Copk :BIOHUM 15 Coursk 1iTLE: FOOD TOXICOLOGY ECTS: 5

COORDINATOR: ZBIGNIEW KREJPCIO DEePARTMENT: FOoOD SCIENCE AND NUTRITION

COURSE CATEGORY

VorumE(n) 35 PERSONAL WORK (H)
E{E)CTURE: 20 PracricaLs /LaB(H) 15 PLACEMENT: (H) Prosect:(H) | OTHER MODALITIES: (H)
EvaruaTion: OTHER MODALITIES: LECTURER(S)

EvALUATION MODALITIES

ORAL INDIVIDUAL REPORT

WRITTEN INDIVIDUAL REPORT ZBIGNIEW KREJPCIO

FINAL ORAL EXAM

FINAL WRITTEN EXAM X

CoMMENTS OF EVALUATION: TeacHiNG METHODS: LECTURES & LABS
SEMESTER: WINTER OR SUMMER LANGUAGE: ENGLISH

Periop: 4 WEEKS YEaR orF stupy: THIRD

OBIECTIVES

To familiarize students with principals of general toxicology, food toxicology, selected food contaminants, food
additives, health risk, consumer safety

CONTENTS

= PRINCIPALS OF GENERAL TOXICOLOGY,
®  DOSES, EFFECTS, DOSE-RESPONSE,

= ABSORPTION,

®  BIOTRANSFORMATIONS,

®  ACUMULATION,

= EXCRETION,

®  MECHANISMS OF TOXICITY,

®  SELECTED FOOD CONTAMINANTS,

®  NATURAL PLANT AND ANIMAL TOXINS,
"  HEAVY METALS,

®  NITRATES AND NITRITES, NITROSOAMINES,
= pCB, DIOXINS,

®  MICOTOXINS, PESTICIDES, HERBICIDES,
"  RADIONUCLIDES,

®  FOOD ADDITIVES,

"  HEALTH RISK,

®  CONSUMER SAFETY

Group size: 15 PRE-REQUISESZ CHEMISTRY, BIOCHEMISTRY, HUMAN PHYSIOLOGY




