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Consortium. The 5 partner universities of Food-H:

UniPD: Universita degli Studi di Padova (Coordinator University)

Lyon1: Université Claude Bernard Lyon 1 (Partner University 1)

UAK: Uniwersytet Rolniczy im. Hugona Kottataja w Krakowie (Partner University 2)
UGR: Universidad de Granada (Partner University 3)

UBC: University of British Columbia (Associated Partner)

Abbreviations

CAEP, Comité Asesor de Ensefianzas de Posgrado.

EAQA, European Approach for Quality Assurance of Joint Programs
ECTS, European Credit Transfer System

EHEA, European Higher Education Area
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ENQA, European Network for Quality Assurance

EQAR, European Quality Assurance Register for Higher Education
EU, European Union

FAO, Food & Agriculture Organization

FOOD-H, Joint Master in Food, Nutrition and Health

HEI, Higher Education Institution

JM, Joint Master Program

NGO, Non-Governmental Organization

PLOs, Program Learning Outcomes

QA, Quality Assurance

QF-EHEA, Qualifications Framework for the European Higher Education Area
SDGs, Sustainable Developmental Goals

SER, Self-Evaluation Report

WHO, World Health Organization
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Introduction

The Joint Master in Food, Nutrition and Health (FOOD-H) is a fully integrated, globally competitive
program focused on how nutrition, food science and technology interact with human health. It aims at
educating graduates to cope with contemporary challenges such as nutrition issues in food habits, food
trends evolution, and effective connection between production domains, international differences,
policy constraints, and sustainability. Interdisciplinary education will take advantage of the joint
determination of the full partner universities [University of Padova as coordinator, University Claude
Bernard Lyonl, University of Granada, University of Agriculture in Krakow] plus an associated partner
[University of British Columbia] to merge complementary experience into a new education scheme. The
joint master program is designed to allow students to fulfil physical mobility and provide them with the
best learning experience. Accordingly, in the first year, UniPD will offer a joint learning [Food and
Technology] to build an interdisciplinary knowledge base and a hands-on critical understanding: this will
help students to successfully attend the second year, while creating a solid theoretical and practical
background essential for a clear understanding of societal issues. Three paths of specialization,
specifically coordinated with first year education, will be offered in the second year:

1. Food and Neurosciences, where students spend term 3 at Lyonl to learn on food sensory
neurosciences and analysis and term 4 at UBC or Lyonl, to complete their path with practical activities
and internship

2. Food and Dietetics, spending term 3 at the Univ. of Krakow, to attend units in dietetics and term 4 at
UBC or Lyonl

3. Food and Nutrition, spending term 3 at the Univ. of Granada and term 4 at UBC or Lyon1 for internship.

The overarching goal of the Joint Master in Food, Nutrition and Health (FOOD-H) is to offer an
innovative educational program that comprehensively addresses the interplay between food and its
implications for human health, in a globalized market. Namely, this integrated Master's program focuses
on the connection between science, technology, and food throughout the entire process, from primary
production to consumption, with a critical emphasis on their impact on ensuring good health.

As recognized by the Food and Agriculture Organization (FAO), in order to achieve the Sustainable
Development Goals (SDGs), it is necessary to transform the global food system to enhance productivity,
inclusivity for impoverished and marginalized communities, environmental sustainability, resilience, and
the ability to provide nutritious diets to everyone. This need has been acknowledged also by the
European Green Deal strategy, according to which, a shift to a sustainable food system ensures
environmental, health and social benefits, as well as a boost for a fair economy. This approach stresses
the importance to prevent negative repercussions of unsustainable food systems on human health, due
to malnutrition (both under- and over-nutrition), which in turn have a major impact on public health and
the economy. The same underlying approach is adopted and stressed by the World Health Organization
via the One Health approach.

FOOD-H takes into account the guidelines set out in the 2030 Agenda and the SDGs, promoting the
development of a training program whose guiding principles are respect for human and fundamental
rights, gender equality, a degree program designed to suit all individuals, and the treatment of
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sustainability. These principles inspire the design of its study plan.

This innovative Master's program will educate students on the cultivation of sustainable food production
and processes, aiming to reduce the environmental and climate footprint of the food system and prevent
biodiversity loss. Moreover, the program will conduct a thorough analysis of the impact of food
processing and food quality on health, emphasizing the connections between food and non-
communicable diseases (NCDs) related to nutrition. The program aims to train graduates who can
adeptly navigate the relationships among food, nutrition, and health within an international context. To
accomplish this objective, the Joint Master degree employs a robust interdisciplinary approach,
leveraging the diversity of partner institutions within the Consortium. This approach ensures the training
of professionals possessing profiles and skills currently in demand but often lacking in the job market.
While international education offerings in this field are undoubtedly extensive and highly qualified, they
often specialize in areas such as agri-food, medicine, or nutrition. A comprehensive, integrated program
that addresses all these facets with a systemic and transdisciplinary approach seems to be missing.

Of great relevance is the fact that FOOD-H has been designed and will be developed within the
framework of the European Arqus Alliance. The Arqus European University Alliance was established in
2018 and brings together the universities of Granada, Graz, Leipzig, Lyon 1, Maynooth, Minho, Padua,
Vilnius and Wroclaw, nine longstanding comprehensive research universities who share extensive
experience in joint projects and a common profile as internationalized institutions with deep regional
engagement in medium-sized cities.

Arqus aspires to build on the member universities’ sound prior experience in cooperation in order to
achieve a high level of integration in its members’ policies and action plans in order to:

e enhance the education of critically engaged European and global citizens who are able and
willing to contribute to a multicultural, multilingual and inclusive Europe which is open to the
world;

e increase and improve the joint research capacity of the partner universities;

e better respond to the grand societal challenges of the 21st century in Europe and beyond.
FOOD-H aims to contribute to fulfilling this educational mission. It is jointly developed by three member
universities of the Arqus Alliance (Padova, Lyon, and Granada) and two additional universities that do not
belong to the Arqus Alliance (Cracow and British Columbia), all of which have brought their special
expertise and perspectives into the curriculum. All partner universities already run other degree
programs in Nutrition, Food science and Technology for human health or closely related fields. Arqus
partners can easily manage joint programs because they have been sharing expertise and good practices
for several years now. Moreover, the administrative staff of the international offices have been working
together in harmony for a long time, meeting regularly. Such virtuous personal relationships have proved
to be able to facilitate the efficient implementation of joint initiatives.

FOOD-H objectives

This Joint Master aims to strengthen the excellence of European higher education and to attract talented
students, ensuring that they have access to an innovative, comprehensive educational pathway and
benefit from the experience of top international lecturers. Here are the five general objectives identified:
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1. Develop a comprehensive interdisciplinary educational program combining different specialties (such
as nutrition, biology, medicine and social sciences) in order to analyze the deep and complex connection
between food and health.

2. Create an innovative, high-quality educational project in terms of both content and teaching
methodology, capable of incorporating and responding to future challenges and inspired by the
European Degree model.

3. Train professionals with transversal skills, therefore expendable in various fields such as industry,
public and private health, agrifood, and higher education, in line with the recommendation provided by
the Draghi report “The future of European competitiveness” (2024). Among the causes of skills shortages,
Draghi also identifies the poor performance of the education system and recommends a more strategic
and future-oriented EU approach, an approach that FOOD-H supports as outlined in this SER.

4, Attract talented students, offering opportunities for professional and personal growth also through
individual mobility.

5. Promote international academic cooperation to advance knowledge by networking with high-profile
partners.

To reach these objectives the five partner universities will provide a joint educational offer starting with a
common 1st year (Food and Technology, 1** and 2" semester) at University of Padua (UniPD)-
coordinating institution. Students will acquire horizontal knowledge and cross-cutting skills in the
agrifood sector. They will learn the fundamentals of agrifood and environmental sustainability, as well as
the functional relations between food and the human body. The curriculum also covers consumer
behavior and explores how globalized law affects food production and market placement. This
comprehensive foundation prepares students for their specialized studies in the second year. During
their 3rd semester, students can choose different specialization paths): Path 1 - Food and Neuroscience
at University Claude Bernard Lyonl in the area of food sensory neurosciences (Lyonl - SNA), Path 2 -
Food and Dietetics at University of Agriculture in Krakow (UAK), and Path 3 - Food and Nutrition at
University of Granada (UGR). The final semester will be the completion of an internship, a practical
activity that will provide an immersive experience able to guide students from the academic environment
to the job world. To ensure maximum flexibility, students are free to select the host university for their
last semester between:

A) University Claude Bernard Lyonl in the area of microbiology applied to agri-food, biomedics and
environment (Lyon1-M).

B) University of British Columbia (UBC), in food science (associate partner).

The new Joint program will partially take advantage of the existing educational offer at partner
universities (MS Food & Health at UniPD, MS Dietetics at Krakow, MS Nutrition at Granada, MS Sensory
Neurosciences and Analysis Lyonl) but, importantly, it will be enriched by new specifically designed
units, tailored internships (MS Food Science at UBC; MS Microbiology applied to the Agri-food biomedical
and environmental sectors at Lyon1) and learning activities.

Need analysis of the Joint Master Program

Within the framework of recent policies by the Organization of the United Nations (FAO), the World
Health Organization (WHO) and the European Union, FOOD-H fills the following main gaps in Food,
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Nutrition and Health education policies:
GAPL1. Lack of Master Programs adopting a cross-cutting approach to Food Science, Nutrition and Health;

GAP2. Lack of professionals with structured and interrelated knowledge on food, nutrition and health,
inspired by the One Health approach;

GAP3. Underrepresentation of non-EU HEI, offering a global approach to food and human health;
GAP4. Not adequate promotion of European values and European university excellence.

The lack of Master Programs adopting a cross-cutting approach to Food Science, Nutrition and Health
can be exemplified by the general situation across Europe and the specific situation in Spain which is
repeated in the other partner universities that make up the consortium (UniPd, ULyon 1, UAK). Tables 2
and 3 show the characteristics of Master programs offered internationally and in Spain regarding their
curricular orientation. FOOD-H offers some unique features and provides significant added value by
including a training program that covers strategic aspects related to: 1) Food Science and Technology, 2)
Nutrition and Health (physiological and pathological, nutritional, and metabolic bases during different
stages of life and physical activity), 3) Dietetics, 4) Food Safety (monitoring and control of
microorganisms to prevent contamination, interaction between microorganisms and human health,
understanding how microorganisms influence well-being and disease) with a strong emphasis on
microbiology and exposure to environmental toxins, 5) Neuroscience in relation to understanding eating
behavior and emotions, helping to understand the mechanisms that regulate individual and social
choices, as well as the connection between food and mental health and cognitive well-being. Finally,
aspects related to tomorrow's society, including some of the main issues driving future choices and
approaches, such as environmental impact and sustainability in a climate change scenario and the new
possibilities opened up by new digital tools, are also covered. These topics are only partially addressed in
other existing European master's programs, as summarized in Table 2.

Table 2. Comparison of Master's Programs at the European level.

Master Master | Food Nutrition | Dietetics | Food Neuroscience | Tomorrow’
Program 120 Science and Microbiology | s s society
ECTS and Health of Food and
Technolog Nutrition
y
FIPDes v N4 N4 Vv v v
Danube v v v v
Agrifood
master
European v v v v
MSc of Sust.
Food
Systems Eng.
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Sciences

Joint Master v v v v v v v
in Food,
Nutrition
and Health
(FOOD-H)

The University of Granada currently offers undergraduate degrees (Human Nutrition and Dietetics, Food
Science and Technology, Double Degree in Pharmacy and Human Nutrition and Dietetics, and Double
Degree in Human Nutrition and Food Science and Technology) and postgraduate degrees (Master's
Degree in Human Nutrition, Master's Degree in Advances in Food Quality and Technology, Master's
Degree in Genetic, Nutritional, and Environmental Factors Affecting Growth and Development, Master's
Degree in Advances in Gastronomic Sciences, and Doctoral Program in Nutrition and Food Sciences). In
addition, there are other related master's programs at the Andalusian or national level in Spain (Table 3),
but none of them offer the combination of knowledge and experience of the proposed degree and its
focus on health sciences, endorsed by the participation of universities of recognized prestige in all these
fields. These strengths of FOOD-H complement and add significant value to existing degrees.
Furthermore, the degree of internationalization proposed, with students studying at three different
universities as part of a qualified mobility program, is hugely important. The new joint Master's program
also provides an integrated vision of scientific and European values that clearly differentiates it from
other international degrees described below (Table 3), which do not cover one or more of the areas of
knowledge included in the current proposal (120 ECTS credits).

These strengths of FOOD-H complement and add significant value to existing degrees. Furthermore, the
degree of internationalization proposed, with students studying at three different universities as part of a
qualified mobility program, is hugely important. The new joint Master's program also provides an
integrated vision of scientific and European values that clearly differentiates it from other international
degrees described below (Table 3), which do not cover one or more of the areas of knowledge included in
the current proposal (120 ECTS credits).

Table 3. Comparison of master's programs in Andalusia and Spain. (UGR, University of Granada, UCO,
University of Cordoba, UJA, University of Jaen, UPO, Pablo de Olavide University, ULOY, Loyola
University, CEUFIIl, CEU Fernando Il University, USC, University of Santiago de Compostela, UPV,
Polytechnic University of Valencia, UM, University of Murcia, URV, Rovira i Virgili University, UB, University
of Barcelona).
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Program 120 |Master/| Science and and Microbiology of Food and
ECTS |Interna | Technology | Health Nutrition
tional
Human Nutrition v N4
(UGR)
10
ey
Ry, =\ UNIWERSYTET
2202 UNIVERSITA , ROLNICZY
e\ f /7 pEGLI STUDI Lyon 1 W KRAKOWIE
S ALPS papows  UNIVERSIDAD
TS DE GRANADA



https://www.nottingham.ac.uk/pgstudy/course/taught/nutritional-sciences-msc#%3A~%3Atext%3DCourse%20overview%2C-What%20is%20nutritional%26text%3DAccredited%20by%20the%20Association%20for%2Crelates%20to%20health%20and%20disease

A

Advances in v

Food Quality and

Technology

(UGR)

Genetic, N4 N4

Nutritional, and
Environmental
Factors Affecting

Growth and

Development

(UGR)

Human Nutrition N4 N4
(UCo)

Advances in V4 v V4
Gastronomic

Sciences

(UGR/UCO)

Advances in v

Food  Security

(UJA)

Science and v

Technology  of

Qils and

Fermented

Beverages (UPO)

Obesity and v
Eating Disorders

(ULOY)

Nutrition and v
Coaching

(CEUFIN)

Innovation in N4 N4

Nutrition, Food
Safety, and Food
Technology
(USC)

Food Science v
and Engineering
(UPV)

Nutrition, v v
Technology, and
Food Safety (UM)

Nutrition and v v v v

e N UNIWERSYTET
;‘},‘ 2% UNIVERSITA TvH o \ ROLNICZY
2| % pEGLI STUDI B \ ' ) Ly 1 W KRAKOWIE
N cé: piPapova ~ UNIVERSIDAD \// o n

GRS DE GRANADA




A

Metabolism
(URV/UB)

Joint Master in v v v v v v v
Food, Nutrition
and Health
(FOOD-H)

FOOD-H will fill the aforementioned gaps providing an educational path inspired by the following
educational needs: N1) Multidisciplinary education transversally connecting concepts in nutrition,
biology, medicine, food, and social sciences. N2) Understanding nutritional principles and physiological
mechanisms that link food, diet, and health. N3) Exploring socio-economic factors that influence eating
habits and well-being, and ability to disentangle the relations between different food-related fields. N4)
Development of critical analysis skills to evaluate nutritional information from different sources and
scientific domains. N5) Competence in designing balanced diets, understanding the risks related to
unbalanced diets, obesity, metabolic diseases, and eating disorders while also being aware of the
cultural and geographical factors that influence eating behaviors. N6) Acquisition of knowledge about
food processes and technologies, including the role of microbiology and ability to critically evaluate
related industrial processes. N7) Cultivation of an ethical and sustainable approach to food, being able to
actively face issues that will emerge on sustainability of food processes and its relation to food security in
a climate change scenario. N8) Enhanced health and policy awareness, including understanding of public
health issues related to food, including policies, regulations, and the social determinants of health that
influence dietary habits and nutrition. N9) Development of analytical and digital skills, including data
analysis, to critically analyze food and health relations, assess dietary trends, and interpret scientific
studies to make evidence-based decisions.

Food-H Consortium

The University of Padua (UniPD), hosts 70,000 students, out of which 5,400 international. UniPD is
among leading Italian universities for the quality of its research and teaching. In terms of research
excellence, UniPD ranks among the top 3 Italian universities for total impact index, productivity index

and presence index. Research at UniPD attracts conspicuous public and private funding: 5.2% of the
resources that the Italian State allocates to scientific projects of national importance are awarded to
UniPD, while EU funding for R&l projects has grown by 40% over the last 3 years. UniPD also boasts 130
active patents and 48 spin-offs. In addition to being recognized among the top 20% of universities in the
world by QS, in 2022 UniPD reconfirmed its outstanding performance in the field of Agriculture and
Forestry (87th place). Its Master Degree Program in Food and Health is an international two-year master
program started in October 2021 and entirely taught in English. It is a multidisciplinary program involving
top scientists from different disciplines and departments (Agri-food, Medicine, Biology, Engineering,
Economics and Psychology). The educational project includes a training program that evolves from the
analysis of the environmental footprint of harvest and post-harvest of food products and continues with
economical and analytical aspects of the agri-food market, the issues concerning food safety, the
features related to human nutrition, the mechanisms of metabolic regulation and the interaction
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between organism and food, dealing with physiology and food-related diseases. Despite being young,
the MS program is proving to be successful, with more than 500 applications assessed in 2021 and more
than 700 applications assessed in 2022 all from international students (these figures do not account for
the Italian students, who are also enrolled in the program). A strong selection process has been made for
each year: it resulted in 150 and 100 enrolments in the first and second cohort respectively. International
students, with a well-diversified background, come from all continents.

