BIP Erasmus Programme
Topic: Personalized and sustainable gluten-free diet – health benefits and risks
Course title: Nutrition and dietetics 
Course code: (to be confirmed)
Number of ECTS credits: 3
Description: 
Students will increase their knowledge of:
· the scientific, technological, and practical aspects of gluten-free diet in the context of personalized dietary needs and sustainability principles 
Students will increase their skills in:
· planning sustainable gluten-free menu according to the dietary guidelines
· assessing the nutritional value of planned gluten-free meal
·  cooking of planned gluten-free meals
· assessing the impact of planned gluten-free menu on environment 
Students will increase their competencies in:
· using library and/or web-based data for research, analysis and educational purposes
· working in international groups
· effective communication in English 

Date: 6—10 July 2026 
Place: Warsaw University of Life Science (WULS), Faculty of Human Nutrition, Warsaw, Poland

Virtual component:
MSTeams meeting for students and lecturers: 1-3.07.2026 (6 hours).
Description: 
At the first virtual meeting prior to the participants' arrival, the participants will become acquainted with the host university and general information on the BIP program. Participants will also familiarize with the general principles of gluten-free diet and sustainable approach to nutrition.
The condition for obtaining a COURSE CERTIFICATE is to complete all tasks indicated in the schedule.
	Date
	Time
	Activity
	Time

	6.07.26
Monday
	9:00-10:00
	Morning coffee*
	

	
	10:00– 12.15
	Welcome and introduction (WULS, 10 min)
Project task #1: Thematic presentations conducted by students:
· We are from – presentation of the country/city 
· We study at – presentation of the university
· Presentation of national food-based dietary guidelines (FBDG) (20-25 min per instituton)
	3h

	
	12.15 – 13.30
	Lunch
	

	
	13.30 – 15.00


	· Gluten-free diet from CD patients perspective (lecture)
· Division into international mixed students groups -  team integration game  (4-5 grups)  
	2h


	
	15.00 – 15.15
	Coffee break
	

	
	15.15-16.45
	· Introduction and instructions (detailed guidelines for tasks carried out during workshops, lecturers: Danuta Gajewska, Joanna Myszkowska-Ryciak)
Project task #2:  development of guidelines/rules for sustainable gluten-free meals planned for practical  implementation
	2 h

	
	17.00-19.00
	Welcoming party
	

	7.07.2026
Tuesday
	9.00 – 12.00
	Project task #3: development of sustainable gluten-free menu for individual person (case-study) 
	4 h

	
	12.00 – 13.30
	Lunch
	

	
	13.30 – 15.00
	Lecture/workshops: Basics of sensory analysis. 
	2 h

	
	15.30 - 
	City tour
	

	8.07.2026
Wednesday
	9.00 – 12.00
	Project task #4: developing sustainable gluten-free muffins: ingredients, nutritional value, carbon footprint. Deciding on a recipes for practical preparation and developing a shopping list
	4h

	
	12.00 – 13.30
	Lunch
	

	
	14.00 – 
	City tour
	

	9.07.2026
Thursday
	9.00 – 13.30
	Project task #4: shopping + cooking lab (lunch included) 
	6 h

	
	13.30 – 14.00
	Coffee break
	

	
	14.00 – 15.30
	Project task #5: preparation of final presentation: nutrtional characteriscis of muffins, consumer sensory test, photos
	2 h

	
	15.30 - 
	Free time
	

	10.07.2026
Friday
	9.00 – 10.30
	Project task #5: finishing work on final presentation; evaluation survey
	2h

	
	10.30 – 11.00
	Coffee break 
	

	
	11.00 – 12.30
12.30-13.15
	Project task #6: Presentation of the results and discussion
Certificates. Final conclusions & closing remarks. 
	3h

	30 contact hours

	July 1-3 2026

	
	MS Teams meetings:  Practical information about the course -  discussion of tasks to prepare for the BIP stationary part (1 hour). Lectures: Definitions and classification of gluten-related disorders (celiac disease, gluten sensitivity, wheat allergy). Key challenges of maintaining a nutritionally balanced gluten-free diet. Introduction to the concept of personalized nutrition and its relevance for gluten-free dietary management (5 hours)
	6 h

	Total contact hours: 36


* lunches and coffee breaks are included 
Planed participants:
University of Ljubljana, Faculty of Education
Lithuanian University of Health Sciences
Warsaw University of Life Sciences (WULS), Faculty of Human Nutrition, Poland (host institution)

Lecturers:
Danuta Gajewska (WULS)
Joanna Myszkowska-Ryciak (WULS)
Joanna Rachtan-Janicka (WULS)
Stojan Kostanjevec (UL)
Vilma Kriaucioniene (LU)
Ausra Petrauskienė (LU)






