Course title: Biofilm in food technology

Course title in Polish: Biofilm w technologii zywnosci

Course for discipline: food technology and nutrition

Semester: 3 Status of course: faculty Language: english
Academic year: 2026/27 Catalog number: 96/2025/26

Coordinator of course: dr hab. Monika Trzaskowska, prof. SGGW

Lecturer od course: dr hab. Monika Trzaskowska, prof. SGGW

Executing unit: Department of Food Gastronomy and Food Hygiene

Ordering unit: Doctoral School SGGW

The aim of the course is to provide in-depth knowledge of the mechanisms of formation, structure, and functioning
Assumptions, goals and description of the course: of microbial biofilms in the food industry environment, and to develop skills in identifying, monitoring, and limiting
their occurrence in technological processes.

Didactic form, number of hours: 15 hours

The course is delivered through methodological workshops, laboratory project work, case study analysis, and
Teaching methods: seminar discussions. Students prepare analytical reports using systematic review and/or expert knowledge
elicitation methods, then present the results and critically analyse them.

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

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

Support the ethos of scientific circles and conduct
independent research

The method of verification of learning outcomes: Assessment of work during classes, assessment of the project and exam.

Form of documentation of achieved learning outcomes: |Final grade: reports on tasks performed in class — 30%, Project evaluation (documentation) — 40%, exam — 30%

Elements and weights of the final grade: Teaching room and laboratory.

Place of the course: 12
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Comments: No comments.

Estimated number of hours of work of the doctoral student necessary to achieve the assumed learning outcomes: 20

Leraning outcomes reference to the second degree characteristics of the National Qualification Framework (level 8) covering doctoral competences:
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