Claude Bernard Lyon1 University (Lyon1) is a multidisciplinary university providing teaching for more
than 47,000 students every year in the fields of hard sciences, technology, health, sport and teaching
professions. More than 10% are foreign students from 140 countries. About 10,000 students graduate
each year and almost 80% of students enrolled on courses leading to professional qualifications. Lyonl
pays attention to its training and teaching methods, setting up new teaching platforms and numerous
innovative educational projects, including personalized support for staff and students with special
needs. Lyon1 is focusing on both fundamental and applied research: it has 66 state-funded research units
working in three main fields: health, environment and material technologies. A certain number of these
units are the result of the association of several laboratories into research clusters. This enables these
collective structures to have a much wider field of expertise and access to or purchase of higher
performance research tools. Thanks to research covering a broad disciplinary spectrum, Lyon1 releases
almost 5,600 internationally published articles and maintains its position as the second French university
in terms of the number of patents filed. Moreover, Lyonl innovates in numerous sectors and it is
reinforcing its influence in the world of industry, strengthening its partnership activities with industries
and private sector. The long-term relations with companies lead to the creation of new start-ups and
innovative platforms (65 start-ups created since 2011). At international level, Lyon1 University is included
in all the top international rankings, confirming its excellence and the university’s appeal, in terms of
both research and educational programs. In addition, Lyonl University continues its active policy,
stepping up student and teaching staff mobility (+36% of the total number of students’ mobility through
Erasmus+ Program since 2014) and strengthening its links with several foreign universities, in Europe and
worldwide.

The University of Agriculture in Krakow (UAK), is the regional leader in providing sustainable solutions
in the food chain, including agriculture. It provides higher education at three cycles of studies. Research
and teaching activities are conducted at 8 faculties. Students may choose from among 32 majors and 60
specializations. UAK also offers 32 non-degree post-graduate programs. Research and teaching are
conducted in agricultural, environmental, forestry, technical, biotechnological and food sciences and in
veterinary medicine. The university offers a bachelor program in Agriculture and 6 Master Programs
taught in English, as well as two double-degree programs. Currently UAK has about 9500 students
including 80 Erasmus students. With its three-term Master Degree Program in Dietetics is an essential
partner for the dietetic and nutritional approach of the multidisciplinary academic organization of the
Joint Master. The Master Degree in Dietetics offers up-to-date knowledge in the field of food with its
connection to diet, as an element of lifestyle that may contribute to maintaining total health and may be
arisk factor for many ailments and diseases.
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The University of Granada (UGR). The UGR (founded in 1531) is a public comprehensive research
university with ca. 55,000 students, 3,700 academics and 2,600 administrative and support staff. Its 26
Faculties and Schools and 124 Departments offer 96 undergraduate degrees, 164 master's degrees and
28 doctoral programs organized in 3 overarching doctoral schools. It has 19 research institutes and over
400 research teams working in all disciplinary fields. The UGR is currently ranked 3nd in Spain according
to the Shanghai ranking (2025) and is the leading regional university in the south of Spain, with 11
disciplines appearing in the top 2024. As a public higher education institution, it is committed not only to
quality and excellence in education, learning and research but also to activities targeting the transfer of
scientific, technical and artistic knowledge to society, the betterment of society and a sustainable future
for the planet.

The UGR regards internationalization as a policy priority. It has been a leading participant in the Erasmus
mobility scheme from its outset, in recognition of which it received the Erasmus Gold Star Award in 2007,
and continues to be the top university in incoming and outgoing student mobility today. It also has a
large worldwide mobility program for students and staff financed by the UGR's own Internationalization
Fund. The UGR is the most popular destination among European exchange students (Erasmus+) and the
European leader in figures of both incoming and outgoing Erasmus students. It is a welcoming
cosmopolitan university: about 10% of the students enrolled on its undergraduate programs and 23% of
its postgraduate students are international.

The UGR offers an extensive selection of high-quality academic programs with a clear international
vocation. Among them, the Master Degree in Human Nutrition from UGR is aimed at training graduates
from different degrees (Medicine, Pharmacy, Biology, Food Science and Technology, etc.) in the field of
human nutrition both in research and with professional aims, so that they can successfully develop the
challenges posed by the continuous evolution of this science. Therefore, the Master Degree in Human
Nutrition allows the training of researchers in an area of great social and health repercussions, as well as
the transfer of the knowledge acquired to the professional world. With this criterion, an interdisciplinary
and interdepartmental curriculum has been developed, with the aim of providing knowledge from
different fields such as, Physiology, Biochemistry, Nutrition and Bromatology, for a broader postgraduate
training in human nutrition. The Master in Human Nutrition develops academic and professional training
of nutrition experts for the development of nutritional policies at national and international level, as well
as specialized nutritional assessment and counsel for hospitals, nursing homes, schools, and public and
private institutions. In addition, it aims to provide training and specialization in the fundamentals and
research techniques related to all aspects of Human Nutrition.

The University of British Columbia (UBC), is one of the world's best universities, ranked among the top
40 universities of the world and 21 in the field of Life Sciences by the Times Higher Education World
University Rankings in 2021. UBC has more than 150,000 graduates living in 131 countries around the
world. The Master of Food Science (MFS) program is designed for Canadian and International students
who wish to enhance their professional skills in the field of food sciences. This is a 12-month program
consisting of required and elective courses as well as a mandatory summer practicum project in the food
industry, analytical laboratory, or governmental institutions. The program is designed to develop
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competencies in a variety of areas, including, recent advances in food chemistry, microbiology, analysis,
processing, biotechnology, toxicology, research methodologies, and sensory evaluation, and how these
areas impact food production, quality, and food safety. Students enrolled in this program will gain a solid
theoretical foundation in food science alongside valuable practical experience in the industry. They will
build connections, gain teamwork and communication skills, and learn theories that they can apply
globally. The MFS program’s mandate is to foster the next generation of food professionals, and the
practicum component provides students with learning and practicing key industrial skills.

Development of the Joint Master Program

This Joint Master has been designed based on the previous relationship and collaborations between the
Universities of the Arqus Alliance and the collaborations of the Coordinating University (UniPd) and the
University of Cracow and British Columbia. The program is built on a competitive and integrated
partnership among four European universities (UniPD, UAK, UGR, Lyon 1) and the association of UBC, a
non-European and prestigious top-ranked university (#38 in QS World University Rankings 2025). In
addition, prestigious professional partners (Solgar, Cereal Docks, Malteurop Polska, Browar Zarzecze,
Abbot, Cellbitech, Clear Ocean Seafood Ltd company ...) and research institutes (Institut Lyfe Research &
Innovation Centre, Center for Disease Control for health promotion and prevention services to reduce
communicable & chronic disease...) will complement FOOD-H training offer and will support the overall
update of the program throughout the project life. Furthermore, the FOOD-H structure is inspired to the
European Degree (ED) criteria, on which UGR, UniPD and Lyon1l have extensively worked within one of
the European Commission's groundbreaking Policy Experimentation projects, namely EDLab (European
Degree Label Institutional Laboratory), aimed to pilot the concept and criteria for the ED. These criteria,
which EDLab has actively contributed to revise and reshape, have guided the FOOD-H design, which
results in a transnational, multidisciplinary, jointly designed and delivered, student-centered and
European Value oriented Master Degree program. The new Joint program will partially take advantage of
the existing educational offer at partner universities (MS Food & Health at UniPD, MS Dietetics at Krakow,
MS Nutrition at Granada, MS Sensory Neurosciences and Analysis Lyonl) but, importantly, it will be
enriched by new specifically designed units, tailored internships (MS Food Science at UBC; MS
Microbiology applied to the Agri-food biomedical and environmental sectors at Lyonl) and learning
activities. The main structure of the JM has been designed in order to exploit the educational offer of its
partners and the professional profile and expertise of graduates, to allow students to fulfil the minimum
criteria about compulsory physical mobility set by the Erasmus Mundus (an application has been
submitted) JM program (minimum of two study periods of minimum 30 ECTS in two countries, different
from the country of residence of the student at enrolment stage) and to provide them with the best
learning experience. To this end, partner universities have jointly revised and merged their programs
with the aim of developing three specializations focused on the three main fields directly connected to
food and human health. The Consortium has taken advantage of existing exchange and scientific joint
projects to build up over the last few years a shared vision which has converged, in the last months, in
the definition of a clear mission and of specific objectives for the proposed JM.

Internationalization Strategy: Arqus Alliance
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The project strengthens ties between the four full partners, aligning with Institutional and Arqus Alliance
priorities. As explained before, UniPD, UGR and Lyon1 have been members of the Arqus Alliance since its
foundation in 2018 (UniPd and UGR had previous cooperation experience derived from their
participation in Coimbra Group) and are fully committed to strengthening the Arqus Alliance as a key
component of their institutional strategic objectives. In this context, the establishment of FOOD-H
perfectly aligns with both institutional and Arqus Alliance's priorities. Notably, the Joint Program Food-H
was selected through a competitive call launched by ARQUS in 2024, aimed at fostering new joint
programs. This selection has resulted in the allocation of a modest budget to the consortium, earmarked
for meeting and accreditation expenses. Complementing this initiative, ARQUS is providing specialized
training on joint programs, targeting both academic and professional staff (https://arqus-
alliance.eu/event/arqus-joint-programme-staff-training/). Additionally, an Online Workshop Series on
Teaching Innovation for Arqus educators has been implemented (https://arqus-alliance.eu/arqus-
teaching-innovation/teaching-innovation-workshops/). The Arqus support of FOOD-H is having multiple
effects: it's not only strengthening the bonds between the three member institutions and the Alliance but
also significantly enhancing UAK's expertise in joint programs and international outreach. At today, UAK
has Erasmus+ mobility agreements with UniPD and UBC, and the participation in FOOD-H will strongly
contribute to reaching its institutional objective, i.e. establishing effective cooperation agreements with
internationally recognized institutions and research centers and increasing the mobility of students and
PhD within international framework exchange programs.

The involvement of UBC will bring added value to the Consortium, enabling EU partners to enhance their
academic and scientific links with such a prestigious institution and to get more familiar with the
Canadian scientific perspective and practices. UniPD already collaborates with UBC through an Erasmus+
mobility agreement and a double degree program TRANSFOR-M in the field of Forest Science. The two
institutions are also negotiating the development of a double degree Master program in Food Science.
Therefore, the launch of FOOD-H will reinforce such existing collaboration, and will likely contribute to
the establishment of other joint initiatives. As for the other partners, who currently have weaker links
with UBC, FOOD-H will be an incredible opportunity to start collaborating with the Canadian Institution
at both academic and research level. For both UniPD, Lyonl, UAK and UGR, promoting the development
of multiple and joint degrees programs in collaboration with prestigious universities is a key priority and
the cooperation framework that will be established thanks to FOOD-H will contribute to reaching it. On
the other hand, UBC will have the opportunity to become a partner of a prestigious initiative such as a
Erasmus-Munreus Joint Master, enhancing its visibility and reputation in the European context.

All five partners can count on teaching staff with international experience and connections. This means
that even though FOOD-H relies on the formal cooperation of four partners, actually the involved
international outreach is much wider and able to enrich the developing program and the involved
institutions as well. More specifically, the project builds on the UniPD extensive internationalization
experience such as participation in different Erasmus Mundus programs or its local Master's in Food and
Health that has strong international connections, i.e. a strategic partnership with Monash University
(Australia) which led to an “Erasmus+ Mobility Window”; a KA171 - Erasmus+ mobility agreement and a
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C.O.LL. The “Industry and Community Project Unit” (ICPU) jointly delivered with the University of Sydney,
a Blended Intensive Program “Fermented Food Technology as a Sustainable Development” developed in
partnership with the Entrepreneurial School - Department of Food Technology & Nutrition, Innsbruck
(Austria). Also, UAK can bring its expertise in the field of Erasmus Mundus Joint Masters, being involved in
the Erasmus Mundus in Soil Science (emiSS) and having taken part in several strategic partnership
programs in the field of food and agriculture (FOODCOST, EULAND21, HECAFS, CATAlySt, SEGAE, MO-LAB,
FOODINOVO, AgroDev, BIOERA+). Lyonl gained a remarkable experience on Erasmus+ projects over
years, such as Erasmus+ ka220-HED, E-learning tools for Food technology and development Education -
E-FOOD, etc., as well as KA 171 schemes, with projects like “EACH - Excellence in Analytical Chemistry”.
UGR brings its strong internationalization efforts, participating in four Erasmus Mundus Joint Masters
and over 50 EU-funded projects. UBC has been collaborating in several projects with worldwide
universities. Just to list a few examples, the research unit worked with McGill University (Canada) in the
area of functional foods, particularly for lowering blood cholesterol and risk reduction of coronary heart
disease (CHD); with the Food Institute of TUBITAK Marmara Research Centre and Faculty of Medicine of
Karadeniz Technical University (Turkey) to develop functional black tea enriched with plant sterols for
the risk reduction of CHD.

Motivation for the Consortium association

The FOOD-H program is built on a competitive and integrated partnership among four European
universities (University of Padova-UniPD, Krakow University-UAK, University of Granada-UGR, University
of Lyon 1) and the association of UBC, a non-European and prestigious top-ranked university. These
universities have the support of prestigious professional partners and research institutes. Furthermore,
the FOOD-H structure is inspired to the European Degree (ED) criteria, on which UGR, UniPD and Lyonl
have extensively worked within one of the European Commission's groundbreaking Policy
Experimentation projects, namely EDLab (European Degree Label Institutional Laboratory), aimed to
pilot the concept and criteria for the ED. These criteria, which EDLab has actively contributed to revise
and reshape, have guided the FOOD-H design, which now result in a transnational, multidisciplinary,
jointly designed and delivered, student-centered and European Value oriented Master Degree
programme.

The full partners have strong ties for several reasons. Three of them belong to Arqus Alliance. In fact,
UniPD, UGR and Lyonl have been members of the Arqus Alliance since its foundation in 2018 and are
fully committed to strengthening the Arqus Alliance as a key component of their institutional strategic
objectives. In this context, the establishment of FOOD-H perfectly aligns with both institutional and Arqus
Alliance's priorities. Notably, the Joint Programme Food-H was selected through a competitive call
launched by ARQUS in 2024, aimed at fostering new joint programmes. This selection has resulted in the
allocation of a modest budget to the consortium, earmarked for meeting and accreditation expenses. To
ease the joint work on such activities, the whole FOOD-H full partners team (Krakow university included)
has met in Poland in November 2024 for two days, thanks to the support of Arqus funding.

Complementing this initiative, ARQUS is providing specialized training on joint programmes, targeting
both academic and professional staff (https://arqus-alliance.eu/event/arqus-joint-programme-staff-
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training/).

The Arqus support of FOOD-H has, and still is having, multiple effects: it's not only strengthening the
bonds between the three-member institutions and the Alliance but also significantly enhancing UAK's
expertise in joint programmes and international outreach. At today, UAK has Erasmus+ mobility
agreements with UniPD and UBC, and the participation in FOOD-H will strongly contribute to reaching its
institutional objective, i.e. establishing effective cooperation agreements with internationally recognized
institutions and research centers and increasing the mobility of students and PhD within international
framework exchange programs.

The involvement of UBC will bring added value to the Consortium, but it is worth mentioning that there is
already existing collaboration between UBC and other partners. Krakow has a longstanding
collaboration with UBC in delivering lectures within a degree program in food science.

UniPD already collaborates with UBC through an KA171 Erasmus+ mobility agreement, which allows for
mobility of academics to deliver seminars within respective master programs from both universities in
2023-24. UniPd and UBC also share a double degree program TRANSFOR-M in the field of Forest Science.
The two institutions are also negotiating the development of a double degree Master programme in Food
Science.

More broadly, in terms of the Erasmus program. Four students from UniPd went to Granada for course
units and thesis activity.

As it concerns research, during the 4 years several joint research activities focusing on nutrition have
been carried out. As an example, 5 peer reviewed papers have been indexed by Scopus jointly written by
academics from Padova and Lyon-1, 7 papers indexed by Scopus jointly written by academics from
Padova and Granada, more than 20 between Granada and Krakow in the topic of health.

Ultimately, all partners have been working together for the submission of the application of the Erasmus
Mundus for two years in a row. Unfortunately, the outcome was not successful, but in the second round
the project received higher scores. The aim is to further improve the documents so as to resubmit the
proposal in the next round.

In addition to the academic objectives that have been already described in the former section, the FOOD-
H program aims to promote European values and to strengthen a common European identity among its
students in two parallel ways:

1. Content-wise, the program integrates these values at various levels, starting with UniPD's Global
Citizenship Program (https://unifind.unipd.it/resource/event/pe/PEN-12227), which focuses on
global citizenship, intercultural skills and the use of those skills for addressing global societal challenges

such as climate change, global health, anti-racism, human rights and gender equality. Furthermore,
FOOD-H teaching units emphasize food policies that uphold the rule of law, ensuring food safety and
ethical standards. It promotes democratic decision-making in food systems, encouraging transparency
and accountability in health policies. Additionally, the courses tackle sustainability issues and combat
food-related discrimination, aiming to ensure equal access to healthy food for all communities, including
marginalized ones. Just to make a few examples, in the unit “International regulations for food safety,
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certification and trading” (UniPD), the first part of the course focuses also on EU fundamental principles
related to food and their interaction with international law (including WTO) and with the work of some
UN agencies that share EU values (FAO, WHO). Also, the unit “Endocrine Disruptors and Functional
Foods” (UGR) addresses European legislation and resources for the maintenance of an adequate health
status. Laboratories and group assignments will foster collaborations between students having different
backgrounds and cultures, encouraging the development of initiatives inspired by inclusive health and
food systems, and combating health inequalities linked to socio-economic status, ethnicity, and other
factors.

