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	Course Unit Descriptor
	Faculty
	Faculty of Technology Leskovac

	GENERAL INFORMATION

	Study program 
	Food Technology and Biotechnology, 

	Study Module  (if applicable)
	Food Technology

	Course title
	Toxicological aspects of food industry

	Level of study
	☐Bachelor               ☒ Master’s                   ☐ Doctoral

	Type of course
	☐ Obligatory        ☒ Elective

	Semester 
	☐ Autumn                     ☒Spring

	Year of study 
	1th

	Number of ECTS allocated
	5

	Name of lecturer/lecturers
	Živomir Petronijević


	Teaching mode
	☒Lectures                  ☐Group tutorials         ☐ Individual tutorials
☒Laboratory work ☐  Project work            ☒  Seminar

☐Distance learning    ☐ Blended learning      ☐  Other

	PURPOSE AND OVERVIEW (max. 5 sentences)

	The aim of the course: Getting to know the kinds of contaminants, mechanisms of toxicity and methods for identification of toxicants, identification of effects and measures for prevention and remediation.
Student acquires the ability that about raw materials, intermediates and final products of the food industry thinks from the point of view of toxicology in order identification of possible problems, their prevention and remediation.

	SYLLABUS (brief outline and summary of topics, max. 10 sentences)

	Contaminants from surrounding environment, pesticides, food additives, natural toxins and toxicants produced during food processing. Mycotoxins. The mechanisms of toxicity: pesticides, plant toxins, hormones and anabolic compounds in plant species having a hormonal action, artificial sweeteners and colors, industrial contaminants (PCB, PBB, PAH, etc.). The inhibition and desensitization of important enzymes as a mechanism of toxicity. Inhibitors of serine and cysteine ​​protease, inhibitors of amylase and lipase; presence in plant species. Lectins. Phytic acid, and phytates; interactions with minerals, proteins, enzymes and carbohydrates. Mushroom poisoning. Mechanisms of action of food components on the immune status and health of humans. Antivitamins - mechanisms of action. Possibilities removal of antinutrients from foods of plant origin. Mechanisms of action of genotoxic substances and mutagenic interaction with cellular macromolecules. Methods to identify toxicants, identification of effects and measures for prevention and remediation. Advantages and disadvantages of food preservation by irradiation and by using ozone.

	ASSESSMENT METHODS AND CRITERIA

	Pre exam duties
	Points
	Final exam
	Points

	Activity during lectures
	3
	
	

	Practical teaching
	12
	Oral examination
	70

	Teaching colloquia
	10
	OVERALL SUM
	100

	Seminar
	5
	
	

	*Final examination mark is formed in accordance with the Institutional documents


