NEPIFPAMMA MAGHMATO2

1. TENIKA
2XOAH | TEQIMONIKQN ENIZTHMAQN
TMHMA | ENIZTHMHZ & TEXNOAOTIAZ TPOOIMQON
EMINEAO ZMOYAQN | NMPONTYXIAKO
KQAIKOZ MAOHMATOZ | FST_802 EEAMHNO zMOYAQN | 8°

TITAOZ MAOHMATOZ | AEITOYPTIKA TPOOIMA

AYTOTEAEIZ AIAAKTIKEZ APAXTHPIOTHTEZ
O€ MEPIMTWON TOU OL TILOTWTLKEG LOVASEG OTTOVELOVTOL OE SLAKPLTA EPN EBAOMAAIAIES

Tou padrpatog m.y. AlaAé€elg, Epyaotnplakég AoknoeLg K.ATL Av oL QPES MISTQTIKES MONAAES
TILOTWTLKEG LOVASEC QUMOVEOVTAL EVLALA YL TO CUVOAO TOU HaBruaTog

avaypate tig epSopadlaieg wpeg StdaoKaAiag kat To cUVOAO TWV AIAAZKANAZ
TUOTWTIKWV LoVASwv
AloAEeLg 3
Dpovtiotnplakég AGKNGELS 1
ZYNOAO 4 5

Mpoodéate oelpég av xpetaotel. H opyavwaon Stdaakadiag kat ot
SLOaKkTIkEG UEGOSOL TOU XPNOLUOTIOLOUVTAL TIEPLYPAPOVTAL AVUAUTIKA OTO
4.

TYNOZ MAGHMATOZ | YINOXPEQTIKO
YroBddpou , Mevikwy Vwoswy, ET[[GTF] uovu(r']q ﬂgpLoxr'](;
Emiotnuovikng Meptoxrig, Avamtuéng
Agélotritwv

MNPOAMAITOYMENA MAGHMATA: | Agv LILaPYOVV TPOATALTOVHEVE. LofT Lot

FAQZZA AIAAZKAAIAS kot | EAAnVKN
EZETAZEQN:

TO MAGHMA MPOzMEPETAI ZE | OXI
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

2. MAOHZIIAKA ANOTEAEZMATA

Ma6nolakd AnoteAécpata
Meptypagpovral to uadnolakd AmoTEAETUAT TOU UATNUATOG OL CUYKEKPLUEVEG YVWOELG, SEELOTNTES KAl LKAVOTNTES KataAAnAou enutédou mou Ja
QTTOKTIIOOUV OL POLTNTEG UETA TNV ETULTUXN OAOKANpWoN TOU UaSrUaToG.
JuuBouAeuteite to Mapaptnua A

o [leptypacprn tou Ennédou twv Madnatakwy ATOTEAECUATWV pLa KAOE Eva KUKAO amoudwv auupwva ue MAaioto Mpooodviwy tou EupwraikoU

Xwpouv Avwrtatng Eknaibeuong

o [leptypapikoi Acikteg Emutédwv 6, 7 & 8 tou EupwriaikoU MAatciou lMNpoadvtwv Awd Biou Madnong

xou Iapaptnuo B
(] MepAnmtikog 06nyo¢ auyypapric Madnotlakwy AltoteAsoudTwY

To nadnua Asttoupykd TpodLua eivat éva eldikd pabnua yla Thv emLoThn tng Statpodng.

e H UAn tou poBrpatog otoxelel othv €€olKElwon TwV GOLTNTWY HE TO TOMEN TWV AELTOUPYLKWV KOl
veodpavwy TpodiHwv WOTE va UMOpoUV KAl VA EKTLMOUV HLA Ao TG MTUXEG TNG KOoToulag otnv
Emotnun Twv Tpodipwyv kat tng Atatpodn tou AvBpwrou.

e  AmooKomel otnv neplypodr Tou TPOmou §pAacng Twv AELTOUPYLKWY CUCTATIKWY TOUG KOL 0TV mapouaciaon
TWV AVTUTPOCWIEUTIKOTEPWV ONUELWV Tou LoXVOVTOG VOUOBETIKOU MAaLGioU.
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Me tnv emtuxn oAokAnpwaon Tou padnpuartog ot pottntég Ba eival o Bon va:

e 'EXOUV YVWON KaL KOATOVONOoN VEWTEPWV e€eAiEewV otnv Emlotun twv Tpodipwy

e Exouv ekTIUAOEL TNV onpacia TG Kawotopiog otnv avantuén

e 'EXOUV KATOVONCEL TNV onuacia twv Aeltoupylkwy Tpodipwy otnv dltatpodr) kat tnv mpoAndn Tng uyesiag

e MmopoUv va Slapopdwvouv Kot va ekbpdalouv amodn ylo O€pata Asttoupylkwv Tpodipwy mpog to
EMOTNHMOVIKO KOWO OGA\WV yvwoTlkwv Tediwv, tnv Blopnyavia Tpodipwv, eblkd Kkowad Tou
ETIOYYEALLATIKOU XWPOU, TO KOLWVWVLKO GUVOAO.