2. Program-wise: The Food and Health program offered by UniPD, which will contribute to the EMJM
first year teachings, has already shown to have a remarkable appeal to students from countries which are
listed, by international organizations or State reports, among those where human rights are not
adequately recognized or deliberately violated, such as Afghanistan, India, Pakistan, Iran, Nigeria,
Ethiopia, Eritrea, Ukraine and Russia (U.S. 47th annual report on Human Rights Practices; Amnesty
International Human Rights Violation Maps 2023; U.N. General Assembly GA/SHC/4391,25 OCTOBER
2023). The opportunity to study in an JM with other colleagues from all over the world, starting their path
in the EU and continuing it in other EU countries will contribute to the respect and promotion of all the
EU values, shared by all the involved universities. The partner universities are deeply committed to
upholding EU values through their participation in alliances like Arqus, that identifies EU values as its
own core values (https://arqus-alliance.eu/core-values/). Even if it is not part of the Arqus Alliance, UAK
shares the same values, as declared in its mission (https://en.urk.edu.pl/mission.html). Likely, UBC is
committed, as an associated partner, to act towards the advancement of human rights by means of its
“Human Rights Collective (UBC HRC)”, which is «<a welcoming community collective for scholars including
students and faculty at all academic levels, community, organizations and institutions across disciplines»
(https://humanrightscollective.ubc.ca/). This commitment extends to the program's selection
procedures, which ensure non-discrimination and consider students with fewer opportunities.
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Basic information

Name of the program: Joint Master in Food, Nutrition and Health

EQF level: 7

Degree awarded: Master
Number of ECTS points: 120
Program duration: 2 years

ISCED field(s) of study: 05-Natural Sciences, Mathematics and Statistics, 051 Biological and related
sciences, Nutrition science. 07 Engineering, Manufacturing and Construction, 072 Manufacturing and
processing, 0721 Food processing, Food science and technology. 09 Health and Welfare, 091 Health,

0915 Therapy and rehabilitation, Nutrition/Dietetics.

Table 4. List of the institutions delivering the programme.

. . Degree
Higher Education . . . .
L oo awarding Role in the consortium (i.e.
Name of the institution institution L. .
institution coordinator, etc.)
(Yes/No)
(Yes/No)
University of Padova Yes Yes Coordinator University
University of Granada Yes Yes Partner University 1
University of Lyon 1 Yes Yes Partner University 2
University of Cracow Yes Yes Partner University 3
University of British Columbia Yes No Associate Partner University 4

STANDARDS TO BE REVIEWED

STANDARD 1: Eligibility
1.1. Status

The consortium partners officially issuing the Joint Master Diploma are well-established Higher
Education Institutions in their respective countries (Annex 1). They all have applicable legal national
frameworks, which entitle them to participate in a joint program (Annex 3). Italy, Spain, France, and
Poland can implement the use of the European Approach for Quality Assurance of Joint Programs.

Table 5, summarizes the status of the national and regional evaluation agencies regarding their inclusion
in the EQAR register, the acceptance of the European Approach for Quality Assurance of Joint Programs,
the cross-border quality assurance, and the awarding of joint degrees, in the five FOOD-H partner

Universities and countries.
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Table 5. Status of each institution concerning program accreditation.

Name of the institution

Relevant Quality
Assurance agency (if
applicable)

Europea
n
Approac
h
allowed
(Yes/No)

Additional
information

University of Padova

ANVUR - National Agency for
the Evaluation of
Universities and Research
Institutes

Yes

ANVUR, an ENQA affiliate since
2013, is an independent public
body which oversees the
quality assessment system of
public and private universities.
The Agency has developed its
assessment  criteria  and
procedures, based on the ESG
adopted in the EHEA, as
established by law 240/2010
and Decrees 19/2012 &
987/2016. The QA system,
operational  since 2013,
provides for the self-
assessment by programmes
and institutions, and an
external  assessment by
ANVUR, based on site visits
and document analysis.

University of Granada

ACCUA - Agency for Scientific
and University Quality of
Andalusia

Yes

ACCUA has become (as of 1
March  2023) the legal
successor of the Andalusian
Agency of Knowledge,
Directorate for Evaluation and
Accreditation (AAC-DEVA).

The aim of ACCUA is the
assessment, accreditation and
certification of quality within
the terms of reference of the
Universities and higher
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education institutions in
Andalusia. It covers the fields
of institutional quality
assessment, teaching staff
accreditation and research
evaluation.

University of Lyon 1

HCERES - High Council for
Evaluation of Research and
Higher Education

Yes

The High Council for the
Evaluation of Research and
Higher Education (HCERES),
created by the Law No. 2013-
660 of July 22nd, 2013 relative
to higher education and
research, has replaced the
AERES as from November
17th, 2014 (after publication of
the decree N0.2014-1365 of
November 14th, 2014).

The High Council's creation is
an outcome of the thoughts
being given to the evaluation
of research and higher
education in France. It is a
reflection of the State's
resolve to equip the country
with an evaluation tool in this
field with which it can base its
decisions on reliable, fair and
transparent elements.

University of Krakow

PKA - Polish Accreditation
Committee

Yes

The  Polish  Accreditation
Committee (PKA) was
established on 1 January 2002
pursuant to art. 38, clause 1 of
the Law on Higher Education
of 12 September 1990 (OJ No.
65, item 385) amended on 20
July 2001. The Polish
Accreditation Committee is an
independent institution
working for the quality of
education.

University of British
Columbia

No
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The FOOD-H Consortium has started a new accreditation procedure through the European Approach for
Quality Assurance of Joint Programs (EAQA) and has chosen the Agency for Scientific and University
Quality of Andalusia (ACCUA) as evaluation Agency. This significant development facilitates a streamlined
accreditation process for the FOOD-H consortium. It allows for a single accreditation procedure
through EAQA, conducted via the Spanish agency, with subsequent recognition of this accreditation
across all consortium member countries, specifically Italy, Poland, and France. This approach not only
enhances efficiency but also promotes harmonization of quality assurance standards across European
higher education institutions. Should the procedure be successful, FOOD-H will be able to deliver a Joint
Master Degree in Food, Nutrition and Health of 120 ECTS to all students, starting from the very first
cohort. Drafts of the full joint diploma and diploma supplement are attached as Annex 12.

1.2. Joint Design and Delivery
Distribution of roles among partner universities, students, and associated partners in FOOD-H demand

that the consortium partners will take on specific, parallel and shared roles.

Specific roles:
> UniPD, as coordinating Institution, will be responsible for the overall coordination, management

and implementation of the Joint Degree. It will prepare and coordinate the signature process of the
Cooperation Agreements. It will inform the partner institutions of any changes connected to the
Joint Degree, or of any event likely to substantially affect its implementation. It will act as the sole
recipient of payments on behalf of all the Consortium and will transfer funds to partner institutions

without unjustified delay and in accordance with the dispositions for payments laid down in the
Cooperation Agreement. Furthermore, it will manage and verify the appropriate spending of the
funds in accordance with the dispositions of the Cooperation Agreement, establishing payment
requests on behalf of the partner institutions and based on the annual budget structure. UniPD will
coordinate, prepare and submit necessary reports in a timely manner. Furthermore, UniPD will
prepare student agreements, revise and publish on the website
(https://www.agrariamedicinaveterinaria.unipd.it/en/courses/bachelors-first-cycle-and-masters-

second-cycle-degrees/food-nutrition-and-health) the Annual Master’s academic program. Also,

UniPD will support the development of the sustainability strategy, searching for new external
funding opportunities, writing applications and assessing sustainability.
> Lyonl, as a partner institution, will contribute to the coordination and management of the Joint

Master with particular attention to what relates to sensory neurosciences (Path 1) and microbiology
(Internship). Also, it will manage surveys to the Joint Master graduates after 6 months, 1 year and 3
years from graduation, to have a tracking and overview of careers. This will support and will be
supported by the activity aimed at establishing and running an Alumni Network.

> UAK, as a partner institution, will contribute to the coordination and management of the project
with particular attention to the issues related to Path 2, and from the educational and scientific
point of view to what relates to food and dietetics. Also, it will manage the creation of the Joint
Master website, and will support the marketing and recruitment strategy. As a result, it will deliver
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marketing activities as for instance the creation of social media channels, production of marketing
material, specific on-line material, and other material to be disseminated through different
channels. Finally, UAK will coordinate the creation of the network and contact database.

» UGR, as a partner institution, will contribute to the coordination and management of the Joint

Master with particular attention to the issues related to Path 3, and from the educational and
scientific point of view to what relates to the connection between food and nutrition. UGR will take
care of preparing both internal quality review reports and also external quality review reports in

order to determine adequacy of the implemented actions. Also, it will produce promotional
material, to support dissemination of project results to future prospect students, scientific
community and other related stakeholders. Also, it will design and create the marketing and
recruitment strategy thus coordinating the Master promotion and targeted advertising campaigns.

> UBC, as an associated partner institution, will contribute from the educational and scientific point of
view to what relates to the implementation of the connection between food and science. Also, it will

manage and support the design and promotion of activities related to the visiting scholar’s selection
and their integration into the Joint Master curriculum, and it will manage collection of activity
reports from visiting scholars and feedback. Finally, UBC will provide the framework for the
dissemination and marketing of the course. The Joint Master Program will be greatly enriched by
this tailored internship which is supported by the experience and internationally recognized quality
of UBC in both teaching experience and its industry-oriented postgraduate program. Nevertheless,
given that UBC is an associate partner, it will not sign the Joint Master Diploma or the Diploma
supplement. The University of Lyonl will assess and certify the evaluation process carried out at
UBC and sign the Joint Master Diploma and the Diploma supplement on its behalf.
Parallel roles:
Each institution will be responsible for its specific curricular units and will perform activities to comply
with its internal and national requirements in terms of accreditation and Food-H quality assurance.
Shared roles:
Shared roles correspond to the preparation of the course as a whole, namely coherency of contents
between different curricular units, definition of the selection criteria for candidates, mobility of students
and teachers, examination regulations, student assessment methods, mutual recognition of activities
and degree awarding procedures in the consortium, following the Standards for Quality Assurance of
Joint Programs in the EHEA. Student support is also a key activity that must be performed by all partners
and in which the partners already have an extensive experience that can be brought into the Joint
Master. The Joint Master partners will also commit to ensure adequate communication within the
Consortium and with the coordinator, including notification of any event likely to substantially affect or
delay the implementation and running of the Joint Master, as well as of any important deviation of the
Degree or any relevant changes in legal, financial, technical, and organizational or ownership situation.
Partners will also submit in due time all relevant data or information needed for the periodic reporting;
ensure adequate insurance arrangements for their staff while participating in project activities and
comply with international and national rules, including rules on public procurement, state aid, publicity
and equal opportunities.
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FOOD-H students participate in the academic governance of the Joint Master program and internal
Quality Assurance procedures. They could also participate in peer-teaching and assessment, on a
voluntary basis. To ensure full transparency, the rules of participation in FOOD-H set by the Consortium
will be included in a FOOD-H Student Agreement (annexed to this proposal, Annex 13), to be signed by
the students and UniPD, on behalf of the Consortium, before the student registration. In particular, it will
indicate: rights and duties of both parties; the academic, administrative and financial conditions of the
students’ participation into the JM; where applicable, scholarship payment and conditions of use;
student rights and duties regarding class attendance/activities and academic performance, and the
consequences in case of non-compliance with these obligations; the best use of academic infrastructure;
tuition fees coverage; it will then be completed with details on class schedule and examination periods;
nature of the exams/tests and provisions on plagiarism. Re-sit options or alternative systems
(compensation) are arranged according to the local rules applicable at the involved Partner universities.
This information will also be clearly outlined in FOOD-H webpage, and adequately explained to the
students during the Kick-off seminar in Padua and during the welcome sessions in the partner
universities.
FOOD-H associated partners have a decisive role in the design and implementation of the joint program.
FOOD-H has so far more than 17 associated partners comprising enterprises and research centers and
distributed among Europe and America. All of them have committed to collaborating in FOOD-H
activities. In particular:
v they will be invited to hold seminars and workshops, on topics which are related to the Joint
Master;
v they will be invited to take part in the stakeholder group which can provide feedback on the
activities;
v" they will be engaged in internship offers;
v they will be invited to participate in specific industrial PhD programs in which the students from
the Joint Master can continue their professional training and join the labor force.
Importantly, they are available to host students for internships regardless of country localization of
companies. This engagement aims to enhance the professional network and opportunities for FOOD-H
students.
Joint structure for academic governance, internal quality assurance, administration, and financial
management:
The FOOD-H consortium management and decision-making processes are detailed in the Cooperation
Agreement (annexed to this proposal). Due to the complexity and scale of the project, governing bodies
have been designed in order to ensure an efficient, timely and coordinated activity.
1. The FOOD-H Commission will facilitate the coordination of academic management and

procedures, being responsible for the joint curriculum development, joint teaching and
assessment methods and supports the Internal Quality Committee in the quality assurance, and
student feedback. The Commission will work in close relation with relevant local bodies, e.g.,
Study Boards, Evaluation Committees for Teaching Quality, etc. It is made up of one member of
staff per Party and one elected non-voting student representative. One administrative (support)
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staff from each Party will participate in the Commission meetings in order to ensure effective
communication with the FOOD-H Secretariat. Mechanism for conflict resolution within the
governance structure infers that: A) The member of staff representing the coordinator is chair of
the Commission. In its decision making the Commission shall seek consensus. In the event that
consensus is not possible, decisions shall be made by simple majority, and in the event of a tie
vote the coordinator’s vote shall prevail. B) However, a Party may abstain from implementing a
specific decision of the Commission if it can show that its own work, time for performance, costs,
liabilities, intellectual property rights or other legitimate interests would be significantly affected
by a decision of the Commission. In this last case the party may require the mediation of its
designated governing bodies like the vicerrectorate of international affairs or the vicerrectorate
for academic issues. The last stage of mediation will be carried out by the rectorate of the
corresponding HEIs. The Commission shall meet physicatly at least three times: during the
Selection Meeting (March), the Kick-off seminar (September) and the Summer School (June/July)
and en-tine whenever deemed necessary, to review the effectiveness of the JM implementation
and to propose further actions.

A specific Committee responsible for setting and reviewing admission criteria and for the annual
selection of students accepted to the program is also appointed, called the FOOD-H Student
Selection Committee. It consists of two academic faculty members from each Full Partner in
order to ensure full compliance with all national, regional and/or institutional regulations. The
selection criteria are detailed in the Cooperation Agreement and will be annually revised by the
Selection Committee.

3. The Internal Quality Committee is composed of one academic representative from each partner
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institution, one from an associated partner, and two student representatives (one per intake),
ensuring balanced academic and student input. It oversees internal quality assurance by
monitoring programme performance, analysing feedback, and producing evaluation reports
each semester. Working closely with the FOOD-H Commission, it proposes and supports
corrective actions, designs quality monitoring tools, and promotes continuous improvement
through structured consultation, ensuring alignment between programme decisions and
institutional practices across the consortium.

Furthermore, to ensure a timely and efficient administrative management it will be appointed an
executive body, namely the FOOD-H Joint Secretariat. It will be composed by the FOOD-H
project manager, the administrative staff of the coordinating institution and one administrative
representative of each partner institution. The Secretariat will be physically located at UniPd. The
Secretariat will be responsible for the preparation of reports, promotion of activities, meetings
organisation and the administrative procedures for students’ admission and enrolment (working
in strong connection with the Student Selection Committee), credit transfer and recognition and
post-graduation. As well as for financial management and decisions on an annual budget and any
other administrative matters. The staff of the partner institutions is responsible for providing at
due time all necessary documents, information and assistance to the FOOD-H Joint Secretariat
for the reconstruction of students’ careers (e.g. transcripts of records), preparation of reports
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(e.g. financial documents) and smooth FOOD-H management.

1.3 Cooperation Agreement
The FOOD-H consortium management and decision-making processes are detailed in the Cooperation

Agreement (annexed to this proposal, Annex 2, cooperation agreement). The Cooperation Agreement
has been meticulously crafted, drawing upon UniPD's extensive experience in Erasmus Mundus and Joint
Programs. This expertise ensures that the agreement encompasses all essential provisions to effectively
support the parties in project management. The document strikes an ideal balance between flexibility
and structure, allowing for annual revisions of crucial aspects such as academic offerings and budget
allocation. Simultaneously, it establishes clear principles of conduct, communication, and transparency
among all parties involved. This thoughtful approach results in a robust framework that facilitates
smooth collaboration while maintaining adaptability to evolving needs, demonstrating the agreement's
suitability for managing complex international educational partnerships. All program features and joint
initiatives (shared administrative and financial management procedures, common student admission
requirements and procedures, joint teaching and training activities, common student services, joint
promotion strategy...) are detailed in the FOOD-H Cooperation Agreement (Annex 2).

STANDARD 2: Learning Outcomes

2.1. Level
With the adoption of the so-called Bologna process, European countries adopted a set of common

references for the higher education system. Among these references, the Framework for Qualifications in
the European Higher Education Area (FQ-EHEA) has made it possible to standardize the organization of
higher education study cycles in Europe. After a period dedicated to the necessary adaptation, the
countries that signed the treaty in question committed themselves to adopt and adapt this framework to
their national reality, which happened roughly in 2010.

According to that framework, the pedagogical project considered here clearly fits into the second cycle
(concerning duration and content), requiring that candidates have already obtained the qualifications
inherent to the first cycle and leveraging the competencies necessary to support a possible continuation
to the third level. Still following the rationale of the framework, in this project, there is a concern to
stimulate knowledge and understanding of the fundamentals and main concepts within Food Science,
Nutrition and Health. The general educational objectives of the master's degree and Learning outcomes
of second cycle FQ-EHEA can be summarized as:

« Demonstrated knowledge and understanding in Food Science, Nutrition and Health that is founded
upon and extends and/or enhances that typically associated with the first cycle, and that provides a
basis or opportunity for originality in developing and/or applying ideas, often within a research
context;

+ Application of the knowledge and understanding, and problem-solving abilities in new or unfamiliar
environments within broader (or multidisciplinary) contexts related to the study of Food science,
Nutrition and Health;

+ Ability to integrate knowledge and handle complexity, and formulate judgments with incomplete or
limited information, but that includes reflecting on social and ethical responsibilities linked to the
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application of their knowledge and judgments;

» Communicate conclusions, and the knowledge and rationale underpinning these, to specialist and
non-specialist audiences clearly and unambiguously;

« Have the learning skills that allow continuing to study in a manner that may be largely self-directed
or autonomous.

