COURSE OUTLINE
1. GENERAL

SCHOOL | AGRICULTURAL SCIENCES

DEPARTMENT | FOOD SCIENCE & TECHNOLOGY

LEVEL OF COURSE | UNDERGRADUATE

COURSE CODE | FST X13 | SEMESTER OF STUDIES | \Winter

COURSE TITLE | Agricultural Production and Environment

INDEPENDENT TEACHING ACTIVITIES
O€ TIEPIUTTTWON TOU OL TILOTWTLKEG LOVADEG

QUTTOVELOVTOL OE SLOKPLTA MEPN TOU LaBRLaTOG TEACHING
Tu.X. AlaAé€elg, Epyaotnplakeég AoKNOoELG K.ATt. Av HOURS ECTS CREDITS
OL TILOTWTLKEG LOVASEG QMOVELOVTAL EVLALA VLA TO
7 : q PER WEEK
oUVOAO TOU paBnipatog avaypawTe TLg
eBoopadlaies wpeg SdaokaAiag kat To cUVOAO
TWV TILOTWTLKWY LOVASWY
Lectures 3
laboratory exercises 2
Total 5 5

MpooVéate ocpéc av ypelaotel. H opyavwon
Stbaokaliag kat ot SL6akTikEG ueGodot mou
XPNOLUOTTOLOUVTOL TIEPLYPAPOVTAL AVOAUTIKA OTO
4.

COURSE TYPE | Elective
YroBadpou , revikiv | i ' i [
mood p"“rvaf:‘g’z)”v‘,' Field of Science (Agricultural Production and Environment)

emotnuoviiis | and Skills Development (case study)
Meptoxrig, Avamtuéng
Agélotritwv

PREREQUISITE | There are not any prerequisite courses.
COURSES:

TEACHING AND | Greek
ASSESSMENT
LANGUAGE:

THE COURSE IS | No
OFFERED TO
ERASMUS
STUDENTS

COURSE WEBPAGE | \Website of plant Lab
(URL) | http://foodscitech.upatras.gr/?page id=5798

2. LEARNING OUTCOMES

Learning outcomes
Meptypagpovral ta LadnolaKd AITOTEAEGUAT TOU UABNUATOG OL CUYKEKPUUEVES YVWOELS, SEELOTNTEG KAL LKAVOTNTEG
kataAArAou enutéSou mou Ja AITOKTITOUV OL POLTNTEG UETA TNV ETLTUXN 0AOKANpwon Tou UadniuUatog.
SuuBouleuteite to Mapaptnua A (Eexwploto apxeio oto e-mail)

o [leptypapri Tou Emunédou twv Madnaotakwv AltoteAsoudtwy yla Kade Eva KUkAo omoudwv ouupwva pe Miaioto

Mpoodvtwy tou Eupwrnaikou Xwpou Avwtatng Ekmaibevong

o [leptypagpikoi Agikteg Emunédwv 6, 7 & 8 tou Eupwmnaikou MAataiou Mpoadviwv Awd Biou Madnang
kat Mapaptnua B

o [lepiAnmtikdg O6nyog ouyypapric Madnolakwv AoTEAEOUATWY

The course aims at providing knowledge in Environmental Agriculture. The
course mainly focus on theories and practices regarding agro-ecosystems,
pollution of the environment due to various agricultural activities such as the



http://foodscitech.upatras.gr/?page_id=3138&lang=en
http://www.deapt.upatras.gr/en/course/siteview/73
http://www.deapt.upatras.gr/en/course/siteview/73
http://foodscitech.upatras.gr/?page_id=5798

use of agrochemicals and their effects on human health. It also indicates ways
and methodologies for protecting and preserving the agro-ecosystem by
adopting innovative and environmentally friendly techniques during the
production process. It also prepares the future scientist to be able to apply
innovative and environmentally friendly techniques in the production process
and to develop strategies for achieving sustainable low-input farming.

The course covers a wide range of theories and practices related to
Environmental Agriculture, in particular:

¢ Natural and agro-ecosystem differences

e Species and sources of pollution in the agro-ecosystem

e Agrochemical products

¢ Nitrates pollution, causes, impacts, legislation, code of good agricultural
practice

e The impact of the use of inorganic and organic pollutants on the quality of
agricultural products

¢ Quality of soil and water resources in agriculture

¢ Tools and strategies for the sustainable management of agricultural holdings
e The concept and forms of sustainable agriculture

Upon successful completion of the course, students will be able to:

¢ Have knowledge that involves understanding of theories and principles such
as the ecological functions of an agro-ecosystem, types and sources of
pollution, strategies for achieving sustainable development, integrated
management of agricultural production.

¢ Have knowledge and enriching them by using advanced scientific manuals,
including views arising from modern developments at the cutting edge of
environmental knowledge.

e Gather and interpret relevant data, typically within the cognitive field of
environmental agriculture.

e Develop Knowledge-based skills needed to continue further studying with a
degree of autonomy.

e Communicate information, ideas, problems and solutions to both qualified
and non-specialized audiences, and to work with their fellow students to
organize and present a sustainable rural development plan.