Ol YVWOELG, ETULOTNUOVIKEG LKOVOTNTEG Kol S€ELOTNTEC TTOU Bal €xeL AMOKTAOEL 0 doltnTAC/ TPLX UE AUTO TO ELCAYWYLKO
pabnua Ba pmopouv va aflomownBoulv edv emBuuroouv va odnynboulv oe emdpuevo KUKAO OMOUSWY O AUTO N OF
ocuvadn EMLOTNUOVIKA OVTIKELUEVOL.

Fevikég Ikavatnteg
AauBavovrag unmoyn TiG YEVIKEG LKAVOTNTES TTOU TIPETEL VAL EXEL ATTOKTHOEL O TITUXLOUXOG (OTTW¢ AUTES avaypagovtal ato lapdptnua AUTAwuaTos Kat
napatideviar akoAov9we) o€ moLa / OLEG ATO AUTEC ATTOOKOTEL TO Uddnua;

Avadlitnon, avaAuvon kat auvOeon Sebouévwy kat SXeSLaoUOS KaL Staxeiptan Epywv

TIANPOWOPLWY, UE TN XPION KOl TWV QmapaitnTwy 2eBaouoG atn SLaPOPETIKOTNTA KAl OTNV TTOAUTIOALTIOMIKOTNTA

TexvoAoyLwv 3eBaoudg oto puaotko meptBaAlov

[pocapuoyr O€ VEEG KATAOTAOELG Enti&elén kowwvikrig, emayyeAUTIKAC kat B¢ uteuduvoTNTaG Kat evatodnaoliag o
AfYn anopdaoewv Jéuara puAou

Autoévoun epyaocia A0KNON KPLTIKNG KL UTOKPLTIKIG

Ouadikn epyacia Mpoaywyn t¢ EAeUTEPNGS, SNULOUPYIKIG KAl ETTAYWYIKNG OKEWYNG

Epyacia oe 5tedveg neptBaiiov
Epyaoia oe SLemiotnuoviko neptBaAlov
Mapaywyn VEWV EPELVNTIKWV LEEWV

e AvalAitnon, avdAuon kat oUvBeon Sedopévwy Kal mAnpodoplwy, UE TN XPAON Kol TWV amapaitntwy
TEXVOAOYLWV

e [lpocapuoyr o€ VEEC KOTAOTAOELG

e Autdvopun gpyaocia

e Epyaocia oe Siemiotnpoviko meptBaiiov

o [lapaywyr VEWV EPELVNTIKWYV LEEWV

e JYeBaopodg oto duotkod meplpailov

e  Emibelén kowwvikng, kat nBkAg umeuBuvoTNTOC

e AOKNON KPLTLKAG

e T[lpoaywyn tng eAeUBOePNG, SNILOUPYLKAC KaL EMAYWYLIKAG OKEWYNC

3. NEPIEXOMENO MAGHMATO2

e TEeVIKEG €VVOLEG yLA TO AELTOUPYLIKA TPOdLa Kol TV Blodpactikotnta Tpodifwy Kal cuctatikwy. Oplopot,
KaTnyopleg, avamtuén Kot poAog.

e BLoSpaOTIKOTNTA KOl BLOSLABECLUOTNTA TWV BPEMTIKWY CUOTATIKWY TWV TPOGIUWV.

o A£lTOUPYIKA TPODLUA, BLOAELTOUPYLKA CUCTATLKA KoL TIPOAYWYr| TG Uyelag. ZuoxEtion Awatpodrg kat Yyeiag.
Aewtoupylkd Ttpodlua kot mPOAnYn acBevewwv. Alatpodr kot mPOAnYn Kapdlayyelokwv mabroewy,
petaBoAikol cuvdpopou, SlaBntn kal kapkivou. Ta avtlo€eldwTtikd cuotatikad tng Statpodng Kal o pOAoG Toug
otnv uyela. Mpoflotika, TpeBLoTikd Kal cupPLwtika tpodipa. Dutikeég veg: EmiSpacn otnv mpoAnyn tou
Stafntn Kal TG Kapdlayyelakng vooou. H emidpacn Twv HOVOOKOPESTWY KoL TWV TTOAUAKOPECTWY AUTOPWY
oféwv otnv uyela. H enidpaon twv ¢utootepodwv otnv peiwon tou Kvdlvou gudaviong KopSlayyeLoKwY
nadnoswv. Bloevepyd nemtdia Kat n onpacia Toug yLa tnv uyeia.

