	Module title
Seguridad y trazabilidad de alimentos de origen animal

Feed for food safety and traceability


	15 ECTS. Compulsory for students at UAB


	Temporal location within the curriculum: 1st Semester, 2nd Year


	Specific competencies and learning outcomes of skills

CE2. Demonstrate knowledge in detail and understand in depth the characteristics of composition and nutritional properties of meat (cattle, pigs, sheep and goats) and milk (cattle, sheep and goats) obtained in European production systems, the similarities and differences between products , the basis of their transformation processes and nutritional characteristics and major European products of animal origin and its relation with the characteristics and cultural and environmental constraints of the human population in Europe.

CE2.8.Evaluate, in terms of changes in the composition or properties of raw materials, the usefulness of technology in the food processing and its consequences for human consumption.

CE2.9.Relate the intrinsic and extrinsic factors associated with obtaining the materials that influence the composition and properties of the products.

CE2.10.Relate animal production systems with the composition and properties of derivatives 
CE5. Demonstrate knowledge in depth the composition and properties of the raw materials of animal origin, their factors of variation and the reactions and changes that occur during collection, transport, storage and use in order to predict their impact on processes of transformation and properties and nutritional value of food.

CE5.13. Describe the mechanisms and causes of biotic and abiotic degradation of fresh and processed foods

CE5.14. Identify the major factors causing changes in food during storage and processing, and assess their importance.

CE5.15. Using the analytical process to determine the composition of food and feed 
CE6. Perform analysis of the strengths,  weaknesses, threats and opportunities (SWOT) of production processes and processing of animal products, as well as management and economic evaluation along the food chain, in order to reduce health risk, production costs and environmental impact and improving product quality and consumer health. 
CE6.12. Distinguish more assurance systems used in the production and distribution of food (BRC, IFS, HACCP, ...)

CE6.13. Identify the relevant legislative bodies in the field of animal production and food products (Codex, FDA, EFSA, DG SANCO)

CE6.14. Assess different laws in different countries and recognize the risks of legislative failure. 
CE7. Intervene in the processing of animal products in food intended for human consumption, in order to improve its quality, nutritional value, safety, identifying potential industrial microorganisms, spoilage and pathogens in food of animal origin as favourable and unfavourable conditions for growth in raw materials and processed foods in traditional processes, industrial and biotech. 
CE7.3. Build predictive models for the effect of technological treatments on the components of food.

CE7.4. Implement and monitor the principles of good hygienic practices, hazard analysis and critical control points and other management systems of quality and safety in food processing companies of animal origin.

CE7.5. Identify potential interactions between food components, and their environment in a specific context.

CE7.6. Identify relevant characteristics of deterioration processes and control for each type of food.

CE7.7. Describe the methods of control of deterioration of food of animal origin.

CE7.8. Distinguish the circumstances and processes that can lead to the emergence of toxic substances in food of animal origin during storage and processing.

CE7.9. Recognize and differentiate the pathogens, alterative and industrial use in food.

CE7.10. Identify and apply appropriate microbiological methods for the study of bacteria, fungi and viruses in food

CE7.11. Recognize the mechanisms of control of specific microorganisms for each food.

CE7.12. Apply the appropriate control methods throughout the food chain to prevent the presence of biotic and abiotic hazards in food.

CE7.13. Describe the food security policy in the European Union and apply its principles. 
CE8. Apply the principles of processing and preservation techniques, evaluating their impact on the quality and safety of animal products and developing innovative new products safer or human health enhancers.

CE8.4. Use the tools and machinery of a processing plant for a specific purpose

CE8.5. Apply technological processes for obtaining products with specific properties

CE8.6. Selecting conservation methods which slow deterioration. 
CE10. Manage the treatment and / or recycling of wastes and residues from production of raw materials and processed food of animal origin, according to criteria of maximizing the efficient use of productive resources, sustainability and minimal environmental environment.

CE10.3. Describe the environmental concerns of the food industry.

CE10.4. Indicate the rationale, characteristics and use of different systems of waste liquids, solids and gases. 
Transversal competences
CT1. Maintain current knowledge, skills and attitudes of professional competence through a process EMFoL personal continuing education, especially aimed at learning new concepts and technologies.

