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Course Title Old Products - New Components

Course overview
This course explores main food product components and their impact on human health.
Topics include main factors which may cause changes in food product components. The course then focuses on scientific side of changed food product components.

The course includes 4 topics for 25 hours/ 1 ECTS: 12 hours variouse class activities and 13 for self study.


Unit Name: Old Products - New Components

Contact person: professor Zumrat Maksudova, Rakhima Azhimamatova
Consulting hours: Every Wednesday, from 15:00 to 16:00
Type: Elective	Semester load: 25 hours. 1 unit = 45 min 	ECTS: 1

Learning outcomes of the course:
After completing this course you will be able to

· know main food product components and their impact on human health.
· know factors, which may lead to changes in food product components.
· analyze scientific papers in oreder to find evidence on food product component changes.
· give recommandations to prevent changes in food product components.

Lecturers:


	Name
	Photo
	Position
	Contact information
	Institute

	Dr. Zumrat
	
	Lecturer of the
	+992 907 72 53 01
	Avicenna

	Maksudova
	
	Department of
	zumratm@gmail.com
	Tajik State

	
	
	Hygiene and
	
	Medical

	
	
	Ecology
	
	University

	Dr. Rakhima
	
	Teacher
	Phone:
	Kyrgyzstan

	Azhimamatova
	
	
	+996559394923
	OshSU.

	
	
	
	rakhima-
	IMF

	
	
	
	momunovna@mail.ru
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Schedule:

	Unit number, date and time
12 hours
16 units (1unit = 45 min)
	Topic
	Homework/ Task
	Deadlines and units (Tasks)
18 hours 



	Lesson 1

4 units Date xx
	Lesson 1
The main of food products. Phytonutrients, minerals and vitamins. Their impact on health

Learning outcomes:

After completing this lesson you will be able to
· know about the main food product components
· able to analyze daily requirements
· able to consult a person to improve diet plan
	Task Lesson 1:

Case based learning
Aim of this task is to motivate you apply your knowledge of this lesson in your further practice.

Task:
1. Please read the attached PDF as Lecture for the Lesson 1, The Science of Nutrition (pages 553-584) and other materials as well in the Reading materials block
2. Analyze and assess Hemant's Current Nutritional Status
3. Calculate Hemant's Nutrition Requirements

	4 hours

Deadline: xx (within 5 days)

	Lesson 2

4 units Date xx
	Lesson 2
· Unfavorable environmental factors and nutrigenomics. Chemical fertilizers, herbicides, pesticides, chemical fertilizers
· Inorganic and Organic impact 
· chemical fertilizers
· environment
· Nitrogen 
· Maintaining a healthy nitrogen cycle
· herbicides
· pesticides.
	Task Lesson 2:

Forum Discussion
After completing this task you will be able to:
- know about the common residues
- analyze their impact on the health
- recommend to reduce their negative influence
Task 
Add a new discussion topic where you answer following questions and topics: 
1. Find the PDF in the Reading materials block for the 2nd Lesson Unfavorable environmental factors and nutrigenomics. Chemical fertilizers, herbicides, pesticide, chemical fertilizers.
2. Analyze role plasticizers in your life
3. Post on Forum Section about plasticizers and other residues 
4. Discuss about them with your groupmates on Forum Section
5. reply to 2 of your fellow students, giving them recommendations and making suggestions. Reply also to the comments to your contribution.
	4 hours

Deadline: xx (within 5 days)

	Lesson 3

4 units
Date: xx
	Lesson 3
Aquaponics.
The learning outcomes
	Task for lesson 3:

Team work on scientific paper
The aim of this task is to introduce your scientific side of aquaponics

Task:
1. Read the given article "Nutrient supply of plants in aquaponic systems"
2. Explain essential nutrient elements according to the given article?
3. What is your opinion about the differences of micronutrients which are given in the 3rd Tab? 
Advantages of aquaponics:
4. Highlight advantages or disadvantages of aquaponics in a team. 

5. Find and upload a link of any scientific viewpoints on Aquaponics (Meta - Analysis, Systematic reviews) on Forum Section
	4 hours

Deadline: xx (within 5 days)




	
	· to provide you general information about the aquaponics
· to introduce scientific viewpoints
	
	

	Lesson 4

4 units
Date: xx
	Lesson 4

How does the composition of
food change if stored in
plastics?

The learning outcomes:
- know classification of plastic
food pockets and bags
- factors leading to the
magnitude of monomer
migration into the food
- identify the most dangerous
types of plastic bags, pockets
- explain negative consequences
of plastic pockets and bags on
human health
	Task for lesson 4:

Team work

the aim of this task
After finishing this task you will be able to:
- know classification of plastics 
- analyze role of plastic containers in your local living area
- evaluate situation with plastic food containers in your country

Task
1. Find the presentation for the Lesson 4 in Reading materials section or Visit this website and Create Safe Plastics Number Chart for Food Grade Plastic https://www.palmetto-industries.com/safe-food-grade-plastic
2. What Plastic Numbers Are Safe for Food Storage
3. Match plastic food storages, which are available in your local place with Plastic Numbers
4. Create a list of the best available plastic food storages in your country
	4 hours

Deadline: xx (within 5 days)

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Final Exam
 
Date: xx
	Quiz online
	Study time for exam
	2 hours



Previous knowledge required:
The Biochemistry, The Physiology, The Pathophysiology

Learning methods:

	Method: Please tick as appropriate and describe

	
	*
	Lecture
	in the class lecture will be given

	
	
	Exercises
	

	
	
	Survey in institutions
	

	
	
	Street survey
	

	
	*
	Case based learning
	Online, offline

	
	*
	Presentation
	Offline

	
	
	Seminar paper
	

	
	
	Project work
	

	
	*
	Team work
	Online, offline

	
	
	Other
	

	Group Discussion
	



Grading:

	Assessment:
	Weighting in %

	1
	Homework assignments
	60% (task1-4)

	2
	Collaboration
	

	3
	Exercises
	

	4
	Seminar paper
	

	5
	Midterm exam
	

	6
	Final exam
	40%

	7
	Final oral exam
	

	8
	Presentation
	

	9
	Project work
	

	10
	Other
	




	Grade
	In points

	1
	Very good
	92-100

	2
	Good
	83-91

	3
	Satisfactory
	74-82

	4
	Sufficient
	66-73

	5
	Not sufficient
	0-65



Participation in course:
Students are obliged to attend all courses - as long as they are not prevented by illness or other compelling reasons. In such cases, a written excuse must be sent to the course director, the program director and the secretary's office. In the case of foreseeable valid reasons, the course director and the program director must be informed in advance.
The existing attendance requirement is at least 80% per course. Failure to meet the attendance requirement is equivalent to a negative assessment of the course.

In order to be able to complete the course positively in spite of this, substitute work can be done in consultation with the head of the study program and the head of the course.

If the substitute work is not completed or if the substitute work is evaluated negatively, the first examination is considered to be the second examination. Should the examination also be assessed negatively, a board examination will follow.

Participation in the course will be assessed according to the professional basis of the individual contributions or questions.
Students are expected to arrive on time for the course. If, for reasons beyond their control, students are nevertheless late, they should enter the course room without disrupting the course or fellow students. Cell phones are to be turned off prior to the start of the course. The consumption of food during the course is not permitted.
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