e |oxUouoa vouoBeaoia yla ta AetoupyLka TpodLua. loxuplopot Statpodng kat Loxuplopol vyeiag.

e MebBoboloyla tekunpiwong Blodpactikotntag. Aladikaoieg €ykplong Aeltoupylkwyv tpodiuwv. Aladikaoieg
avantuéng Kat eloodog Twv Tpodipwy otnv ayopda.

e Baoelg SeSopévwy yla Tnv BLodpaotikotnta.

e TAOELG KAl TPOOTTIKEG 0T oUyXPovn Mpaypatikotnta. Yrneptpodipua, Neopavy Tpodiua, Tpododdpuaka,
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Navotpodiua kat Mevetikd Tpomomnotnuéva TpodLua.
e AE£LTOUPYLKA TPpOdLUO 0TNV EAANVLKN 0YOPQA, LEAETEG TIEPUTTWOEWV.

4. AIAAKTIKEZ kot MAOHZIAKEX MEGOAOI - AZIONOMHzH
TPOMNOZ MNAPAAOZHE | Npdowrmo pe MPOoWNo

lMpdowrno pe mpoowrno, E§ amootacewg
ekmaideuan KA.

XPH:ZH TEXNOAOTIQN o AaAéelg pe xpnon Stapavelwy kat emheyuévwy video
NAHPOOOPIAZ KAI ENIKOINQNIQN e Yrootipln Mabnolakic Oladikaciog HEOW TNG NAEKTPOVIKAC
Xprion T.M.E. otn Atbaockadia, otnv mhatddpuag e-class

Epyaotnpiakr Eknaibevon, otnv Emikowwvia

LUE TOUC otTnTéC e H emkowwvia pe toug poltntég Ba mpaypatomnoteital péow e-mail kat

péow TG mAatddpuag e-class

OPFANQZH AIAAZKANIAZ Apaoctnpiotnta ®oprog Epyaciag E§aurvou
leplypaovrat  avaAutika o0 TPOmMoG Kal ALOO\éEELQ 39
uédobol Stbaokaliag. o) . 13
AaAééelg, Sepwvapla, Epyaoctnplakr Aoknan, pO\’lthtr]plO’ -

Acknon  [lebiou, MeAétn &  avdAuon Mehetn & avaiuon BiBAloypadiog 50
BiBAoypagpiag, @povriotipto, Mpaktikn Opydvwan epyactwv 20
T ' 7 A K ) , .

( onof)e'rrlcm), KAwikn okqon, otMu'exwfw TeAwn e€étaon 3
Epyacotiipto, Alabpaotikn Stbaokalia, - -

EXToUSEUTIKEG ETIOKEWELS, EKmovnon UeAéTng 2uvoAo Madrjuarog 125
(project), Suyypan epyacias / epyaciwy,

8 L U, (AT (25 Wpeg PopTov epyaciag avd moTwTKA

Avaypdpovtat oL wpeg UEAETNG TOU @oLTnTh uovada)

yla kade padnaolakn Spaotnplotnta kadwe Kot

oL WPEG Un kadobnyoUuevnG UEAETNG wOTE O
OUVOAIKOG  opTo¢ epyaciag ot  eminedo
eéaunvou va avtiotolxel ota standards tou
ECTS

AZIONOTHZH DOITHTQN | Mparttr) Tehwkr| e€€taon mou epA\apPaveL:
Meptypapn tng Stadikaoiag aéloAdynong ° Epwtrioelg moANamArG EMAOYAG

MNwooa A&loAdynong, Médobot a&loAdynong, * Epwrtroelc avartuéng

AlQUoppWTIKA N Suunepaocuatiky, Aokipaoio
MoAdarAri  Emthoyris, Epwtioets Suvrouns | A§loAdynon epyaciag. ZTtoxog tng epyaciog elvat n avalntnon omo Ttoug
Andvtnone, Epwrtioews Avdntuéng Aokwiwy, | goitntég SeSopévwv Kal TANPOGOpLOV o éva amd T QVTIKe(peva Tou

Enidvon - MpoBAnudtwy, Tpar)  Epyacia, aBrHaTog Kol n mopouciocr) Toug ot Aol Tou pabripoato
Ex¥eon / Avagopa, [pogopikn E&taon, HOENK S n P n S HoonK G

Anuodota Mapouciaon, Epyactnpiakr Epyacia,
KAwikny  Eéétaon  Aodevols, KaAAwreyvikri | H OUMUETOXN TNG YPOTTAG €§€taong otnv TeAkn Babpoloyia gival 70% kot tng
Epunveio, AAn / AMeg aflohdynong tng epyaciag 30%.