2.2. Disciplinary field

In 2024 the joint statement “What are healthy diets?” was published by the Food and Agriculture
Organization of the United Nations (FAO) and the World Health Organization (ISBN 978-92-4-010187-6).
The document stressed how healthy diets promote health, growth and development, support active
lifestyles, prevent nutrient deficiencies and excesses, communicable and noncommunicable diseases
(NCDs), foodborne diseases and promote wellbeing. The document acknowledges how there is evidence
of the critical role of diets in the prevention of all forms of malnutrition, for disease prevention and health
promotion, as well as the interconnections between food production, diets and the environment. On the
other hand, a lack of consensus on what constitutes a healthy diet may undermine progress and
continued efforts to achieve it. Conversely proper education is needed to promote a positive attitude. In
the same year, FAO published the “The State of Food Security and Nutrition in the World 2024” (ISBN 978-
92-5-138882-2). This document highlighted how there is now a broadened understanding of food security
and nutrition and how they are critically linked, despite the limited consensus on the scope of
interventions that contribute to food security and nutrition. Healthy diets and health status are main
determinants of nutritional status, but multiple factors related to food security and services all influence
the ability and mechanisms through which individuals can achieve healthy diets and adequate health.
However, to date there have been limited efforts to include this range of interventions in comprehensive
measures of financing for food security and nutrition. Nevertheless, education is acknowledged as one of
the main services needed to face the food security and nutrition urgency. The strong interplay among the
different areas of food and the need to consider them in a systemic approach has been recognized, both
at an international and EU level, in the so-called “One health model”. As also highlighted in the "One
Health Governance in the European Union" by the Group of Chief Scientific Advisors of the Directorate-
General for Research and Innovation of the European Commission in November 2024, the One Health
approach mobilizes multiple sectors, disciplines and communities at varying levels of society to work
together to foster well-being and tackle threats to health and ecosystems, while addressing the collective
need for safe and nutritious food, taking action on climate change, and contributing to sustainable
development. It is also recognized how exploitation of the strong interplay among the different areas of
food must be primarily addressed by education, not intended and restricted just to knowledge gathering
and awareness raising, but rather promoted in a systemic approach. This direction is particularly valued
in the proposed JM, where the educational path is tailored to generate this mentioned systemic view.
Skills and learning outcomes

Skills and learning outcomes have been jointly coordinated by all the partner universities in order to
strengthen the quality of the educational offer and enhance the competitiveness of graduate students on

the job market. Taking into account the Qualifications Framework for the European Higher Education
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Area (QF-EHEA) and the European Qualifications Framework (EQF), with a focus on level 7 learning
outcomes and second cycle qualifications, the academic program comprising four semesters will be
characterized by program learning outcomes (PLOs) included in Annex 4. Each one of the courses
included accomplishes several of the PLOs and all the PLOS are covered by the mandatory courses
(Annex 4). In addition, the different courses have specific learning outcomes and skills that are described
in a general manner in Table 6 and in full detail within the individual course syllabi of all partners
described in Annexes 5 and 6. The course syllabi of all partners include a clear compromise of
inclusiveness, ethics, and quality assurance.

The complete list of 23 PLOs, grouped by FQ-EHEA categories, is:

1. KNOWLEDGE & UNDERSTANDING. Demonstrated knowledge and understanding in Food Science,
Nutrition and Health that is founded upon and extends and/or enhances that typically associated
with the first cycle, and that provides a basis or opportunity for originality in developing and/or
applying ideas, often within a research context. The participants should be able to:

o PLO1: describe, analyze and integrate the most important concepts in Food, Nutrition
Health, and Social Sciences, their rationale and participation procedures, as best
practices and as guidelines for future development and improvement.

o PLO2: take part in an experiment in top experimental facilities using current techniques
and new developments. It includes: understanding the basic setups, systems of data
acquisition, methodologies in food science and nutritional studies, and the
corresponding data analysis.

o PLO3: understand nutritional principles and physiological mechanisms that link food,

diet, and health.

o PLO4: explore socio-economic factors that influence eating habits and well-being, and
ability to disentangle the relations between different food-related fields.

o PLOS5: acquire knowledge about food processes and technologies, including the role of
microbiology and ability to critically evaluate related industrial processes.

2. APPLYING KNOWLEDGE & UNDERSTANDING. Application of the knowledge and understanding,
and problem-solving abilities in new or unfamiliar environments within broader (or
multidisciplinary) contexts related to the study of Food science, Nutrition and Health. The
participants should be able to:

o PLOG6: describe and evaluate state-of-the-art relationships among nutrition, food science
and health.

o PLOT: implement interventions from the basis of nutrition and food technology as valid
strategies for the treatment of different pathologies.

o PLOS8: integrate physiological and biochemical aspects related to food, nutrition and

health.
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o PLO9: develop analytical and digital skills, including data analysis, to critically analyze
food and health relations, assess dietary trends, and interpret scientific studies to make
evidence-based decisions.

o PLO10: develop critical analysis skills to evaluate nutritional information from different
sources and scientific domains.

o PLO11: design balanced diets, understanding the risks related to unbalanced diets,
obesity, metabolic diseases, and eating disorders while also being aware of the cultural
and geographical factors that influence eating behaviors.

o PLO12: apply knowledge, understanding and problem-solving abilities in new or

unfamiliar environments within broader (or multidisciplinary) contexts related to their

master degree’s field of study.

3. MAKING JUDGEMENTS. Ability to integrate knowledge and handle complexity, and formulate

judgments with incomplete or limited information, but that includes reflecting on social and ethical
responsibilities linked to the application of their knowledge and judgments. The participants should
be able to:

o PLO13: evaluate critically issues and discussions on food, nutrition and health.

o PLO14: set and apply integrated and pluralistic evaluation methods in a specific context
related to food, nutrition and health.

o PLO15: identify most suitable planning tools for a particular problem either theoretical,
experimental or applied.

o PLO16: cultivate an ethical and sustainable approach to food, being able to actively face
issues that will emerge on sustainability of food processes and its relation to food
security in a climate change scenario.

o PLO17: acquire enhanced health and policy awareness, together with understanding of
public health issues related to food, including policies, regulations, and the social
determinants of health that influence dietary habits and nutrition.

4. COMMUNICATION SKILLS. Communicate conclusions, and the knowledge and rationale
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underpinning these, to specialist and non-specialist audiences clearly and unambiguously. The
participants should be able to:
o PLO18: use a standard format of writing professional reports. Learn to write a scientific

publication and give an oral presentation in front of a specialized audience. krew-the
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o PLO19: sustain an English scientific conversation on topics related to food, nutrition and

health. Communicate conclusions to a specialized or non-specialized audience. with

o PLO20: organize and participate in teamwork, while specifying his/her specific role in the
team.

5. LEARNING SKILLS. Have the learning skills that allow continuing to study in a manner that may be
largely self-directed or autonomous. The participants should be able to:

o PLO21: plan, design and manage information systems (data analysis and processing) to
measure and monitor new advances in the fields of food science and nutrition. ;—with

o PLO22: enrich personal experience by living in different European countries, immersion

in their culture, and working with classmates from different countries all over the world.
Strengthen European and democratic values and reinforce commitment with Sustainable
Development Goals.

o PLO23: know the basic principles of preparing a proposal, know the basic principles of
the Intellectual Property Rights, and know the basic principles of the entrepreneurship.

Table 6. General description of ECTS, general learning outcomes, skills & competences, and PLOs
fulfilled per course.

PLOs
Food science|3 - main components and|- adaptability to different|PLO1,PLO5,PL
and safety operations of foods, their|foods in the evaluation of|015,PLO18,PL
modifications and | microbiome composition  [019,PL0O20,PL
interactions during food 021,PLO22
processing and impact on PLOLPLO2PLOS
food quality PLOI2PLO16P
- fundamentals of food LOIPLOISPEO
safety, ecology of foodborne 20;PEO2LPEO22
microorganisms in different PEO23;PEO24
£026
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food matrices and main
procedures applied in food
analysis

metabolic
pathways:
from cells to

- importance of nutrition to
sustain human life and basic
nutrition concepts

- metabolic
individual nutrients present
in foods

pathways of

-understanding regulation

022

and coordination of
metabolic cycles in
different physiological and
pathological
independently evaluating
the effects of nutrients on
cellular functioning and
physiological systems

- learning ability in analysis

and discussion of the
relationship between
nutrition and physiological
responses  referring to
molecular

mechanismsunderstanding
regulation and
coordination of metabolic
cycles in different
physiological and
pathological  conditions,
independently evaluating

the effects of nutrients on
cellular functioning and
physiological systems
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Research - consumer  behaviour|- understanding how to|PLO4,PLO10,PL
methods in models of decision-making,|apply  qualitative and|012,PLO15,PL
economics: including information | quantitative tools to design|016,PLO17,PL
understanding processing and preferences|and structure marketing 018,PLO19,PL
decision development towards food |research in order to collect 020,PLO21,PL
making  and - selected  quantitative|@nd analyze data onig) p| 023
consumer marketing research | consumer behaviour PLOLPLORPLOA
behavior to techniques, statistical |- understanding how to |;PLO16;PLOILP
promote approaches and econometric|gain insights about how [E632;PEE16;PLE
healthy choices modelling. Students actually consumers make [#8;PEOI5;PLO20
- opportunity for the student|choices  regarding food |;PEE23:PEE22;R
to reflect on his/her own|Products —and identify ’ ’
behaviour as a consumer|choice determinants 2PL02t
when exposed to new|- understanding how
consumer  patterns and|decisions are taken and
choices why behaviour does not
conform to the rationality
assumptions proposed by
classical economic theories
Methodology - essentials of food storage|- know how to generate an|PLO5,PLO16,PL
for the hazard test design. experimental design to|018,PLO19,PL
analysis in - essentials of food challenge | determine the shelf life of a | 020,PL0O21,PL

food-related
jobs

test design.

- essentials of an HACCP
PLAN design.

food

- know how to generate an
experimental design to
develop a challenge test of
the most relevant
foodborne pathogens

- know how to develop
protocols for an HACCP
planin afood plant.

022

Genomics of

- fundamentals of genomics,

- establishing how nutrients

PLO2,PLOS,PL

nutrition evolution of polymorphisms|and food triggers molecular [018,PLO19,PL
in human populations|adaptations in cells that|020,PLO21,PL
related to genes involved in|cause tissue dysfunction|p22
nutrition, deregulated | and disease onset PLO2PLOSPLOS
metabolic and molecular|. jnterpreting  medical, |PEOI4PLOIEP
pathways in human nutrition | pharmacological, LOI8;PLOISPLO
pathological,  molecular|28:PEO25PEE22
; ;PEO23.PLO24.P
and cell biology research|> ; ;
literature on mechanism of | £926
disease onset/progression
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A

Human - nutrition as the result of a[- ability to provide|PLO3,PLO6,PL
Nutrition: complex interaction | individual and population|{010,PLO11,PL
sustainability including genes, | specific advices for{018,PLO19,PL
and environment and food prevention of major (020,PLO21,PL
multidisciplina - nutrition related diseases|nutrition-related diseases. |22
ry perspective intended as a consequence|- understanding the | PLOLPLO3;PLO6
of a disequilibrium inside this | rationale for the [;PLOS&PLOT6:PL
complex interaction development of dietary|©3PEC1I2;PEOT
- the role of nutrients and|8uidelines and nutrition |%PEOL6PEOLS;
non-nutrient compounds on policie_s in  different | PEO26PEOZLPE
the d'evelopment an'd countries ' : ’ ’
progression  of  chronic|- understanding the role of
diseases in the[food  availability and
transdisciplinary context of|sustainability in the context
global food production and|of human nutrition
sustainability
Nutrition - knowledge of the main|- assess nutritional status|PLO3,PLO6,
related diseases related to lifestylefat a clinical and|PLO7,PLO11,PL
diseases and nutrition in  the|epidemiological level. 013,PLO14,PL
transdisciplinary context of|_ giscuss major nutrition-|018,PLO19,PL
Network Medicine. related diseases in a global |020,PLO21,
- design of primary and|systemic context. PLO22
secondary nutritional | - apply nutrition models in |PEOLPEOS;PLOE
prevention tools for the|primary and secondary|PECTPECSPEO
individuals and the|prevention of nutrition- [ 5P EOEPEELS
community. related diseases. sPEOI4PLOLSP
20,PLO21PLO22
PEO23;PEO24:P
+026
- fundamentals of food|- ability to apply and adapt|PLO1,PLO5,PL
Ecology of food safety, characteristics, and|the fundamentals of risk|014,PLO16,PL
borne ecology of foodborne [analysis to the main|018,PLO19,PL
pathogens, microorganisms in different| microorganisms, which|020,PLO21,PL
food toxicology food matrices cause zoonoses that have|po2
and - microbes in foods and|in food the vehicle of|pLoipiospior
antimicrobial notions of the endogenous |transmissiontohumans  |4.pLo15pL047
resistance mechanisms that regulate|- transversal skills and|PECESPEO26;PE
microbial multiplication problem-solving skills and |©25PE022;PL02
- nature and essence of|an  integrated  logical|HFEG2LREO26
microbial biofilms and basics | @PProach to make
of cell-to-cell transmission|decisions regarding the
33
< S 41 W
S UNIVERSITA A /ﬁ\\\ g(l\)]i?\IVIECRZSETET
3?‘§ :;1[4{)[;[[:;1\“[ UNIVERSIDAD Lyon 1 W KRAKOWIE
WhS® DE GRANADA




mechanisms health and hygiene safety

- emergence and spread of |of food

antimicrobial resistances,|- ability to establish

mechanisms driving transfer, | whether a food can limit

selection and dissemination |the growth of
contaminating
microorganisms, with

particular  attention to
foodborne pathogens

Mechanisms of|6 - impact of nutrition on|- ability to establish how|PLO2,PLO7,PL
tissues disease  progression and |nutrients and food trigger(011,PLO18,PL
diseases and connections between quality | molecular adaptations in{019,PLO20,
how and quantity of nutrients|cells that cause tissue|pL021, PLO22
environmental with dysfunction of [dysfunction and disease |pLO2 PLO4.PLOT
clues alter metabolic  relevant  and|onset SPLOS.PLO1O,PE
organ function insulin sensitive organs - ability to interpret|©t5PEOI2PLOL

- molecular and biochemical | medical, pharmacological, | 4PE636;PEO19;
perturbations in cells causing | pathological, molecular | PEG26:PEO2EPE
organ dysfunction and cell biology research

- the contribution of|literature on mechanism of hEO26

inflammatory response and disease onset/progression.

hormonal alterations to

disease progression and the

relationship with diet
Sustainable 5 - the potential and|- ability to compare|PLO5,PLO12,PL
resource- connections of different|different process|016,PLO18,
efficient food indicators for sustainability [ technological solutions, in [PLO19,PLO20,
production and (e.g. carbon and water|the evaluation of food|PLO21,PLO22
processing footprints,...) supply chains both from a|PLOLPLOS5PLOL

- climate change in food|Management and social % 5 5
security, and the role of|Perspective  considering ’ ’

food processes to increase |also sustainability
resilience and reduce the|- ability to manage
impact geographical information
systems to represent the
vulnerability conditions of
food production under
different geomorphologic
and anthropogenic
conditions
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A

Metab-Contam-| 12 - relationships  existing|- understanding of the|PLO2,PLO9,
Al laboratory between foods matrices|endogenous mechanisms|PLO13,PLO16,
and they foodborne|that regulate microbial|PLO18,PLO19,
pathogens multiplication and the|PLO20,PLO21,
- mode of action of plant|Virulence of food | PLO22

bioactive compounds and |Pathogens
implications for human |- understanding how the
health. plant bioactive

- procedures applied to|compounds can be an 4,PLO26

food analysis for food safety | €ssential asset in
nutritional treatment of

- hands-on on artificial :
pathologies

intelligence and  other

digital tools applied to food |- capacity to plan a
processes predictive challenge test

of foodborne pathogens in
various kinds of food

- understanding  the
potential of Al and other
digital tools in decision
making processes

International (6 - acquire an in-depth|- identify and analyse|PLO5,PLO10,
Regulations for understanding of|legal issues within the|PLO17,PLO18,
Food Safety, international and European agri—food sector. PLO19,PLO20,

Certificaliion legal frameworks governing |- interpret and apply|PLO21,PLO22
and Trading food safety, trade, and|regulatory instruments,

certification systems. standards, and

. . tificati t .
- gain essential knowledge certitication systems

of the institutional,|- evaluate the impact of|pLo2iprozapL
regulatory, and policy|legal frameworks on food |623;pL624;pLO2
foundations of food law. safety, international |6
trade, and consumer

- understand the interaction| . .
information.

between international
treaties, EU regulations,|- consult —and apply
and private  standards relevant legal and policy

within the global food|Sources, including EU
system. legislation, case law, and

~ explore how food law international guidelines.

contributes to global trade|-  address  real-world
governance and | regulatory problems in

sustainability objectives.  [food law, trade, and
certification through

critical and
interdisciplinary

- analyse the role of food
regulation in achieving the
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A

United Nations 2030 | reasoning.
Agenda for Sustainable
Development.
Neural basis of - principles of cognitive|- ability to apply the|PLO3,PLO11,
cognition neurosciences  (including|combining knowledge and [PLO18,PLO19,
experimental design and|techniques derived from|[PLO20,PLO21,
statistical analysis), in the|cognitive neurosciences|PLO22
context of sensory | and sensorial analysis PLO3;PLO4;PLOS
perception, cognition, PEOTLPEOTAP
emotions, and about their EOI9;PLO26;PLO
integration for the purpose SLeEnEeEY
of evaluating consumer ’ ’
products
Project - different  fields  of|- adaptability to transform|PLO12,PLO15,
Management application of neurosciences |an industrial problem into a [PLO16,PLO18,
in the field of the food|neuroscientific question | PLO19,PLO20,
industry (with the|that they will be fully|pL021,PLO22,
intervention of international|equipped  to  answer|p| 023
professionals e.g. Nestle,|through accurate [ pLog PLOI2 PLO
Sodebo, Valrhona, etc) methodical investigation|i6 pLoizpiois
and implementation PLO20.PLO21LP
-ability to construct a|EO2ZPEOZ3PLO
project,  master  the|24PES26;PEO2F
principal analytical tools
(sensorial tests,
guestionnaires,
physiological investigations
...) and the tools for
treating collected data
(statistical)
-learning ability to different
fields of application, and to
carry on bibliographic
research and to correctly
manage references.
-capability to communicate
and write a report and to
propose solutions
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A

Psychophysiol (6 - principles of cognitive|- learning ability to|PLO4,PLOS,
ogy of neurosciences (including | different fields of |PLO18,PLO19,
perception experimental design and|application, and to carry on|PL020,PLO21,

statistical analysis), in the|bibliographic research and|p| 022
context of sensory |to correctly manage | RLO3 PLO4-PLOS

perception, cognition, | reference -PLO19.PLO20.P
emotions, and about their LO21,PLO22,PLO
integration for the purpose of 23;PLO24:PLO26
evaluating consumer
products
Sensory 6 - processes that relate food |- ability to construct a|PLO3,PLOS,
Analysis and sensory analysis. project, master the|PLO18,PLO19,
consumer - knowledge and techniques | Principal analytical tools|PL020,PLO21,
studies derived from the sensory |(sensorial tests, [PLO22
analysis domain | questionnaires, PLO3;PLO4;PLOS
(quantitative,  qualitative, | Physiological investigations | ;pLO19;PLO20;P
panels, etc) ...) and the tools for|L621,PLO22.PLO

treating collected data|23;PL624,PLO26
(statistical)

Business 3 - new trends, techniques and |- ability to reformulate a|PLO4,PLO15,
Applications innovations in food science|demand to understand|PLO16,PLO17,
and technology company needs. PLO18,PLO19,

- ability to work in a team in | PLO20,PLO21,
an interdisciplinary way|PLO22,PLO23
and critical reasoning, to|PLOIL;PLO4;PLOL
allow application of know-|8;PLO16;PLOLT;
how in a professional |PEEI8PEOISPE

situation 026;PL021:PEO2
. 2;PLO23;PLO024;

- engagement in the ’

insurance of the safety and

regulatory compliance of

food products.

