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

SYLLABUS

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

ACADEMIC YEAR 2028/2029

1. BAsIC COURSE/MODULE INFORMATION

Course/Module title

Polyphenols: from theory to practice

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

Field of study

product development manager

Qualification level

first stage

Profile

general academic

Study mode

stationary

Year and semester of
studies

4" year, 7t semester

Course type

directional to choose - Directional elective in English

Language of instruction

English

Coordinator

Prof Ireneusz Kapusta, Ph.D

Course instructor

Prof Ireneusz Kapusta, Ph.D

* - as agreed at the faculty

1.1. Learning format — number of hours and ECTS credits

Lab
Semester g _ Practical _ ECTS
Lectures | Classes | Colloquia | €'@55€S | Seminars Internships | others )
(no.) classes credits
7 15 2

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 grade

2.PREREQUISITES

Chemistry, Human nutrition




3. OBJECTIVES, LEARNING OUTCOMES, COURSE CONTENT, AND INSTRUCTIONAL METHODS

3.1 Course/Module objectives

01 Recognizing with the structure, occurrence and biological properties of polyphenolic
compounds

0o Recognizing with the role of polyphenolic compounds in human nutrition and food
technology

3.2 COURSE/MODULE LEARNING OUTCOMES

Relation to the
Learning The description of the learning outcome degree
Outcome defined for the course/module programme
outcomes
LO_o1 Knows the different classes of polyphenolic compounds, | K_Wos
their structure and their occurrence in plant materials
LO_o2 Knows the role of polyphenolic compounds in the K_Wo2
prevention of diet-related and civilization diseases and
their importance in the production of functional food
LO_o3 is able to communicate in English and discuss topics K_U13
related to the field of study
LO_o4 He is aware of the importance of health promotion, K_Kog
proper nutrition and a healthy lifestyle in the prevention
of civilization and diet-related diseases

3.3 Course content

A. Lectures

Content outline

Polyphenols: Chemical structure and biosythesis

Occurrence and biological activity of polyphenols

Bioavailability of polyphenols

The use of polyphenols in production of functional food

Pre-clinical and clinical studies on polyphenols

3.4 Methods of Instruction

Lecture/a lecture supported by a multimedia presentation, discussion.




4. Assessment techniques and criteria

4.1 Methods of evaluating learning outcomes

Learning Methods of assessment (?f learning outcgmes Learning format
outcome (e.g. test, oral exam, written exam, project, (lectures, classes,
report, observation during classes) ...
LO_o1 test lecture
LO o2 test lecture
LO_o3 test lecture
LO_o4 activity during discussion lecture

4.2 Course assessment criteria

The condition for passing the course is achieving all the assumed learning outcomes.

The final grade is determined by the sum of points (maximum 100%) obtained from the
test: Classification: grade 3.0 - min 55%, grade 3.5 - min. 66%, grade 4.0 - min. 75%, grade
4.5 - 85%, grade 5.0 - 95%

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 1
(consultation hours, examinations)
Non-contact hours - student's own work
(preparation for classes or examinations, 34
projects, etc.)
Total number of hours co
Total number of ECTS credits 5

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

6. Internships related to the course/module

Number of hours not applicable
Internship regulations and not applicable
procedures




7. Instructional materials

Compulsory literature:
1. DeanT. Cobb. 2014 Polyphenols: Food Sources, Bioactive Properties and Antioxidant
Effects (Biochemistry Research Trends) UK ed. Edition Nova Science Publishers, Inc.
2. Daniel Granato 2021. Application of Polyphenols in Foods and Food Models. Elsevier
3. Augustine Dion 2023. Polyphenols and their Role in Health and Disease Newly
Published Books, Nova Medicine and Health, Science and Technology

Complementary literature:

1. Harborne, J.B.; Williams, C.A. Advances in flavonoid research since 1992.
Phytochemistry 2000, 55, 481-504.

2. Manach, C.; Scalbert, A.; Morand, C.; Rémésy, C.; Jiménez, L. Polyphenols: Food
sources and bioavailability. Am. J. Clin. Nutr.2004, 79, 727-747.

3. Mukherjee, C.; Chakraborty, S. Study of dietary polyphenols from natural herbal
sources for providing protection against human degenerative disorders. Biocatal.
Agric. Biotechnol. 2021, 33, 101956.

4. Pandey, K.B.; Rizvi, S.I. Plant Polyphenols as Dietary Antioxidants in Human Health
and Disease. Oxidative Med. Cell. Longev.2009, 2, 270-278.

Approved by the Head of the Department or an authorised person




