and adults: nurseries, kindergartens, children’s homes, social welfare homes, retirement homes, nursing and care institutions, spa centres, hospices, holiday centres,
· dietetic clinics, nutrition counselling practices (e.g. diabetology or metabolic disease clinics, etc.).
The programme content delivered during internships reflects the specific nature of the tasks entrusted to the dietitian in a given institution. During the internship, the student undertakes practical training in both clinical and non-clinical units. During the internship, the student acquires knowledge, skills and competences in the following thematic scope: characteristics of the internship site, characteristics of the most important departments operating in the given unit, and familiarisation with occupational health and safety regulations. Depending on the nature of the unit, the student learns to work in the specific conditions of the workplace and should be familiarised with the rules binding on them during the performance of professional tasks and the principles of professional contact with patients and co-workers. The student should become familiar with the methods and tools specific to the work of the dietitian (e.g. for assessing nutritional status and food quality) and learn to use them correctly depending on the nature of the internship site and, in the future, the workplace.
An internship site may only be an institution that makes it possible to undertake the internship under the care/supervision of a dietitian specialist employed in that workplace. The type of employment contract of the dietitian in a given institution is not important (it may be an employment contract, mandate contract, etc.); what matters is that the extent of their employment makes it possible to provide ongoing care to the student, observe their work and verify the achievement of the learning outcomes intended for the internship.


image1.jpeg
g

VIZJA UNIVERSITY




