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1. Basic Course/Module Information 
	Course/Module title
	Plant-based and alternative diets

	Course/Module code *
	

	Faculty (name of the unit offering the field of study)
	Collegium Medicum, Rzeszow University

	Name of the unit running the course
	Faculty of Health Sciences and Psychology

	Field of study
	Dietetics

	Qualification level 
	1st degree

	Profile
	practical

	Study mode
	full-time study

	Year and semester of studies
	III year, IV semester

	Course type
	Dietetics course in English language

	Language of instruction
	English

	Coordinator
	Aneta Sokal-Dembowska, PhD

	Course instructor
	Aneta Sokal-Dembowska, PhD



* - as agreed at the faculty


1.1.Learning format – number of hours and ECTS credits 

	Semester
(n0.)
	Lectures
	Classes
	Colloquia
	Lab classes

	Seminars
	Practical classes
	Internships
	others
	ECTS credits 

	IV
	-
	10
	-
	-
	-
	-
	-
	-
	3



1.2. Course delivery methods
- conducted in a traditional way

1.3. Course/Module assessment (exam, pass with a grade, pass without a grade) 

pass with a grade


2. Prerequisites 
	-




3. Objectives, Learning Outcomes, Course Content, and Instructional Methods

3.1. Course/Module objectives
	O1
	To  learn the principles of plant-based diets.

	O2
	To systematize and deepen knowledge on the positive aspects and potential risks associated with the inappropriate use of plant-based diets.




3.2. Course/Module Learning Outcomes  (to be completed by the coordinator)


	Learning Outcome
	The description of the learning outcome 
defined for the course/module
	Relation to the degree programme outcomes

	LO_01
	Learning the assumptions of plant-based diets such as vegetarianism, veganism and alternative diets.
	 K_W06, k_w11

	LO_03
	Gaining knowledge about planning, implementing and evaluating plant-based menus.
	 K_W06, k_w11

	LO_04
	Demonstrate an attitude of respect for patient rights, work safety and compliance with professional ethics.
	K_K06



3.3. Course content  (to be completed by the coordinator)
A. Lectures

	Content outline

	-

	-

	-



B. Classes, tutorials/seminars, colloquia, laboratories, practical classes
	Content outline

	Characteristics of plant-based diets.

	Balancing plant-based diets: vegetarian diet, vegan diet, planetary diet, flexitarianism.

	The use of plant-based diets in clinical practice – developing nutritional plans.






3.4. Methods of Instruction

Classes: work with scientific papers, group work, discussion, project methods

4. Assessment techniques and criteria 

4.1 Methods of evaluating learning outcomes 


	Learning outcome

	Methods of assessment of learning outcomes (e.g. test, oral exam, written exam, project, report, observation during classes)
	Learning format (lectures, classes,…)

	LO_01
	written test, observation during classes
	classes

	Lo_02
	written test, observation during classes
	classes

	Lo_03
	project, observation during classes
	classes




4.2 Course assessment criteria 

	
1. Full participation and evaluation of student activity during classes.
2. Assessment of preparation for classes.
3. Discussion during exercises.
4. Completion of all tasks during classes.

	Local Grade
	ECTS Grade
	% of successful students normally achieving the grade
	Definition

	5
4.5
4
3.5
3
2
	A
B
C
D
E
F
	10
25
30
25
10
-

	EXCELLENT - outstanding performance with only minor errors
VERY GOOD - above the average standard but with some errors
GOOD - generally sound work with a number of notable errors
SATISFACTORY - fair but with significant shortcomings
SUFFICIENT - performance meets the minimum criteria
FAIL - considerable further work is required









5. Total student workload needed to achieve the intended learning outcomes 
– number of hours and ECTS credits 


	Activity
	Number of hours

	Course hours
	10 

	Other contact hours involving the teacher (consultation hours, examinations)
	1

	Non-contact hours - student's own work (preparation for classes or examinations, projects, etc.)
	80 

	Total number of hours
	90 

	Total number of ECTS credits
	3


* One ECTS point corresponds to 25-30 hours of total student workload



6. Internships related to the course/module

	Number of hours

	-

	Internship regulations and procedures
	-




7. Instructional materials

	Compulsory literature:
1. Plant-Based Nutrition in Clinical Practice, Kassam, S.; Hammersmith Health Books, 2022.
2. Gropper SS, Smith JL & Carr TP: Advanced Nutrition and Human Metabolism (8th ed.), Cengage Learning, 2021.
3. Webster-Gandy J (Ed.), Madden A (Ed.) & Holdsworth M (Ed.): Oxford Handbook of Nutrition and Dietetics 3e (3rd ed.), Oxford University Press, 2020.


	Complementary literature:
1. Latest scientific publications.







Approved by the Head of the Department or an authorised person
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