Avapépovtal  pnta mpoodlopLOUEVA KPLTHPLA

aéloAdynong kat eav kat ou eivat mpooBdaotua
Q7O TOUG (POLTNTEG,

5. ZYNIZITQMENH BIBAIOTPADIA
-Mpotewvouevn BiBAoypapia :
1. Aettoupytka Tpopuua, KouteAtbakng Avtwviog, (2n ékdoon 2019), Exéooeic ZHTH.
2. BioAettoupyika tpo@uua, lpooleta & ZuunmAnpwuata Awatpoerc, ZeAwuo¢ Kwvotavtivog, (2019), 2n
gxboan, Ekbooelg Tootpag Av. Adavaotog.
3. Gibney M., Vorster H., Kok F. Etcaywyn otn Atatpopn tou Avdpwrou, Ek0aoeig Maptotavoc A.E.
4. Functional Foods and Nutraceuticals. Bioactive Components, Formulations and Innovations.
Chukwuebuka Egbuna, Genevieve Dable Tupas, (2020), Springer.

-Zuvaen EMLOTNUOVIKA TTEPLOSIKA:

Food Technology, Food Chemistry, American Journal of Clinical Nutrition, European Journal of Nutrition, Food
Research International, Trends in Food Science & Technology, International Journal of Food Sciences and Nutrition,
Lancet, Nutrition, Appetite
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COURSE OUTLINE

1. GENERAL
SCHOOL | AGRICULTURAL SCIENCE
DEPARTMENT | FOOD SCIENCE AND TECNOLOGY
LEVEL OF COURSE | UNDERGRADUATE
COURSE CODE | FST_802 | SEMESTER OF STUDIES | 8™
COURSE TITLE | FUNCTIONAL FOODS

INDEPENDENT TEACHING ACTIVITIES
if credits are awarded for separate components of the course,

) . TEACHING
e.g. lectures, laboratory exercises, etc. If the credits are awarded HOURS ECTS CREDITS
for the whole of the course, give the weekly teaching hours and PER WEEK
the total credits
Lectures 3
Seminars 1
TOTAL 4 5

Add rows if necessary. The organisation of teaching and the
teaching methods used are described in detail at (d)

COURSE TYPE
general background, special
background, specialized general
knowledge, skills development

Specialized general knowledge

PREREQUISITE COURSES:

There are no prerequisite courses

TEACHING AND ASSESSMENT | Greek
LANGUAGE:
THE COURSE IS OFFERED TO | No
ERASMUS STUDENTS

COURSE WEBPAGE (URL)

2. LEARNING OUTCOMES

Leraning outcomes

The course learning outcomes, specific knowledge, skills and competences of an appropriate level, which the students will acquire with
the successful completion of the course are described. Consult Appendix A e Description of the level of learning outcomes for each
qualifications cycle, according to the Qualifications Framework of the European Higher Education Area e Descriptors for Levels 6, 7 & 8
of the European Qualifications Framework for Lifelong Learning and Appendix B e Guidelines for writing Learning Outcomes

Functional Foods is a special course in the science of nutrition.

e The material of the course aims to familiarize students to the topic of functional and novel foods to be able to
estimate one of the aspects of innovation in Food Science and Human Nutrition.

e The course aims to describe how functional components act and to present the most representative points of

the current legislative framework.

By the end of this course students will obtain:
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e Knowledge and comprehension relevant to recent developments in the Food Science

e Comprehension of the significance of innovation

e Comprehension of the role of functional foods in nutrition and health prevention

e Abillity to formulate scientific opinion on functional food issues to the scientific community of other
cognitive fields

General Abilities
Taking into consideration the general competences that the degree-holder must acquire (as these appear in the Diploma Supplement and appear
below), at which of the following does the course aim?