- ability to apply the best

strategies to be noticed by

recruiters

Data 3 - new techniques and|- ability to construct a|PLO9,PLO1S,

methods for complex data|project, master the|PLO19,PLO20,
analysis, involving large|principal analytical tools|PL021,PLO22,

datasets including different|(sensorial tests, [pPL023

kinds of data | questionnaires, PLO9-PLOIS.PLO
(psychophysiology, implicit|physiological investigations [20.pLO21 PLO22
and explicit evaluations) ...) and the tools for|;PLE23PLO24.P

treating collected data|LO26,PLO27
(statistical)
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A

Clinical 3 - understanding the|- understanding  the|PLO3,PLO11,
pathophysiolog physiological basis of health [ physiology and |PLO18,PLO19,
y and disease pathophysiology of the|pL020,PLO21,
human body, the digestion|pL022
process, absorption and|pLo3.pPLo6.PLOS
metabolism of nutrients,|.PLO11.PLOISP
and the impact of lifestyle | L020.PLO21 PLO
and proper nutrition and|22PLE23;PLO24
physical activity on human [;PL026
health.
Education and|3 - understanding the role of|- assess the importance of |PLO6,PLO13,
nutrition diets and high-quality food|professional and ethical|PLO15,PLO18,
consulting products in  maintaining |responsibility for proper|{PL0O19,PLO20,
human health and | planning of the daily diets{pL021, PLO22
considering different{of  various  population|pLo3 PLO4.PLOG
elements of food and|groups. SPLOZPLOSPLO
dietetics -formulate ==
- the processes that relate|fecommendations on ;PLOI6PLOISP
food and dietetics various aspects of nutrition | E6268;PLO21;PLO
/including the selection of |22;PEE23;PLO24
products, culinary [PEO26
techniques/ in accordance
with the applicable
principles of proper
nutrition.
Immunodieteti |3 - role of the gut microbiome|- plan and perform|PLO8,PLO18,
cs in the development and|quantitative or semi-{PLO19,PLO20,
proper functioning of the[quantitative analysis of|PLO21,PLO22
immune system. antigen  in  biological | pLO3.PLOSPLOL
- role of proper nutrition|Material using antisera and | 3;PLOI3;PLOL4;
prevention and treatment of |antibodies PLO1SPLO26;PL
various diseases. -analysis of physiological [62+PEE22;PLE2
. - activity of | 3:PEO24;PLO26
- role of nutrients in immune| . .
response. !mmunocompetent cells in
immune processes
- apply the principles of
occupational health and
safety and good practices
in the research/analytical
laboratory
Methodology of |4 - understanding the role of|- knowledge on the|PLO3,PLO15,
assessment of diets and high-quality food|characteristics of chronic|PLO18,PLO19,
food and products in  maintaining|non-communicable PLO20,PLO21,
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A

nutrition
pattern

and
different
food and

human health
considering
elements of
dietetics.

- analyze and interpret the
results of advanced
measurements used in the
assessment of  nutrition
and/or nutritional status.

- identify nutritional
mistakes, indicate corrective
and preventive actions in this
area and properly select
health and nutritional
education methods.

diseases resulting from
nutritional errors as well as
symptoms and causes of
disorders and pathological
changes resulting from
poor nutrition  and/or
nutritional status, as well
as determinants of
nutritional disorders.

Methodology of
experiments 1

1

- develop an adequate
experimental design and
specific analytical techniques
that ensure optimal
experimental results

- ability to correctly plan
and conduct a scientific
experiment to explain the
impact of nutrition on
human health as well as
demonstrate corrective
actions. Use basic and
advanced statistical
methods to  interpret
results.

PLO2,PLO9,
PLO18,PLO19,
PLO20,PLO21,
PLO22

Nutrition
during
pregnancy,
lactation
infants’
nutrition

and

- understanding the nutrition
and dietetics bases of the
different stages of life.

- knowing the current trends
and recommendations for
women's nutrition in the
periconceptional period,
pregnancy and
breastfeeding, the scientific
basis of the impact of the
diet of pregnant women on
the health of the child, and to
identify food as a source of
nutrients and  bioactive
ingredients.

- ability to find the
necessary scientific
information on the impact
of maternal nutrition on the
health of the child,
interpret it, and develop a
synthetic  analysis  with
correct documentation as
well as  communicate
precisely, concisely and
appropriately.

PLO3,PLOS,
PLO8,PLO18,
PLO19,PLO20,
PLO21,PLO22

Planning and
organisation of
dietary
nutrition -
nutritional,

- understanding the role of
diets and high-quality food
products in  maintaining
human health and
considering different

- understanding principles
of planning and production
of dishes depending on the
type of the diet in dietary
catering.

PLO1,PLO9,
PLO18,PLO19,
PLO20,PLO21,
PLO22

PLOLPLOS;RPLOS
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A

elements of food and

dietetics.

- ability to assess biological,
chemical and physical
hazards in catering
production and methods of
their identification.

technological
and hygienic
aspects - the processes that relate

food and dietetics.

- plan and product dishes
depending on the type of the
diet in dietary catering.
Identify and analyze, using
various methods and
sources, factors affecting
their quality and safety.

sweeteners

- physiology of taste
perception, what type of
sweeteners can be used by
people as the sugar
replacements and which can
be used for food production;
impact of the sweeteners on
human health.

- role of proper nutrition
prevention and treatment of
various diseases.

- understanding aspects
related to the physiology of
taste perception,
characteristics of
sweeteners and application
in food technology.

- assess the suitability of a
given sweetener for use it
in various type of products
and its impact on the
consumer's health, conduct

PLO4,PLO18,
PLO19,PLO20,
PLO21, PLO22

an analysis of selected
sweeteners in food
products.

Gluten-free 2
products and
their role in
human - role of nutrients in immune
nutrition and response.

diet therapy - typical and atypical
symptoms of celiac disease
and modern methods of
diagnosing it, principles of
composing a gluten-free diet
and  gluten-free  cereal
products, the role of plant
materials in the production
of gluten-free and special
types of bread and methods
of their production.

- develop and prepare flour
mixtures for gluten-free
dough and confectionery,
work in a team during
preparation and evaluation
of baked goods, improve
the nutritional value of
gluten-free  breads and
baked goods by selecting
and using other naturally
gluten-free products.

- role of proper nutrition
prevention and treatment of
various diseases.

PLO3,PLO7,
PLO17,PLO1S,
PLO19,PLO20,
PLO21,PLO22

- role of proper nutrition|- understanding the
prevention and treatment of | function of the immune
various diseases. system and mechanisms of

PLO3,PLOS,
PLO17,PLO1S,
PLO19,PLO20,

Allergens inf2

food
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- role of nutrients in immune
response.

- function of the immune
system and mechanisms of
allergic reactions, types of
allergens in food, basic
diagnostics in allergology
and laboratory methods of
detecting allergens.

allergic reactions, types of
allergens in food, basic
diagnostics in allergology
and laboratory methods of
detecting allergens.

- ability to perform the
experiment according to
the manual and under the
supervision of the teacher
describe the experiment,
present the results and
interpret them, prepare the
results in the form of a
report.

PLO21,PLO22

Functional
properties
bee products

of

- quality requirements for
natural honeys intended to
sell bee products, bioactive
components found in bee
products and their role in
human nutrition, how to
perform basic quality tests of
honeys required by relevant
legal acts and interpret the
results obtained, and
perform analyses of bioactive
components in bee products.

- understanding quality
requirements for natural
honeys intended to sell bee
products, bioactive
components found in bee
products and their role in
human nutrition.

- carry out basic quality
tests of honeys required by
relevant legal acts and
interpret the results
obtained, perform analyses
of bioactive components in
bee products.

PLO6,PLO12,

PLO16,PLO18,
PLO19,PLO20,
PLO21,PLO22

Cereals and
pseudocereals
in dietetics

- biologically active
ingredients  contained in
cereal and pseudocereal
grains, use of cereal products
in dietetics and for bread
production. development
trends in cereal processing
technology and bakery, how
to use cereal raw materials to
prepare  health-promoting
bread.

- ability to use cereal raw
materials to prepare bread
with higher content of
bioactive compounds,
propose cereal products
and dietetic bread in
prevention and treatment
of some diseases, assess
bread in terms of its impact
on human health and
propose  solutions  to
improve its  nutritional
value.

PLO16,PLO18,
PLO19,PLO20,
PLO21,PLO22

Nutrigenetics

2

- modern techniques in
diagnostic and analytical
methods used in the

nutrigenetics, physiology and

- understanding of modern
techniques in diagnostic
and analytical methods
used in the field of human

PLO3,PLOL0,

PLO15,PLO17,
PLO18,PLO19,
PLO20,PLO21,
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pathophysiology  of  the|nutrition and dietetics,|PLO22

human body, digestion,|physiology and |PLO3;PLOS;
absorption and metabolism|pathophysiology of the|PLOFPLOS;PLOL
of nutrients. human body, digestion,|&;PEOI2;PLOL6E;
- new developments in food |[absorption and metabolism | PEOIS&PEOISPE
and nutrition science in order | of nutrients. ©26,PL021;PLO2
to upgrade specialist 2;PLO23;PLO24;
knowledge in the field of pLo2e

human nutrition and

dietetics.

Seminar 2 - different topics related to|- ability to prepare and|PLO13,PLO16,
food technology and | present an oral |PLO17,PLO18,
nutrition. presentation, prepare [PLO19,PLO20,

essay, formulate  the|pL021,PLO22,
purpose and scope of the|p| 023
presentation, search for|pioipioispio
literature  from  various |17 pLoig PLO1S
sources, construct tables,|.PLo26.PLO21P
charts and other graphic|L022,;pLO23,PLO
elements of the | 24;PLO26,PLO27
presentation in field of food

technology and nutrition.

Endocrine 3 - molecular mechanisms of|- ability to assess, control|PLO16,PLO17,
disruptors endogenous estrogens and|and manage food quality|PLO18,PLO19,
the possible action of toxic|and safety PLO20,PLO21,
substances that mimic their PLO22
effects PLOLPLO2PLOT
6;PLOIZPLOLS;
PLOI5PLOISRE
O19;PLO20;RPLO2
HPEO22;PLO23;
PLO24;PLO26
Introduction to|3 - essential concepts in|- aptitude to organise and|PLO2,PLOS,
experimental experimental nutrition using|design activities in the field |PLO10,PLO18,
nutrition invitro and in vivo methods  |of  experimentation  in|PL0O19,PLO20,
human  nutrition,  with|p|021,PLO22
problem-solving attitude in|pLo2 PLO4.PLOT
the field of human nutrition | pLO9 PLO10.PLO
13;PLOI4PLOIS
42
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A

£O2L,PLO22;PLO
23;PLO24;PLO26
Nutritional 3 - the way in which dietary|- ability to use nutritional |[PLO1,PLO4,
epidemiology patterns can influence the|epidemiology to determine |PLO10,PLO14,
health of certain populations|the food consumption and|PLO17,PLO18,
or the prevalence of certain |eating habits of a given|pL019,PLO20,
disorders population and predict the [p| 021, PLO22
potential pathologies | pLo1 pLos pLO7
related to such lifestyle SPLO9PLO1OPL
O12;PLO15PLOT
8;PLO19;PLO20;
PLO2L;PLO22PL
023;PLO024;PLO2
6
Nutritional and |3 - physiological, nutritional |- adaptability to implement|PLO1,PLO3,
physiological and metabolic bases of the|different molecular |PLO12,PLO18,
aspects of different stages of life and|techniques that are used in|PL019,PLO20,
physical physical activity advanced nutrition studies|pL021,PL0O22
activity  and and ability to implement|pLoipLo3 PLO6
sports new methodology applied [.pLog PLO12 PL
to nutrient determination [913.PLO16PLOL
9;RPLOI9,PLO206;
PLO2L,PLO22,PL
023;PLO24,PLO2
6
Functional 3 - latest advances in nutrition |- Providing legal, scientific|PLO1,PLO3,
foods and food, such as transgenic|and technical advice to the [PLO16,PLO17,
foods, functional foods and |food industry and |PLO18,PLO19,
their design and regulation | consumers PLO20,PLO21,
PLO22
PLOL;PLO3;PLO6
;PEOHPLOSPLO
9;RPLOI3;PLO14;
PLO16;RPLOI9,PL
O20;RPLO21,PLO2
2;PLO23;PLO24;
PLO26
43
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A

Nutrition and|3+3 |- processes that relate food |- Schematize the|[PLOS8,PLO18,
digestive to nutrition, such as the|functionalism of the[PLO19,PLO20,
system 1. digestion and absorption of | different organs of the|PL021,PLO22
digestion nutrients digestive system PLO2PLO3.PLOT
2. absorption ;PEOS;PLOL6PE
O13;PLO15PLOL
9;PLO20,PLO2L;
PLO22;PLO23PL
024;PLO26
Oxidative 3 - how some lifestyle habits|- Calculate and establish|PLO1,PLO3,
stress and can influence oxidative stress | healthy lifestyle and dietary [PLO18,PLO19,
ageing in the body and the role of|guidelines for individuals|PL020,PLO21,
macro- and micronutrients in [and communities PLO22
preventing it PLOL,PLO3;PLO4
;PEO6;PLOFPLO
8;RLOIO;PLEO13;
PLOI5;PLOISPL
020;RPLO21,PLO2
2;RPLO23,PLO24;
PLO26
Nutrition in the |3 - how nutritional imbalances|- Calculate and establish|PLO1,PLO3,
development, can condition the | healthy lifestyle and dietary | PLO7,PLO13,
evolution and appearance of some|guidelines for individuals|PLO18,PLO19,
prevention of pathologies such as diabetes, | and communities PLO20,PLO21,
prevalent cancer, etc. PLO22
chronic - the interlink between PLOLPLO2;PLO3
pathologies nutrients and gene ;PLOG.RPLO7,RLO
expression and the 8;PLOLO;PLOL3;
interaction with them with PLOIS5PLOISPE
negative effects ©19;PLO26;PLO2
LHPRLO22,PLO23;
PLO24;P1LO26
Mediterranean |3 - relationship between the|- Calculate and establish|PLO4,PLO6,
diet and health Mediterranean  diet  and|healthy lifestyle and dietary [PLO11,PLO16,
health guidelines for individuals|PLO18,PLO19,
and communities PLO20,PLO21,
PLO22
PLOLPLO3;PLO4
PLO6;PLOFPLOS
;PEO10;RLOI3P
44
65 - 57 N UNIWERSYTET
;A(,‘ @2 UNIVERSITA S \ L On 1 w ROLNICZY
eefe | JV Al o2 DEGLI STUDI ) W KRAKOWIE
NS I:I(P\Im\l\) UNIVERSIDAD \77/ y
CRAR® DEGRANADA




A

LO15PLOISPLO
19;PLO26;RPLO2T
;PEO22,PLO23 P
£O024,PLO26
Nutritional 3 - how allergies, intolerances, |- Calculate and establish|PLO1,PLO3,
therapy: and other food-related|healthy lifestyle and dietary | PLO7,PLO18,
allergies, disorders can be treated|guidelines for individuals|PL019,PLO20,
intolerances using the diet and the|and communities PLO21,PLO22
and other importance of nutritional PLO1.PLO3.PLO4
eating status for the treatment ;PLOG.PLOZPLO
disorders. outcomes &PLOLPLOL2;P
. LO13;PLOI4PLO
Diets adapted ° °
. 18;PLOIS;RPLO20
to special ’ ’
. . FPEO2LPEO22:P
situations LO23-PLO24-PLO
26
Methodologies (3 - importance of nutritional|- To evaluate the nutritional | PLO3,PLOS,
for the status assessment as an|status of individuals and|PLO9,PLO11,
assessment of indicator of health status|collectivities PLO13,PLO1S,
nutritional indicator,  describing  the PLO19,PLO20,
status analysis of food and PLO21,PLO22
nutrients, as well as the PLOLPLO2.PLO3
evaluation of body SPLOG,PLOZPLO
composition 8,PLO9PLOLILP
LOI5PLOIAPLO
18PLO1S;PLO20;
PLO2LPLO22PL
023;PLO024,PLO2
6

Relevance and|3 - necessary skills and abilities |- ability to design cell|PLO2,PLO18,
use of cell to develop cell culture|culture experimental |PLO19,PLO20,
cultures in techniques and proceed to|designs and analytical tools [ PLO21,PLO22
nutrition the adaptation of such|that can be successfully|pLo2pLo6PLOT
research techniques to the|used in nutrition research  |;PLO16;PLOI2;P
formulation of different LO19,PLO26;PLO
experimental designs Sploon pLons
oriented to conditions and PEO24;PLO26
specific lines of research in
nutrition
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Micronutrients |3
and human
health:
scientific
advances
related to their
preventive/the
rapeutic effects

- Understand the
mechanisms that regulate
intestinal absorption and|.

bioavailability of minerals
and vitamins as well as their
dietary sources.

