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                                                                                                                                          Appendix No. 1.5 to the Resolution No. 61/2025  
                                                                                                                                                      of the Rector of the University of Rzeszów 

 

SYLLABUS 
REGARDING THE QUALIFICATION CYCLE FROM 2025/2026 TO 2028/2029 

ACADEMIC YEAR 2028/2029 
 

1. BASIC COURSE/MODULE INFORMATION  

Course/Module title Biopreservatives in food and cosmetics 

Course/Module code *  

Faculty (name of the unit 
offering the field of study) 

Faculty of Technology and Life Sciences, 

Name of the unit running 
the course 

Faculty of Technology and Life Sciences,  
Institute of Food Technology and Nutrition 

Department of General Food Technology and Human Nutrition 

Field of study Product development manager 

Qualification level  First degree 

Profile general academic 

Study mode stationary 

Year and semester of 
studies 

4th year, 7th semester 

Course type Directional, selectable 

Language of instruction English 

Coordinator Dr. Eng. Karolina Pycia 

Course instructor Lecture: Dr. Eng. Karolina Pycia 

* - 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  

7 15        2 

 
1.2.  Course delivery methods 
- conducted in a traditional way 
- involving distance education methods and techniques 
 
1.3.  Course/Module assessment:  pass with a grade 
 
2.PREREQUISITES  

Production of plant raw materials, Food chemistry, Food toxicology, Human nutrition, Food 
safety and hygiene, Preservation and food safety. 
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3. OBJECTIVES, LEARNING OUTCOMES, COURSE CONTENT, AND INSTRUCTIONAL METHODS 
 
3.1 Course/Module objectives 

O1 
Expanding knowledge in the field of food preservation methods, especially those 
unconventional based on biological substances. 

O2 
Characteristics of biopreservatives used to extend the shelf life of food. Understanding 
the mechanisms of action. 

 
3.2 COURSE/MODULE LEARNING OUTCOMES  

Learning 
Outcome 

The description of the learning outcome  
defined for the course/module 

Relation to the 
degree 

programme 
outcomes 

LO_01 Knows and understands the methods of food preservation 
to an advanced degree, including unconventional methods, 
"green" methods based on natural biopreservatives, 
important from the point of view of ensuring food safety. 

K_W02 

LO_02 He knows the chemical and biochemical mechanisms of the 
action of biopreservatives and their impact on the 
microbiological safety of food and cosmetics 

K_W05 

LO_03 He approaches his tasks responsibly and critically verifies 
his views, observes the rules of ethics and speaks a foreign 
language 

K_K04, K_U13 

 
 3.3 Course content 

A. Lectures 

Content outline 

Substances and factors affecting food and consumer safety 

Microbiological safety of food and the effectiveness of preservation methods 

Methods of food preservation - division and characteristics 

Biological food preservation - characteristics and effectiveness 

Biopreservatives in food - examples, characteristics and application 

Probiotics, prebiotics and postbiotics and food safety 

 
  3.4 Methods of Instruction 
        
      Lecture: lecture with multimedia presentation. 
 
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 L 

LO-O2 written test L 
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LO-O3 written test L 

 
4.2 Course assessment criteria  

Lecture: written test with a grade. 
The assessment is based on the number of points obtained according to the following criteria: 
dst 51%-62%, dst plus 63%-75%, good 76%-86%, good plus 87%-95%, very good 96%-100%. 
The condition for passing is the achievement of all learning outcomes. 

 
5. TOTAL STUDENT WORKLOAD NEEDED TO ACHIEVE THE INTENDED LEARNING OUTCOMES  
– NUMBER OF HOURS AND ECTS CREDITS  

Activity Number of hours 

Scheduled course contact hours 15 

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

Participation in consultations: 2 

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

Preparation for passing: 33 
 

Total number of hours 50 

Total number of ECTS credits 2 

* 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. Kowalska M., Sokolowska B., (2016). The use of bacteriophages in the food chain. Food. 
Science. Technology. Quality, (107), 26-36. 
2. Tomaszewska M., Grzesińska W., Bilska B., Trafiałek J. 2014. Characteristics of bacteriocins 
as natural food preservatives, 1, 84-89 

Complementary literature:  

1. Pycia K., Jaworska-Tomczyk K., (2017). Bacteriophages – an innovative factor protecting 
food. Lab. National Review, 11-12, 27-30. 

2. Jaworska G., Sidor A., Pycia K., Tomczyk-Jaworska K., Surówka K., (2020). Packaging 
method and storage temperature affects microbiological quality and content of biogenic 
amines in Agaricus bisporus fruiting bodies. Food Bioscience, 37, 100736. 

3. Żurek, N.; Pycia, K.; Pawlowska, A.; Potocki, L.; Cabbage, IT Chemical Profiling, Bioactive 
Properties, and Anticancer and Antimicrobial Potential of Juglans regia L. Leaves. Molecules 
2023, 28, 1989. 
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4. Pycia K., (2019). Natural preservatives improving food safety - overview and characteristics. 
Lab. National Review, 4, 23-28. 

 
Approved by the Head of the Department or an authorised person 

 