General Abilities
AauBavovtag urtoYn TiG YEVIKES LKAVOTNTES TTOU TIPETIEL VAL EXEL ATTOKTHOEL O TITUXLOUXOG (OTTWG QUTES QVAypA@POVTaL
oto lMapdptnua ArtAwuarog kat mapatidevral akoAovSwc) oe mola / TOLEG A0 AUTEG AITOTKOTIEL TO Uddnua;.

Avadlnitnon, avaduon kat aovieon Sebouévwv  IxedLaouog kot Slayeiplon Epywv

KoL TANPOWOPLWY, UE TN XProN KoL TwV 28006 0N SLAPOPETIKOTNTA KoL OTNV TTOAUTIOALTIOUIKOTNTA
anapaitnTwy texvoloytwv 2eBaoudg oto pualko meptBaAlov

lpooaplLoyr) OE VEEG KATAOTAOELG Entibelén kowwvikrig, emayyeAUaTIKAG Kat NOKIG umteuBuvoTNTAG
AfYn aropacewv Kot evalodnaiag o Yéuata pUuAou

Autovoun epyaoia A0KNON KPLTIKNG KOl UTOKPLTIKIG




Ouadikr epyaoia

Epyaoia os 6tedveg meptBaAlov
Epyaocia oe Slemiotnuoviko neptBaiiov
Mapaywyr VEWV EPEUVNTIKWV LOEWV

Mpoaywyn TG EAEUIEPNG, SNULOUPYIKNG KOl ETOYWYLKIG OKEYNG

¢ |ndependent Work
e Decision making
e Teamwork

Respect for the natural environment

3. COURSE CONTENT

* The concepts of the ecosystem and the agro-system, environmental pollution from

agrochemicals, sustainability
analyzed.

in general and sustainable agriculture are thoroughly

¢ Detailed analysis of the forms of Sustainable Agriculture and Strategies for

Sustainable Rural Development

4. TEACHING AND LEARNING METHODS - ASSESSMENT

TEACHING METHOD
lMpoowrno pe nmpoowrno, EE
QMOOTAOE WG EKMAISEUDN K.ATL.

Teaching methodolgy include both lectures and Lab sessions.
Lab. courses attendance is mandatory for the students.
However, students encouraged to also attend and participate
in Lectures.

USE OF INFORMATION AND
COMMUNICATION

TECHNOLOGIES

Xprion T.M.E. otn Albaokalia, otnv
Epyaotnpiakr Eknaibevon, atnv
Emtikotvwvia |LE TOUG POLTNTEG

Teaching encompasses the usage of modern learning tools
(ppt presentations, videos etc.)

Website

(http://foodscitech.upatras.gr/?page id=5798) with
course-related updates and information is also available

TEACHING ORGANIZATION
Meptypagovtal avaAuTikd o TPOmog
kat ugdobdot Stbaokaliag.

AlaAééelg, Sepwvapla, Epyaotnplakn
Acknaon, Aoknon lMediou, MeAétn &

avaiuan BiBAoypapiag,
@povriotrplo, Mpaktikn
(TortoO€tnon), KAwuwkry  Aoknon,
KaAAitexviko Epyaatrplo,
Aabpaotikn SLdaokalia,
EKTTOULOEUTIKES ETOKEYELS,

Ekmévnan UEAETNG (project),
Suyypapn epyacias / epyaciwv,
KaAAwteyvikn Snutoupyia, KA.

Avaypd@ovtal oL WPeG UEAETNG TOU
poutnty  yla  kade  padnotakn
Spaotnplotnta Kadws Kot oL WPEG
un kadodnyoUuUEVNG UEAETNG WOTE O
OUVOAIKOG  (pOpTOoG  epyaoiag o€
eninebo eéaunvou va avriotolyel
ota standards touv ECTS

Activity Workload per
semester

Lectures 39
Laboratory work 42

Hours for private study 44

Total Course

(25 hours of work load per unit 125

of credit)

STUDENT ASSESSEMINT
Mepypapn ™mg¢ Slabikaoiog
aéloAdynong

Mwooa  AfloAdynong, Médobot
aéloAdynong, Alauoppwtikn n
SUUTTEPACUATIKY, Aokiuaoia
MoAMarAric  Emidoyrig, Epwrtrioelg
Suvroung Amavtnong, Epwtrioslg
Avantuéne  Aokwiwv,  Emiluon
MpoBAnuatwy, [panty Epyaoia,
Ex9ean / Avagopd, [Mpo@optkr
Eéétaon, Anuoowa [Mapouadiaon,

Student’s evaluation is mainly based on the final written
exams performance given at the end of the semester. The
final exams contain Short Response Questions or Multiple-
Choice questions derived from the Lecture (70%) and
laboratory (30%) material respectively.



http://foodscitech.upatras.gr/?page_id=5798

Epyaotnpiakry  Epyaocia,  KAwikn
Eé€taon AoUevoug, KoaAAuteyvikn
Epunveia, AAAn / AAec

Avapépovtal pntd mpocbLloplouéva
kpttripta aloAdynong kat €av Ko
nou eivat mpooBdoua amo ToUg
QOLTNTEC;

5. RECOMMENDED LITERATURE

e NeptBatroviikn Mewpyia, MoAupdkng O. Madavvng, 2003 EKAOZEIZ WYXAAQY, ISBN 960-
8336-11-2
e Tewpyia, eptBaiiov, dtatpoodr), NikoAaidng Evayyehog, 2010