- Assess the nutritional and

metabolic
minerals and vitamins.

- Manage dietary intake of

these micronutrients and
study diseases associated
with their deficiency or
toxicity.

importance of

- ldentify factors that

influence nutrition.

Plan, implement, and
evaluate therapeutic diets.

- Prepare students to write
scientific articles focused
on publishing the results of
their supervised research.

PLO3,PLO18,
PLO19,PLO20,
PLO21,PLO22

Courses at the University of Granada are optative to complete a total number of 30 credits.

Industrial 30
internship +

thesis Lyon 1

- recruitment procedures in
the professional world

- studying preliminary drafts
and projects

- designing and testing
prototypes, new products
and processes

- constantly adapting to new
technologies and different
projects

- analysing and summarising
technical and organisational
information

- project management

- assessing compliance with
health and safety,
traceability, intellectual
integrity and  industrial
property rules

- mastering the design and
development of new
microbiological products and
processes

- mastering  molecular
biology  techniques  for
studying microorganisms

- ability to organise and
design activities in the field
of  experimentation in
human nutrition, with
problem-solving attitude in
the field of human nutrition

- ability to work in ateam in
an interdisciplinary way
and critical reasoning, to
allow application of know-
how in a professional
situation

- ability to carry out a
research, development or
innovation  project in
microbiology, implement
quality  standards, or
monitor production units

- learning ability to
different fields of
application, and to carry on
bibliographic research and
to correctly manage
references

- ability to apply the best
strategies to be noticed by
recruiters

PLO2,PLOS,

PLO18,PLO19,
PLO20,PLO21,
PLO22,PLO23
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- mastering the basics of
biochemistry, genetics and
the physiology of
microorganisms

- mastering the applications
of microbiology in the fields
of health, the environment
and agronomy

- enhancing and improving
existing biological products
and processes using
innovative methods

Internship
thesis UBC

+

30

- new trends, techniques and
innovations in food science
and technology

- new techniques and
methods for complex data
analysis, involving large
datasets

- ability to reformulate a
demand to understand
company needs

- ability to work in a team in
an interdisciplinary way
and critical reasoning, to
allow application of know-
how in a professional
situation

- ability to construct a
project, master the
principal analytical tools
and the tools for treating
collected data (statistical)

- learning ability to
different fields of
application, and to carry on
bibliographic research and

to  correctly  manage
reference
- capability to

communicate and write a
report and to propose
solutions

PLO2,PLOS,

PLO18,PLO19,
PLO20,PLO21,
PLO22,PLO23

To further specify how the PLOs are achieved and monitored, see the below table (Table 6A) have been

generated and included in Annex 4.

Table 6A Methodologies to assess the achievement of Program Learning Outcomes.
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LEARNING OUTCOMES METHODOLOGY TO ACHIEVE | FORMATIVE ACTIVITIES | EVALUATION
THEM SYSTEM
KNOWLEDGE & | Lecture delivery, case | - Courses in the | ES1, ES2, ES3,
UNDERSTANDING studies,  exercise, data | different modules | ES4, ES5, ES7
analysis, lab experiments | (detailed syllabi and
carried out by the academic | evaluation
but with involving the | methodology in the
students, presentations and | corresponding Annex).
role games by students. - Internship.
- Thesis.
- Complimentary
academic
activities.
APPLYING KNOWLEDGE | Lecture delivery, case | - Courses in the | ES1, ES2, ES3,
& UNDERSTANDING studies,  exercise, data | different modules | ES4, ES5, ES7
analysis, lab experiments | (detailed syllabi and
carried out by the academic | evaluation
but with involving the | methodology in the
students, presentations, and | corresponding Annex).
role games by students. | - Internship.
Project and report design. - Thesis.
- Complimentary
academic
activities.
MAKING JUDGEMENTS. | Participation in class, | Courses, conferences, | ES2, ES3, ES5
problema-based  learning, | seminars, activities,
practical cases, | summer schools.
presentations.
COMMUNICATION Presentation of  essays, | Courses, ES1, ES3, ES4,
SKILLS reports, assignments, | complementary EST
laboratory  diaries, class | activities, seminars,
discussion. Thesis | summer schools,
presentation. internship, Thesis.
LEARNING SKILLS. Written tests, essays, | Courses, Internship, | ES2, ES4, ESS5,
reports, assignment, Thesis. | Thesis development, | ES6, ES7, ES8
common work
assignments.
ES 1: Attendance and active participation
ES 2: Tests, exercises, problems, readings, seminars, case studies
ES 3: Reports, assignments, and projects
ES 4: Written exams and oral presentations
ES 5: Internship reports
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ES 6: Master’s thesis report (supervisor)
ES 7: Master’s thesis presentation and defense
ES 8: Internship supervisor report

See the weight of evaluation systems in Annex 4.

2.3. Achievement
To achieve the program objectives, a joint degree profile has been developed and agreed upon by all

partners in a co-creation effort. This includes Program Learning Outcomes that describe what the
student knows, understands and is able to do upon completion of the program, but also aspects related
to the study program, learning, teaching and assessment. Students, sector professionals and academic
experts have contributed to this process, guaranteeing that all perspectives are considered by the
program, with especial regard to the intended learning outcomes, innovation in the learning process and
evaluation of competence acquisition.

To achieve the learning outcomes, FOOD-H proposal is a 120 ECTS Master Course of 24 months duration.
The Master is structured for all students in 3 modules and divided into 4 terms (semesters). A common
basis of fundamental knowledge is given to all students during the first two semesters followed by
progressive specialization acquired through the choice of one out of three different paths during the
third and fourth semesters.

The curriculum has been designed coordinately by all members in the consortium taking into account
the expertise of the different consortium members, which are all HEls.

Teaching and learning methods - Innovative elements

The program will implement a truly innovative and integrated teaching approach through various
methodologies and enrichment activities. Firstly, a diverse range of teaching methods will be employed
across the partner universities, with a strong emphasis on interactive and student-centered approaches.
The most widely adopted methods include frontal teaching, problem-based learning, and the use of
technological tools. Frequently utilized techniques involve group work, problem-solving, and case
studies. Furthermore, lab activities, flipped classrooms, peer feedback, assessment activities, and
internships/practicums will also be incorporated at different levels in the different institutions.

Secondly, a variety of contextualized, in-situ learning processes will be activated to provide students with
direct, hands-on experiences. During the first common year, UniPD will conduct off-site workshops at
food companies and analysis/consultancy firms. For Path 2 students, UAK will organize an off-site
workshop with a partner company. For Path 3 students, field trips will be organized by UGR to the Centre
for Research and Development of Functional Foods, Biosearch Life, S.L, and the Center for Biomedical
Research in Granada. Lyonl will offer on-site or off-site workshops in research laboratories and
companies (including developing research projects at the Lyfe Institute) for all paths. Finally, Lyon1 will
provide a case study workshop on quality approaches and epidemiological analysis in the fourth
semester for all paths.

For all the students, 2 summer schools will be held in Granada by UGR, the first on Nutritional Treatment
of Obesity and the second on Nutrition and Physical Exercise for a Healthier pregnancy. Students will be
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offered the opportunity, beyond the regular educational offer, to enrich their knowledge and
competences, regardless of the selected path and thus open to all enrolled students.

Thirdly, the curriculum will be further enriched through the integration of workshops and seminars
delivered by guest lecturers and visiting scholars from partner institutions as well as external
professionals and academics. For Path 1, UniPD and Lyonl will co-host a lecture on econometric
methods for consumer demand analysis, and Lyon1 will offer an introductory seminar on neurosciences.
For Path 2, UBC and UAK will provide a lecture on functional foods and food labeling.
For Path 3, UniPD and UGR will jointly organize a lecture on water resource sustainability.
Bridging knowledge across paths, UniPD and Lyon1 will offer a lecture on food microbiology. Across all
paths, seminars and lectures will cover topics such as food waste prevention (UniPD), food processing
(UniPD), perspectives on food and human health (external speaker at UniPD), phytosterols for coronary
heart disease risk reduction (UBC), effects of bioactive food compounds (UAK), food certification
(certification body at UniPD), and the nutritional treatment of obesity (UGR). By combining diverse
teaching methodologies, contextual learning experiences tailored to specific study paths, and
supplementary workshops/seminars, the program aims to provide a comprehensive, practical, and
forward-looking education that equips students with the knowledge, skills, and perspectives necessary
to excel in the field of food and human health.

Furthermore, World Café (structured conversational process for knowledge sharing, where selected
topics are discussed in small groups in an informal context) will be organized to facilitate the contacts
between newly enrolled students with some professional partners and FOOD-H Alumni.

Novelty of FOOD-H in the teaching and learning experience can be summarized as follows:

¢ Integrated and collaborative teaching: Course units are coordinately taught by professors from
the partner universities through innovative teaching approaches including physical mobility, e-
learning components, laboratories and field activities.

Integration of research, innovation and industry collaboration:

The approach embeds ongoing research into the curriculum, with future employers and
associated partners participating in field modules, internships and thesis projects, further
enriched by guest lectures and external scholars.

Structured sharing of teaching experiences and evaluations:

Consortium partners systematically share teaching practices and student evaluation results to
foster high-quality education and continuous improvement.

Methodological diversity and budgetary commitment:

Emphasis is placed on using varied teaching and assessment methods to cater to diverse
educational goals, with dedicated annual activities to support the FOOD-H innovative
approaches.

Integration with and enrichment of existing programs:
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FOOD-H students have the possibility to interact with national and international peers enrolled in
academic partners’ programs. This integration not only enriches their academic experience
through interdisciplinary collaboration but also broadens their social and professional networks.

e Professional growth through hands-on experience:

Laboratories, workshops, and internships with non-academic entities will help FOOD-H students
to gain practical skills and knowledge applicable in the job market.

Student participation in the program: Student Agreement and Student's Handbook

To ensure full transparency, the rules of participation in FOOD-H set by the Consortium will be included
in a FOOD-H Student Agreement (annexed to this proposal, additional Annex 13), to be signed by the
students and UniPD, on behalf of the Consortium, before the student registration. In particular, it will
indicate: rights and duties of both parties; the academic, administrative and financial conditions of the
students’ participation into the JM; where applicable, scholarship payment and conditions of use;
student rights and duties regarding class attendance/activities and academic performance, and the
consequences in case of non-compliance with these obligations; the best use of academic infrastructure;
tuition fees coverage; it will then be completed with details on class schedule and examination periods;

nature of the exams/tests and provisions on plagiarism. Re-sit options or alternative systems
(compensation) are arranged according to the local rules applicable at the involved Partner universities.
This information will also be clearly outlined in FOOD-H webpage and adequately explained to the
students during the Kick-off seminar in Padua and during the welcome sessions in the partner
universities.

All the details concerning the study program, student’s support, and how to participate in FOOD-H will be
provided in the “FOOD-H Student Handbook” (additional Annex 15). Details about how learning
outcomes are targeted and progressively built upon each other are to be provided in the Student’s
Handbook as well. Within the Student’s Handbook, each module (and course) will have a guidebook
describing the context within the Food-H program and over-all objectives. According to the Bologna
strategy and the TUNING methodology, the guidebooks will also include the workload, intended learning
outcomes, the courses’ contents, the teaching and learning methodology, assessment criteria and
assessment methods, and any other necessary information (see Annex 5). This information will be made
available to students before they start their modules.

2.4. Regulated Professions
In case of a joint program leading to a degree required for the practice of a regulated profession, there is

need to include the minimum training conditions by the European Union Directive 2005/36/EC and its
update 2013/55/EC, or other common training frameworks relevant to the case and established under
this Directive. The Master’s Degree Programme in Food, Nutrition and Health (FOOD-H) aims to train
highly qualified professionals with the skills needed to address the challenges and complexity of the
interactions between food, nutrition, and health in an international context. The programme aims at
bridging the gap between different disciplines, creating an innovative professional profile with a strong
scientific background in both the agri-food sector and the fields of nutrition and health.

The European Union Directive 2005/36/EC establishes rules for recognition of regulated professions
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among EU Member States. FOOD-H program does not align to a regulated profession. However, it is
important to highlight that Food, Nutrition and Health constitute a field of knowledge closely connected
both to present research and to top industry. Graduates with a multidisciplinary background in food and

human health are better prepared for a W|de range of career opportunities. ¥heyheaﬁ—weitk—m—|ﬂesea%elor

professionals. Career opportunities are numerous and diverse, considering the multidisciplinary nature
of the programme and the international experience gained through courses at different universities, as
well as practical internships. Career opportunities include: production, processing, and marketing of
agri-food products and goods; food industry; public and private catering sectors; medical and healthcare
sector in the fields of nutrition and dietetics, with both public and private consultancy activities; as well

as local, regional, governmental, and non-governmental institutions, also operating in public health and
prevention.

The employability needs and the lack of professionals are highlighted in various documents, although
not from a European-scale perspective. A nationwide survey in England reported that around 6 million
adults aged 40 to 60 plan to eat more healthily (Public Health England,
https://www.gov.uk/government/organisations/public-health-england). A Spanish study emphasizes
that in the strategic food sector, internships and collaborative courses enhance employability and are
important for improved performance and increased competitiveness (Castellé M.L., et al., Bridging the
academia-industry gap in the food sector through collaborative courses and internships, Edu Chem Eng,
42, 33-43. doi: 10.1016/j.ece.2022.11.003). In the U.S., the Bureau of Labor Statistics reports that
employment for dietitians and nutritionists is projected to grow by 7% from 2023 to 2033, resulting in
approximately 6100 job openings annually (Bureau of Labor Statistics, U.S. Department of Labor,
Occupational Outlook Handbook, Dietitians and Nutritionists,
https://www.bls.gov/ooh/healthcare/ dietitians-and-nutritionists.htm). The Food and Agriculture
Organization (FAO) has identified a significant need for skilled professionals in the nutrition sector to
address global food security and malnutrition challenges (FAO, 2022, FAO’s work in nutrition: Raising
levels of nutrition for all, https://openknowledge.fao.org/handle/20.500.14283/cb6961en). The same
organization has also provided data on employment within agrifood systems, highlighting the sector's
vast workforce and the critical role of nutrition professionals in this context (FAO, 2023, Estimating global
and country-level employmentin agri-food systems, https://openknowledge.fao.org/handle/20.500.
14283/cc4337en). The EU's commitment to improving nutrition and public health, which indicates a

sustained demand for qualified nutrition professionals, is evident from the numerous initiatives, as
outlined in the “EU4Health Programme 2021-2027 - A Vision for a Healthier European Union”
(Directorate-General for Health and Food Safety, 2024, https://health.ec.europa.eu/funding/eu4dhealth-
programme-2021-2027-vision-healthier-european-union_ en).

Inspired by the above-mentioned employability needs, the FOOD-H program uniquely prepares
professionals to work across sectors, tackling complex societal challenges. The curriculum offers hands-
on experience with real-world problems (see in particular the initiatives with the associate partners and
the internships in the IV term), ensuring graduates are ready for immediate workforce entry. Through
collaborations with industry partners, governmental organizations, and research institutions, students
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gain access to professional networks and experiential learning opportunities. Students participating in
FOOD-H will have those extra skills deriving from the multidisciplinary, integrated, theoretical and
practical approach that are today missing in the field and also in the general job market. Usually,
companies and institutions hire experts in sectorial disciplines who, however, lack a systemic approach
and perspective. The more the expertise becomes highly specialized, the more they will need profiles
able to “manage” such a highly complex network of expertise. Graduates will therefore fill the mismatch,
by offering all-round skills to quickly solve issues in the food sector, with attention to health and
nutrition.

Graduates of the FOOD-H program will share common graduate profiles and will be well-prepared for
diverse roles such as:

Health and Nutrition: nutritionists and dietary advisors providing science-based guidance to diverse
populations; health and wellness consultants in various settings.

Public Health and Policy: policy advisors, officers, and inspectors in food and health-related
institutions; program designers and managers for community nutrition and well-being initiatives; experts
in navigating global regulatory standards for food and health products.

Agri-Food Industry and Services: researchers, laboratory technicians, and quality assurance/control
specialists; product development experts focusing on health-conscious and sustainable food
innovations; supply chain managers and project managers in food-related sectors; sustainability
consultants advising on environmentally conscious approaches; marketing and communication
specialists for food-related strategies and public health campaigns.

Food Safety and Regulation: food safety specialists overseeing compliance with international
regulation and surveillance programs.

Institutional and Non-Governmental Organizations: professionals engaged in local, regional, and
governmental bodies; experts in agri-food programs for health development and disease preventions;
experts in food labeling and nutritional information management; developers of food certification
systems.

Research and Academia: PhD candidates, researchers, and lecturers in food science, nutrition, and
health that can enroll in specialized PhD programs in the different consortium universities; project
managers and laboratory technicians in advanced research settings.

Public and Private Sector Leadership: managers in production, processing, and trading of agri-food
products; leaders in public and private catering services; directors of health initiatives in nutrition and
dietary fields.

Consumer Behavior and Market Analysis: analysts of consumer preferences and choices regarding
diets and food habits; market researchers specializing in food trends and health-conscious consumer
behavior.

Education and Outreach: trainers and educators in food quality, sustainability, and safety; public health
campaign developers focusing on healthy eating and lifestyle choices.