Search for, analysis and synthesis of data and Project planning and management

information, with the use of the necessary technology Respect for difference and multiculturalism

Adapting to new situations Respect for the natural environment

Decision-making Showing social, professional and ethical responsibility and sensitivity to gender issues
Working independently Criticism and self-criticism

Team work Production of free, creative and inductive thinking

Working in an international environment
Working in an interdisciplinary environment
Production of new research ideas

Search for, analysis and synthesis of data and information, with the use of the necessary technology
Adapting to new situations

Working independently

Working in an interdisciplinary environment

Production of new research ideas

Respect for the natural environment

Showing social, professional and ethical responsibility

Criticism

Production of free, creative and inductive thinking

3. COURSE CONTENT

General terms about functional foods and the bioactivity of foods and ingredients. Definitions, categories,
development and role.

Bioactivity and bioavailability of nutrients in foods.

Functional foods, bioactive ingredients and health promotion. Nutrition and Health Correlation. Functional
foods and diseases prevention. Nutrition and prevention of cardiovascular diseases, metabolic syndrome,
diabetes and cancer. Antioxidants in the diet and their role in health. Probiotic, prebiotic and symbiotic foods.
Fibers: Effect on diabetes and cardiovascular diseases prevention. The health effects of monounsaturated and
polyunsaturated fatty acids. The effect of phytosterols in reducing the risk of cardiovascular disease. Bioactive
peptides and their health significance.

Existing legislation on functional food. Nutrition claims and health claims.

Bioactivity documentation methodology. Functional food approval procedures. Development processes and
food market entry.

Bioactivity databases.

Trends and perspectives in modern reality. Superfoods, Novel Foods, Nutraceuticals, Nanofoods and Genetically
Modified Foods.

Functional food in the Greek market, case studies.

4. TEACHING AND LEARNING METHODS - ASSESSMENT

TEACHING METHOD Face-to-face
Face-to-face, Distance learning, etc.

USE OF INFORMATION AND Use of Information and Communication Technologies (e.g.powerpoint) in
COMMUNICATION TECHNOLOGIES teaching.
Use of ICT in teaching, laboratory education, The lectures content of the courses will uploaded on the e-class.

Communication with students will take place via e-class and e-mail.
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communication with students

TEACHING ORGANIZATION Activity Semester workload
The manner and methods of teaching are Lectures (3 conduct hours per week x 13 39
described in detail.
weeks)
Lectures, seminars, laboratory practice, Seminars (1 conduct hour per week X 13 13
fieldwork, study and analysis of bibliography, weeks)
tutorials, placements, clinical practice, art Study and analysis of bibliography 50
workshop, interactive teaching, educational
visits, project, essay writing, artistic creativity, -
etc. Project 20
Final examination 3
The student's study hours for each learning
activity are given as well as the hours of non- Total number of hours for the Course 125
directed study according to the principles of the 3
ECTS (25 hours of work-load per ECTS credit)

STUDENT ASSESSEMENT | At the end of the semester:
Description of the evaluation procedure. (a) Multiple Choice Test, (b) Development Questions.

Language of evaluation, methods of
evaluation, summative or conclusive, multiple
choice questionnaires, short-answer questions,
open-ended questions, problem solving, written | Grading scale: 1 to 10. Minimum passing grade: 5. Examination time: 3 hours.
work, essay/report, oral examination, public
presentation, laboratory work, clinical
examination of patient, art interpretation,
other Specifically-defined evaluation criteria
are given, and if and where they are accessible
to students.

Grades are based 30% on project and 70% on final exams.

5. RECOMMENDED LITERATURE
-Attached bibliography :
1. Nettoupyika Tpopua, KouteAdtdakng Avtwviog, (2n ékboon 2019), Ekb0oeig ZHTH.
2. BioAettoupyika tpoQuua, [Mpoodeta & Zuuminpwuata Alatpoeng, ZeAwuog¢ Kwvotavtivog, (2019), 2n
gkboan, Ekbooeig Tootpag Av. Adavaotog.
3. Gibney M., Vorster H., Kok F. Etcaywyn otn Atatpopn tou Avdpwrou, Ekbooeic Maptatavoc A.E.
4. Functional Foods and Nutraceuticals. Bioactive Components, Formulations and Innovations.
Chukwuebuka Egbuna, Genevieve Dable Tupas, (2020), Springer.

-Relevant scientific journals:
Food Technology, Food Chemistry, American Journal of Clinical Nutrition, European Journal of Nutrition, Food Research
International, Trends in Food Science & Technology, International Journal of Food Sciences and Nutrition, Lancet,
Nutrition, Appetite
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