CT2. Work individually or in teams, uni-or multi-disciplinary, in a national or international law, and to assess precisely the work to be performed or already performed and the contributions themselves or others.

CT3. Find, collect, manage and interpret information from various sources, using conventional and computer resources for the direct analysis and meta-analysis of data from qualitative and quantitative variables.

CT4. Analyze, synthesize, solve problems by applying the scientific method and make informed decisions and implement them in the personal, scientific and professional.

CT5. Communicate effectively, orally and in writing, to scientific audiences, professionals and the general public, basic and applied concepts in the field of Animal Science and Food Science, with special reference to food of animal origin.

CT6. Ethical commitments and to demonstrate sensitivity to food issues, health, environmental and social.



	Training activities in ECTS, its teaching-learning methodology, and its relation to the competences to be acquired by the student

	Training activities
	%ECTS
	Teaching-learning methodology
	Competences

	Directed activities

	Theoretical classes
	20%
	Lectures with TIC support which will explain the concepts on the subject
	CE2, CE5, CE6, CE CE8, CE10

CT1

	Practical classes
	10%
	Laboratory, computer lab, pilot plat and farm demonstrations.
	CE2, CE5, CE6, CE CE8, CE10

CT1, CT2, CT3, CT4, CT5, CT6

	Seminars
	5%
	Introduction of the session, presentation of papers and cases collective critical in small groups.
	CE2, CE5, CE6, CE CE8, CE10

CT1, CT2, CT3, CT4, CT5, CT6

	Supervised activities

	Tutorials
	3%
	Sessions agreed to solve doubts and for the preparation of deliverables.
	CE2, CE5, CE6, CE CE8, CE10

CT1, CT2, CT3, CT4, CT5, CT6

	Autonomous activity

	Autonomous learning
	20%
	Working for the preparation of subject, case studies and reports given by the teacher.
	CE2, CE5, CE6, CE CE8, CE10

CT1, CT2, CT3, CT4, CT6

	Self-study
	40%
	Student’s individual study, reading comprehension of texts and literature search including media with ICT support.
	CE2, CE5, CE6, CE CE8, CE10

CT1, CT2, CT3, CT4, CT6

	Evaluation activities

	Evaluation
	2%
	Theoretical and practical final exams. Continuous assessment during the course.

Presentation to the teacher and other students against the results of cases and projects assigned.
	CE2, CE5, CE6, CE CE8, CE10

CT5

	Evaluation system for the acquisition of skills and qualifications system.

	Competence in this area will be assessed through examinations, individual and / or group exercises and seminars problems in the lab and classroom. 

The evaluation system of the acquisition of skills is organized as follows:

· Module theory, seminars and issues:

· System: written test with questions and answers in free text.

· Weight in overall score: 60%

· Competencies assessed: CE2, CE5, CE6, CE8 CE, CE10, CT1, CT2, CT3, CT4, CT5, CT6

· Self-learning module and project development:

· Grading system: presentation of papers

· Weight in overall score: 20%

· Competencies assessed: CE2, CE5, CE6, CE8 CE, CE10, CT1, CT2, CT3, CT4, CT5, CT6

· Module labs, pilot and experimental farms:

· System: Written test on the activities carried out during practice.

· Weight in overall score: 20%

· Competencies assessed: CE2, CE5, CE6, CE8 CE, CE10, CT1, CT2, CT3, CT4, CT5, CT6


	Brief description of module content

	Biochemical and physicochemical characteristics that determine the quality of milk and meat. Effect of animal husbandry conditions on the characteristics of milk and meat. Interactions between the characteristics of raw materials and processing and preservation and their effect on the final quality of the food produced.

Alteration processes of food and its causes. Life studies. Choice of processing conditions that optimize the service life.

Quality assurance systems promoted by the public sector from the private sector. Food safety considerations, including legal requirements, and quality assurance. Monitoring the quality, traceability and safety of animal feed and food for human consumption.

Emerging technologies for food processing. Non-thermal processing to produce foods that retain their freshness.

Environmental impact of food processing industries. Strategies for promoting products.

Seminars on hot-topics.

 

	Comentarios adicionales