Healthcare and Prevention: specialists in planning and managing health plans for well-being
maintenance; experts in nutrition.
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STANDARD 3: Study Program

3.1. Curriculum
General concept and methodology

FOOD-H is a fully integrated, globally competitive JM focused on how Food Science and Nutrition interact
with Health. It is a new joint master program, rooting partly on existing master programs at partner
universities but developing new tailored course units. Interdisciplinary education in different fields will
take advantage of the truly joint determination of partner universities to merge complementary
experience into a new education path.
The main structure of the JM has been designed in order to exploit the educational offer of its partners
and the professional profile and expertise of graduates, to allow students to fulfil the minimum criteria
about compulsory physical mobility set by the Erasmus Mundus Joint Master study program (minimum
of two study periods of minimum 30 ECTS in two countries, different from the country of residence of the
student at enrolment stage) and to provide them with the best learning experience. To this end, partner
universities have jointly revised and merged their programs with the aim of developing three
specializations focused on the three main fields directly connected to food and human health.
The Consortium has taken advantage of existing exchange and scientific joint projects to build up over
the last few years a shared vision which has converged in the definition of a clear mission and of specific
objectives for the proposed JM. Accordingly, the Consortium will develop and implement a range of joint
instruments, which include FOOD-H joint policies for selection, admission, recognition, graduation, etc.
In particular, common guidelines for students mentoring and evaluation and the FOOD-H Marketing and
Recruitment Strategy will be developed.
Mutual recognition of learning outcomes and credits is ensured through a priori recognition of all three
tracks by the participating universities. Therefore, students benefit from the unique joint array of
specializations and the academic level in food science, nutrition, and health interconnection offered by
FOOD-H and finally receive a joint degree.
In terms of educational offer, the teaching delivered by each partner university (described in details
further below), will be enriched by jointly designed activities, as follows:

1. Topic-specific lectures and seminars delivered in person/on line by professors from partner and

associate institutions (ex. Lyon’s academic lecturing in UniPD during the first two semesters and
UniPd reciprocating in semester 3; UBC lecturing at UniPD, ...).

g

Co-designed thematic mini-course involving lecturers from academic and industrial partners,
according to their expertise (e.g. Legumes: from production to implication on nutrition and
health; Artificial Intelligence in food counseling: opportunities and threats; EU vs non-EU food
policy roadmaps).

3. Summer schools (for example “Nutritional Treatment of Obesity” and “Nutrition and Physical
Exercise for a Healthier Pregnancy” by UGR, described in subsection Teaching and learning
methods - Innovative elements).

4. Co-supervision of Master's theses based on common research interests among partners.

5. Participation to onsite or virtual trips to laboratories, production sites or research centers.

6. Collaborative online international learning (COIL) .
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7. Webinars, workshops and world café jointly participated by students, alumni, academic and
industrial stakeholders

8. Lectures and meetings participated by associate partners or by other organizations, such as
consulting institutions, NGOs, private sector experts in course-related fields, open also to
graduated students.

The above-mentioned activities will be enriched by hybrid mobilities of faculty and students, also with
the participation of different HEls. The effectiveness of the designed initiatives will be periodically
monitored and discussed by the Food-H Commission and by the External Advisory Board.

Program Structure

After a common first year delivered by UniPD (60 ECTS), the tree lines of specialization (30 ECTS each) are
offered as parallel options for the third semester to ensure maximum flexibility to students and give them
the opportunity to tailor their academic experience according to their interests and backgrounds:

1. food and sensory neurosciences (oriented to industry production together with market and
consumer analysis), where students will develop a firm grounding in sensory analysis and
neurosciences in Lyonl. The path will end with a tailored internship during the last semester at
UBC or Lyon1- Microbiology.

2. food and dietetics (oriented to individual and public health understanding), where students, in
their third term at UAK, will acquire knowledge on dietetics and the change in the nutritional
value of food during food production within a public health perspective. As above, the path will
end at UBC or Lyon1- Microbiology.

3. food and nutrition (oriented to the evaluation of food nutritional potential for individual health),
where students will acquire knowledge on physiological, nutritional and metabolic fundamentals
on nutrition at UGR. The path will end (as above) with an industrial internship activity, led by UBC
or Lyon1 - Microbiology.

This selection, made at application stage, represents the first level of flexibility. During the application
evaluation process (based on common criteria detailed below and, in the Annex 7), the FOOD-H Student
Selection Committee will strive to balance the preferences expressed by students in their applications
with the need to assign a balanced number of students among the three institutions. If the number of
students interested in one institution is significantly lower or higher than those interested in other
institutions, the Selection Committee may propose a change of path to the applicant during the
interview. This proposal will always take into account the student’s previous academic path, aiming to
redirect them (when possible) towards a specialization that is equally suitable for their profile.

The fourth semester (30 ECTS) offers a second level of flexibility, with students choosing between
internships at UBC or Lyonl Microbiology. The latter is distinct from Lyonl Neuroscience, offering a

diverse experlence Both optlons include a thesis report and defense S+m+la#y—’ee+he4wst—se%eeﬁen—the

—Similarly to the first selection phase, the allocation of
internship placements takes into careful account both the preferences expressed by students and the
availability of positions within partner institutions. This process is designed to balance individual
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aspirations with practical constraints, ensuring that each placement is both meaningful for the student
and feasible for the hosting organization. Decisions regarding placements are therefore made
collaboratively, with partner institutions involved to identify suitable matches. To enhance efficiency and
reduce uncertainty for all parties involved, the entire selection of the internship pathway will be
completed in due time. As a result, students can better prepare for their experience in advance, while
institutions can plan more effectively for incoming interns, ultimately contributing to a smoother and
more organized overall process.

In compliance with international mobility regulations, Italian and French students opting for Path 1 must
commit to completing their internship in a third country. This requirement ensures that these students
fulfil the mandatory minimum of two mobility periods, each worth at least 30 ECTS. Consequently, if
Italian or French students wish to be supervised by Lyonl, they must physically conduct their internship
activities in a country other than France or Italy. This arrangement guarantees adherence to the
program's mobility requirements while allowing students to benefit from Lyon1's supervision.

A schematic representation of the path is reported in the figure below:

WHEN 1 & Il TERM Il TERM IV TERM POST-GRADUATION
WHAT COMMON BASIS SPECIALIZATION MASTER THESIS ORIENTATION

EDUCATION AND SHARING
Path 1: Food & Neuroscience o

= o
() Lyon 1 = :
&) (@) Lyon 1 | BRGRANADA

Path 2: Food & Dietetics

UNIVERSITA
N DEGLI STUDI

WHERE e - s THE UNIVERSITY DEPADOY —
- oF s cotumai @jLyon 1
U-\_IVFRS]T;\ W KRAKOWIE =
DEGLI STUDI | 'Path 3: Food & Nutrition Y UNIWERSYTET
DI PADOVA arilon w ROLNICZY
» UNIVERSIDAD 2 alternative o
2 N DE GRANADA internships THE UNIVERSITY
153\ V) F BRITISH L Bl
1 common basis 3 possible paths for the 3 paths W o covoma
KOS SUMMER SCHOOL GRADUATION
"\’A"g’; WORLD CAFE + SEMINARS
MEETINGS WITH INDUSTRIAL ASSOC PARTNERS
Figure 1. Schematic representation of the FOOD-H paths.
3.2. Credits

FOOD-H uses ECTS, awarding credits based on defined learning outcomes and their associated workload.
ECTS credits consist of 25 hours of teaching load per ECTS, of which 7 hours of teaching load per ECTS
consist of classroom activities, with the rest consisting of other educational activities that do not involve
classroom work in line with Bologna practices across the EHEA, on the basis of the ECTS Users guide. The
degree program has a workload of 120 ECTS (60 ECTS per year).

The use of ECTS by all partners in Europe and most outside Europe makes it possible to create and
document learning pathways, allowing better flexibility and comparability. The allocation of workload
has been jointly agreed and distributed effectively and equitably for students according to ECTS no
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matter what their mobility pathways will be in different paths according to FOOD-H study plan.

Credit distribution among the different paths of the FOOD-H program will be done according to the
following scheme:

Common first year in Padua (60 ECTS)

The first year will be entirely spent at UniPD for the following reasons:

a. Attractiveness: the local Food and Health Master has already demonstrated its appeal by drawing
thousands of applications each year from across the globe in the past years. This success is due to its
unique content, innovative approach, the prestigious reputation of UniPD, and an effective
communication strategy. We anticipate that this established popularity will significantly boost the
number of applications for the JM program as well.

b. Skills: UniPD will provide students with horizontal knowledge and crosscutting skills essentials to
attend the following terms. Previous experience with Erasmus Mundus programs in which consortium
partners were involved show that a common semester or year is highly beneficial as it helps students
from different academic (and cultural) backgrounds to achieve a common level of knowledge.

c. Management: having a common first year in one single HEl with great expertise in managing
international students from all over the world facilitates the first procedural activities related to
incoming students, giving time to the other partners to plan, align and refine their own activities.

d. Students’ logistics and adaptation: the staff of the Food and Health program has noticed a reluctance
in the first-year students to start international mobility in the second term of the first year, due to the
need to adapt to a new academic and cultural environment. A whole year at UniPD will facilitate
students in this process, above all when coming from non-EU countries. In addition, UniPD supports
this integration process and offer the unique opportunity to attend the Global Citizenship Programme
(10-hour course).

e. Sense of community: experience has shown that a common path contributes to create a strong sense
of community among participating students. In the long term, this facilitates the building of a solid
program identity, which is also helpful in terms of marketing & recruitment.

Annual kick-off seminar (KOS): On the first day of each academic year, new students take part in a

welcome event, where they will be provided with useful information on the JM. The UniPD general

coordinator and project manager will introduce the overall course proposal, covering institutional,
educational, organizational, and administrative aspects. Local directors from UAK, UGR, and Lyon1 will
then present the organizational and teaching structures of their respective locations and provide a short
presentation on a topic that will be selected annually, consistent with the FOOD-H objectives. Following
this, lecturers will introduce their specific teaching areas. The teaching manager overseeing the activities
will explain the rules and show the tools that support the course, such as Uniweb, Moodle, internship
regulations, and the library and loan system. A dedicated session will be organized to introduce students
to the European academic system and the specific national academic environments of the HEIs partner.
This session is designed to facilitate the orientation of all students, with particular attention to those
from non-European backgrounds. The presentation will highlight the unique aspects of each partner's
academic culture, teaching methodologies, and expectations. It will address the diverse educational
approaches across different European countries, emphasizing how these variations contribute to a rich,
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multicultural learning experience. For non-European students, this session will be particularly valuable in
bridging potential cultural and academic gaps. It will cover topics such as:
e The structure of European higher education, including the Bologna Process and ECTS credits

Classroom dynamics and student-teacher relationships in European contexts

Academic integrity and plagiarism policies

Research methodologies and resources available in European institutions

Opportunities for cross-cultural exchange and collaboration among students

Furthermore, the session will explore how the multicultural environment of the program enhances the
learning experience, preparing students for global careers. It will encourage students to view cultural

differences as opportunities for personal and professional growth, fostering an inclusive and diverse
academic community. The KOS will conclude with a panel discussion featuring representatives from
different organizations, such as consulting institutions, NGOs, private sector experts in course-related
fields. This panel also includes former students who share their professional experiences.

At UniPd students attend the following units:

Table 7. First year units

1S YEAR UniPD
FIRST TERM (October-January). Module 1

UNIT ECTS Type: Mode of | Language | Semester University Course
[mandatory | delivery coordinating code
/voluntary] the course

Human Nutrition: 4 Mandatory onsite English 1t UniPd FH1.1

sustainability and
multidisciplinary
perspective.

Nutrition and 3 Voluntary Onsite English 1 UniPd FH1.2
metabolic
pathways:  from
cells to organs.

Food science and 3 Voluntary Onsite English 1t UniPd FH1.3
safety.

Methodology for| 2 Voluntary Onsite English 1t UniPd FH1.4
the hazard

analysis in food-
related jobs.

Genomics of| 6 Mandatory onsite English 1 UniPd FH1.5
nutrition.
Research methods| 8 Mandatory onsite English 1 UniPd FH1.6
in economics:
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understanding
decision  making
and consumer
behavior to
promote healthy
choices.

Nutrition related 6 Voluntary Onsite English 1%t UniPd FH1.7
diseases.
1**YEAR .
UniPD
SECOND TERM (February-May). Module 1
Sustainable 7 Mandatory onsite English 2nd UniPd FH1.8
resource-efficient
food production
and processing.
Ecology of| 4 Mandatory onsite English 2nd UniPd FH1.9
foodborne
pathogens, food
toxicology and
antimicrobial
resistance.
Mechanisms off 5 Mandatory onsite English 2nd UniPd FH1.10
tissues  diseases
and how
environmental
clues alter organ
function.
Metab-Contam-Al 12 Mandatory onsite English 2nd UniPd FH1.11
laboratory.
International 3 Mandatory onsite English 2nd UniPd FH1.12
regulations for
food safety,
certification and
trading.

A strong background will be offered to adequately prepare students for the subsequent paths. The units

covering food hygiene and microbiology critically analyze qualitative and quantitative characteristics of
primary production and products of animal origin, interactions between nutrients, the gut microbiota
and food microorganisms (e.g. nutritional genomics, food toxicology, food technology). Students will
learn how to analyze the market demand adopting modelling-quantitative methods and use the

resulting outcomes to develop promotion strategies of products. They will explore and understand the
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functioning of cognitive processes guiding consumers' choices towards healthy options. They will be able
to: identify legal problems within the food industry, including those concerning intellectual property
rights of a commercial nature; identify the correct act or document; perform an evaluation of the
environmental footprint of the harvest, post-harvest, transformation and logistical processes of agri-food
products and optimal use of water and soil resources are covered. The complexity of pathological
mechanisms and how nutrition impacts on disease onset, progression, and quality of life are covered, as
well as how nutrients and food trigger molecular adaptations in cells that cause tissue dysfunction and
disease onset and to interpret medical, pharmacological, pathological, molecular and cell biology on
mechanism of disease progression. Global Health is the resultant of the interplay of many complex
systems starting from the genes and their interactions with the environment and ending with the
influences that climate and big economic forces exert on food, nutrition and general wellbeing. Nutrition
related diseases are the consequence of a disequilibrium inside this complexity. The transdisciplinary
study of complex systems offers innovative solutions to global societal and health challenges and this
unit introduces students to the topic from a global perspective.

While some units are part of the Food and Health Master, a new unit (Metab-Contam-Al LABORATORY)
has been developed specifically for the FOOD-H Joint Master: an interdisciplinary jointly designed
laboratory course (12 ECTS) focused on practical activities involving different disciplines. Students will
understand biochemical changes in disease, such as obesity, diabetes, cardiovascular disease, cancer,
and aging, by participating in activities ranging from the preparation of biological samples to the analysis
of omics data. Innovative teaching tools such as interactive computer simulations are used to explore the
molecular mechanisms that underlie the interaction between nutrition and health. They will learn about
food contaminants and nutrients, types and features of microbiota associated with human hosts (e.g.
oral, gut, skin, etc.) and their beneficial or adverse effects on human health, by using in vitro tools to
assess food contaminants and nutrients biomolecular effects and molecular approaches to study host-
associated microbiomes (e.g., 16S rRNA amplicon sequencing and metagenomics). Artificial Intelligence
for food management will teach students basic and advanced pattern recognition and machine learning
tools for tracking and monitoring of food ingredients and for the analysis of data related to the quality of
food products such as oils, beverages, milk, cheese, and different types of fruits and vegetables. Other
topics will be added.

Food science and technology is foundation knowledge for Food-H students. There is need to consider
that applicants have an heterogeneous background and might lack some knowledge in this topic, due to
the structure/content of applicants’ bachelor. To address this potential gap, Food-H offers two
alternative courses at the starting of the first semester: “Food science and safety” and “Nutrition and
metabolic pathways: from cells to organs”. The two courses are meant to cover potentially lack of
knowledge in two broad disciplines, namely food science & safety (for students with a bachelor in
medicine, biology, pharmacy, public health, ...) and nutrition & metabolism (bachelor in food
technology, food science, food engineering, ...).

Eventually, further knowledge on the above and other topics can be gained via a list of suggested MOOC
(the full list is available in the website and in the Student Handbook).

Exams session: end of January to end of February and end of May to end of July. If a student does not
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pass the exam, he/she will retake it in any following call, in person.

Details of the unit's content in the Annex 5. Course syllabi of all partners.

The FOOD-H program has connections with companies, private and public research centres, institutions
and international Higher Education Institutions. Examples include the Alumni Amici, Mérieux
NutriSciences, Umana, Solgar, Ali Supermarket, Molino Rossetto, Cereal Docks as well as university
partners, such as The University of Sydney, Monash University, Berkeley University and a vast network of
European top universities. These contacts will enrich the academic path thanks to workshops and
seminars (described in the subsection “Teaching and learning methods - Innovative elements” in
STANDARD 2 of learning outcomes).

Three PATHS for second year (60 ECTS)

Below, the three paths for the third term are described. Upon students' arrival at the 2Y host institution, a
welcome meeting is organized where they are informed about any useful details on the introductory unit,
on the following term, on procedures, facilities, and services available.

PATH 1 - Food and Neurosciences - Lyonl
The first path provides students with a background in neurosciences and sensory analysis, including
theoretical and practical classes and external interventions from experts (see table 8 here below).

