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Assumptions, goals and description of the course:

The aim of the course is to provide knowledge and skills regarding:

(1) definitions, places of occurrence and conditions of biofilm formation, which are formed by microorganisms
present in the food production chain;

(2) Characteristics of biofilms formed on the working surfaces of machines and devices and on food products;

(3) Characterization and risk analyzes associated with the formation of the above-mentioned biofilms;

(4) biofilm identification and assessment methods;

(5) preventive actions and biofilm removal methods.

During classes, students will formulate a research problem and search for data that will be analyzed and discussed.

Didactic form, number of hours:

Class, 10h

Teaching methods:

Searching and analyzing data available in the public domain, discussing, formulating conclusions, and writing an
expert opinion, presenting the results. Use of systematic review methodology and/or expert knowledge elicitation
(EKE).

Limit of people in the group:

12

Learning outcomes

KNOWLEDGE - the graduate knows and understands:

SKILLS - the graduate is able to: COMPETENCES - the graduate is ready to:

To the extent enabling to revise the existing pradigms in
the field/discipline - the world achievments, gathering
theoretical background as well as general and selected

detailed issues

Carry out critical assessment of the scientific research
findings and expert activities and their contribution to
the knowledge development in the field/discipline

Critically evaluate the achievments in the field/discipline
represented

Major general development trends in the field/discipline

Recognise knowledge in solving cognitive and practical
problems characteristic for the area of research
(field/discipline) and in an interdisciplinary aspect

T

Support the ethos of scientific circles and conduct
independent research

—

The method of verification of learning outcomes:

Assessment of work during classes, project assessment.

Form of documentation of achieved learning outcomes:

Assessment report for tasks performed during classes, project documentation.

Elements and weights of the final grade:

Final grade: reports on tasks performed during the exercise - 30%, project evaluation (documentation) - 40%, exam
- 30%.

Place of the course:

Didactic class
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Estimated number of hours of work of the doctoral student necessary to achieve the assumed learning outcomes:
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