Table 8. Path 1 units

2" YEAR Lyonl - Food Sensory Neurosciences
THIRD TERM (October-January). Module 2
UNIT ECTS Type: Mode of | Language | Semester University Course
[mandatory | delivery coordinating code
/voluntary] the course
Neural basis of 6 Voluntary onsite English 3 ULyonl FH2.1
cognition.
Project 6 Mandatory onsite English 3 ULyonl FH2.2
Management.
Psychophysiolo 6 Mandatory onsite English 3 ULyonl FH2.3
gy of
perception.
Sensory 6 Mandatory onsite English 3 ULyonl FH2.4
Analysis and
consumer
studies.
Business 3 Mandatory onsite English 3 ULyonl FH2.5
Applications.
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Data. 3 Voluntary onsite English 3rd ULyonl FH2.6
Another unit 3-6 Voluntary onsite English 3 ULyonl FH2.7
(delivered in

English)  from
the catalogue of

Lyon 1

University (to be

approved)

Another unit 3-6 Voluntary onsite English 3 ULyonl FH2.8
(delivered in

English)  from
the catalogue of
Lyon 1
University (to be
approved)

After having left Padua, students will reach the University of Lyonl where, before starting the fall term,
they will be given the opportunlty to acqwre some fundamental knowledge in neurosciences with an
introductory unit. A 9 Hw
an—esseﬁ{-ra%aew&y—The non-credited mtroductory neuroscience module in Path 1 is formally
designated as a voluntary learning activity that does not bear ECTS credits and does not contribute to
credit accumulation or progression requirements. Its academic status is fully transparent: it provides
structured familiarization with essential skills, common techniques, and emerging concepts in cognitive

neuroscience. The module includes lectures, practical sessions, laboratory visits, and guided tutorials
covering open cognitive science, online behavioural testing, multimodal data analysis, computational
psychiatry, virtual-reality-based approaches, and computational modelling. The intended learning
outcomes focus on enabling students to understand the principles of experimental design, deploy and
analyze online behavioural tasks, interpret multimodal data, and engage with contemporary
computational approaches. In alignment with ECTS principles and non-credit-bearing, the unit has a
preparatory nature, ensuring that students benefit from enhanced readiness and methodological
alignment without altering the formal credit structure of the accredited curriculum.
A self-assessment and feedback from teachers will allow students to position themselves as to the level
acquired which will allow them to easily follow course units of the program in sensory neuroscience and
analysis.
The Food Neuroscience pathway is positioned at the intersection of cognitive neuroscience, sensory
science, and nutrition, offering a rigorous and research-driven curriculum that examines the neural,
sensory, and cognitive mechanisms underlying food perception, preference formation, and eating
behaviours.
Sensory Neuroscience courses have three objectives: the first goal is to provide the theoretical
background (and the methods to assess the theoretical field) that is necessary to understand and predict
62

L6530 UNIWERSYTET
; 802, UNIVERSITA ROLNICZY
e 14 S/ DEGLI STUDI W KRAKOWIE
i| | UNIVERSIDAD

s ..w\\\\\,,o DI PADOVA DEGRANADA




A

the cognitive, physiological and emotional aspects of perception. This is essential to enable a reversal of
the traditional approach to sensory analysis in the food industry, where the starting point is the proposed
product, which is then tested afterwards for validation.

Through the designed 24 ECTS (+ 6 electives), academic depth ensures a balanced integration of
theoretical foundations in multisensory perception and decision-making, advanced methodological
training in sensory evaluation, psychophysics, and behavioural data analysis, and applied components
addressing food innovation, consumer insights, and food related public-health considerations.

With a good understanding of the physiological and nervous functions associated with food perception,
it becomes possible to predict numerous effects on product evaluation and to draw up rational
specifications upstream of product development (e.g., the effect of aging on multi-sensory taste
sensitivity, the effect of nutritional characteristics on the perception of satiety or the effect of
temperature on sweet taste perception). Knowing how the brain integrates various sources of
information to build-up perceptual representations is a strong added value to solve current issues in the
field and specific industrial problems. The second goal is to provide students with the technical skills that
might be complementary to standard sensory analysis tests and questionnaires. Indeed, standard
methods are based on declarative information that is conscious perception. However, most of the
sensory and non-sensory information that contribute to eating habits or feeding behavior are
unconscious. In this case, not only physiological and neurophysiological recordings might be necessary,
but implicit cognitive tools also prove useful to study behavior or choices. Thus, various methods are
taught, ranging from electrodermal activity, pupil dilatation (that are markers of emotions),
electroencephalography, and others. The third goal of integrating Neurosciences is also to understand
upstream many of the public health problems associated with food and nutrition. Indeed, various brain
dysfunctions can lead to eating disorders, like avoidant restrictive food intake disorder, anorexia,
bulimia, binge eating, etc.

Two innovative methodological elements in the educational offer: first, three courses are taught entirely
by industry professionals, two are given exclusively by academics and one, which is a practical session, is
driven by both industry professionals and academics. Second: students are offered a work-study contract
(alternance) that combines instruction in a training organization with practical experience in the
company. Just to mention some companies and research centers which signed letters to support FOOD-
H in joint activities: Sensory and Consumer Research Centre a multinational corporation in UK and
Institut Lyfe Research & Innovation Centre (formerly Institut Paul Bocuse).

The alternance (work study contract) is fully implemented within the Master in Sensory Neurosciences
and Analysis. During the semester, students enrolled under this scheme follow a monthly rhythm,
spending one month at the university and one month at their host company. During the periods spent in
the company, particularly in months such as October and December, alternance students work
intensively on project management activities. These include bibliographic research, project design and
implementation, experimental work, data analysis, and the preparation of both a written report and an
oral presentation addressed to their academic and company supervisors. Evaluation of alternance
students is conducted through two company visits, an interview with the student’s company tutor, and
the completion of the official evaluation questionnaire.
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The pathway prepares graduates with the scientific literacy, analytical competencies, and
interdisciplinary perspective required to design and interpret sensory and behavioural studies,
contribute to evidence-based food product development, and engage effectively with academic, clinical,
and industrial stakeholders. Graduates are equipped with skills in sensory and consumer research, R&D
in food innovation, applied perception studies, and doctoral training in neuroscience, sensory science, or
related fields, ensuring full coherence between the pathway’s denomination, its curriculum content, and
its intended professional and academic outcomes. See also answer to the previous question

Exams will be at the end of the third term.

Details of the unit's content in the Annex 5. Course syllabi of all partners.

Path 2 - Food and Dietetics - UAK

The second path provides students with in-depth knowledge on the link between food and health in
dietetics (see table 9 here below).

Table 9. Path 2 units

2" YEAR UAK - Food Dietetics
THIRD TERM (October-January). Module 3

UNIT ECTS Type: Mode of | Language | Semester | University Course
[mandatory | delivery coordinating [ code
/voluntary] the course

Immunodietetics. 3 Mandatory onsite English 3 UAK FH3.1

Education and 3 Mandatory onsite English 3 UAK FH3.2

nutrition

consulting.

Nutrition during 3 Mandatory onsite English 3 UAK FH3.3

pregnancy,

lactation and

infants’ nutrition.

Methodology of 4 Mandatory onsite English 3 UAK FH3.4
assessment of food
and nutrition
pattern.
Methodology of 1 Mandatory onsite English 3 UAK FH3.5
experiments 1.
Seminar. 2 Mandatory onsite English 3rd UAK FH3.6
Clinical 3 Mandatory onsite English 3 UAK FH3.7
pathophysiology.
Natural and 2 Voluntary onsite English 3 UAK FH3.8
synthetic
64
edeg

55 =\ PR UNIWERSYTET
;A?, }%,/ UNIVERSITA \\ L 1 ROLNICZY
el | [ =l DEGLI STUDI ‘ ) N )
N eé: ::I(P\nml\ " UNIVERSIDAD \\\77/ yon W RRAROWIE

W DE GRANADA



A

sweeteners.

Functional 2 Voluntary onsite English 3rd UAK FH3.9
properties of bee

products.

Gluten-free 2 Voluntary onsite English 3 UAK FH3.10

products and their
role in  human
nutrition and diet

therapy.

Cereals and 2 Voluntary onsite English 3¢ UAK FH3.11
pseudocereals in

dietetics.

Allergens in food. 2 Voluntary onsite English 3 UAK FH3.12
Nutrigenetics. 2 Voluntary onsite English 3¢ UAK FH3.13
Planning and 5 Voluntary onsite English 3 UAK FH3.14
organisation of

dietary nutrition -
nutritional,
technological and
hygienic aspects.

Another unit 1-3 Voluntary onsite English 3 UAK FH3.15
(delivered in
English) from the
catalogue of
Krakow University
(to be approved)

Students will identify food as a source of nutrients and bioactive components that can be modified to
obtain specific characteristics and functionality, and understand the scientific basis of diet formation and
its impact on human health, together with learning about human physiology and pathophysiology,
including the impact of lifestyle and patterns of health-promoting, creative, and recreational behaviour
on health. The causes of disorders and disease changes resulting from poor diet and/or nutritional
status, as well as the psychological determinants of eating disorders and health risks associated with
physical, chemical, and microbiological contamination of food and the environment, along with methods
to reduce these risks, are studied. Students will be familiar not only with the principles of dietary
management of selected diseases, including the nutrition of various population groups and the
principles of mass nutrition, but also with the goals and methods of nutrition education and counselling
as well as the assumptions and socioeconomic determinants of public health.
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UAK has strong scientific cooperation outside the EU with universities in the UK, in Tirkiye, in Canada
and in the USA. The strong connection with the industry is also an important part of UAK’s portfolio,
resulting in the cooperation with both local SMEs and worldwide food players (e.g. Carlsberg group,
Malteurop Polska and Browar Zarzecze for coffee and beer respectively). The cooperation network goes
far beyond the food sector and also covers the connection with world and European partners on
agriculture, forestry, veterinary, animal science, biotechnology and other food related disciplines.

Exams will be at the end of the third term.

Details of the unit's content in the Annex 5. Course syllabi of all partners.

Path 3 - Food and Nutrition - UGR

The third path provides students with knowledge on the link between food and human nutrition. UGR
offers 14 teachings within human nutrition, 10 of which to be selected by students. The academic
activities of this program are scheduled to start every year with the celebration of an opening day in

which students are informed and advised on different academic and institutional aspects related to the
development of the teaching and research activity of the Master, with special emphasis on the offered
courses. Students are also introduced to the different lines of research of the Master by the responsible
faculty to help them in the orientation of their studies. The opening ceremony is accompanied by a
conference given by a relevant scientist in the field of nutrition in relation to a current topic in this field of

knowledge.
Table 10. Path 3 units.
2" YEAR UGR - Food Nutrition (students will select 10 out
THIRD TERM (October-January). Module 4 of the 14 listed optional courses)
UNIT ECTS Type: Mode of | Language | Semester | University Course
[mandatory/ | delivery coordinating | code
voluntary] the course
Endocrine disruptors 3 Voluntary onsite English 3 UGR FH4.1
Introduction to 3 Voluntary onsite English 31 UGR FH4.2
experimental nutrition
Relevance and use of Voluntary onsite English 3 UGR FH4.3
cell cultures in nutrition 3
research
Nutritional 3 Voluntary onsite English 3 UGR FH4.4
epidemiology
Nutritional and Voluntary onsite English 3 UGR FH4.5
physiological aspects of 3
physical activity and
sports
Functional foods 3 Voluntary onsite English 3 UGR FH4.6
Nutrition and digestive| 3 Voluntary onsite English 3 UGR FH4.7
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system 1. Digestion

Nutrition and digestive 3 Voluntary onsite English 3d UGR FH4.8
system 2. Absorption

Oxidative stress and 3 Voluntary onsite English 3 UGR FH4.9
ageing

Nutrition in the Voluntary onsite English 3 UGR FH4.10

development, evolution
and  prevention of| 3

prevalent chronic

pathologies

Mediterranean diet and 3 Voluntary onsite English 31 UGR FH4.11
health

Nutritional therapy: Voluntary onsite English 3 UGR FH4.12

allergies, intolerances
and other eating| 3
disorders. diets adapted
to special situations

Methodologies for the Voluntary onsite English 3 UGR FH4.13
assessment off 3
nutritional status

Micronutrients and 3 Voluntary onsite English 3 UGR FH4.14
human health: scientific
advances related to
their preventive and
therapeutic effects

The Human Nutrition program at the University of Granada (UGR) strengthens connections between
universities, foundations, scientific associations, and companies. This comprehensive academic program
covers virtually all most relevant aspects of human nutrition, including basic, applied, advanced, and
methodological topics to train professionals, educators, and researchers in human nutrition. Specific
objectives include acquiring knowledge on physiological, nutritional and metabolic bases during
different stages of life and physical activity. Understand how some life habits can influence oxidative
stress in the human body and the role of macro- and micronutrients in the prevention of oxidative stress.
Be acquainted with the latest advances in nutrition and food, such as transgenic and functional foods
and their design and regulation. Study the processes that connect food and nutrition, such as digestion
and absorption of nutrients. Understand the molecular mechanisms of endogenous estrogens as well as
the potential action of toxic substances that mimic their effects. Study how nutritional imbalances can
condition the appearance of some pathologies such as diabetes and cancer, and study the relationship
between the Mediterranean diet and health.
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Details of the unit's content in the Annex 5. Course syllabi of all partners.

The program has an extensive network of collaborations with other universities, scientific societies,
hospitals and companies that will provide significant added value to the academic offer in the form of
symposiums, conferences, internships, visits to specialized nutrition centers, or collaborations in Master
Theses. In addition, the University of Granada also offers the Doctoral Program in Nutrition and Food
Sciences in which students can enroll for the PhD thesis. To mention, some companies and research
centers support the Master Program: multinational company Abbot, Cellbitech, University Institute for
Sport and Health (IMUDS), La Palma, CIDAF.

With respect to individual progress monitoring and mentoring, exams will be taken at the end of each
course unit. Evaluation will be based on written and oral tests, also including innovative or alternative
methodologies (active attendance, exercises in class, self-assessment test, scientific article and
specialized topic presentation and debates in class).

The INTERNSHIP

The final semester, regardless of the chosen path, and to ensure maximum flexibility, consists of an

internship experience culminating in a report and discussion, which serves as the thesis and its defense
(30 ECTS). This internship, which will add practical experience to the path, can be undertaken at either
UBC or Lyonl-Microbiology, as both programs offer a diversified suite of industry, government or NGO

settings to address the needs of students. Prier—te—commencing—theirinternship,—att-students—will

)
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Prior to the commencement of their internship or thesis activities, all students will be required to
participate in a comprehensive orientation meeting. This session is designed to provide essential
information, clarify expectations and ensure that students are fully prepared for the academic and
professional experience ahead. It will also serve as an opportunity to introduce key guidelines, timelines
and support mechanisms available throughout the internship or thesis period. In addition, the
orientation meeting plays a crucial role in strengthening the alignment between each candidate’s
selected pathway and their assigned internship or thesis project. By fostering a clearer understanding of
objectives, responsibilities and expected outcomes, the session helps ensuring that students’ academic
goals and institutional requirements are effectively integrated. This alignment not only enhances the
overall quality of the learning experience but also supports students in making the most of their
placement by approaching it with greater clarity, confidence and purpose.

Specific internship and thesis opportunities at UBC and Lyon1-Microbiology are outlined in the tables 11
and 12 below.

Table 11. Internship and thesis at UBC.

2" YEAR UBC - Food science
FOURTH TERM (February-May). Module 5

UNIT ECTS Type: Mode of | Language | Semester | University Course code
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[mandatory/ | delivery coordinating
voluntary] the course
Internship+ . .
. 30 Voluntary onsite English 4th UBC FH5.1
Thesis

During their term in UBC, students will be involved in the “practicum”, a structured internship experience
where they will get hands-on experience, working on a project in an industry or government setting.
Practicum is characterized by a 3.5-month project that requires writing a proposal, a progress report, and
a final report under the supervision of academic and industrial advisors. Projects include food safety,
modification and implementation of food safety management systems, food auditing, product and
research development, quality assurance/quality control, regulatory, development and validation of
food analytical methods. Conducting projects in the food industry setting enhances students’
employment opportunities. The Food Science program has a well-established network of private sector
industry as well as government agencies.

Examples include private and public organisations such as Molson Canadian Brewing Company, Maple
Leaf Meat Company, Fryebe Gourmet Foods, Hain-Celestial, Golden Boy Foods, Enwave Company, Flora
Protein, Natural Factors, BC Beverage Technology Access Centre of Excellence, Herbaland, Zorba’s
Bakery, Agriculture and Agri-Food Canada, Canadian Food Inspection Agency, the Centre for Disease
Control, SGS Food Laboratories, Clear Ocean Seafood Ltd. Its network also includes Canadian
universities (e.g., Guelph University, McGill University, University of Manitoba etc.), American universities
(e.g., University of California-Davis, Cornell University, University of Massachusetts Amherst, etc.), and
Asian universities (e.g., China Agriculture University, National Taiwan University, Assumption University
of Thailand, University of Delhi, India, etc).

Some examples of companies which have employed past graduates are Unilever, Nestle, Coca-Cola,
Molson Canada, Maple Leaf Meat, and some smaller companies.

The program offers other activities, such as seminars, conducted by faculty members and sessional
instructors from the industry and federal governments (e.g., quality assurance professionals, sensory
specialists, food inspectors), sharing practical knowledge with students. Many internal stakeholders from
food industries and governments also conduct seminars for Master students, sharing their perspectives
regarding corporate structure, policies, and work opportunities. Field trips visiting food industries are
also organised, e.g., Olympic and Avalon Dairies, Enwave Co. (innovative microwave drying
technologies), Nature’s Path (cereal producer), Natural Factors (natural health products), Fryebe (meat
processor), SGS Food Lab, etc.

Since UBC joins FOOD-H as an associated partner (see UBC Letter of commitment in additional Annex
14), credit recognition will be performed by Lyon 1 that will also directly supervise the activities carried
out in the associated partner. The report produced at the end of the practicum will constitute the final
thesis for Lyon and UniPD, which will be defended by students and assessed by the FOOD-H Commission.
Table 12. Internship and thesis at Lyonl.
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2" YEAR Lyonl - Microbiology
FOURTH TERM (February-May). Module 5
Type: L
University
[mandatory/ | Mode of L
UNIT ECTS . Language | Semester [coordinating | Course code
voluntary] | delivery
the course
Internship+ . .
. 30 Voluntary onsite English 4th ULyon1l FH5.2
Thesis

University of Lyonl will contribute to the Joint Master in allowing students to access internships in
companies. Notably, internship opportunities will be in microbiology applied to the agri-food, but also in
biomedical and environmental sectors. Students will attend a welcome meeting, before starting their
fourth term, where relevant information will be provided about internship activities, organization,
contact details etc.

The program’s extensive network of professionals in the socio-economic world, both in France and
abroad ensures many internship offers.

During their internship, students are entrusted with the management of a research or development
project, or the implementation of production unit monitoring or quality standards. The distinctive
feature of the internship experience is the integration of the 3 fields of application of microbiology, that
ensures that students are able to apply and, importantly, find the way to connect microbiology to the
sectors of food, biomedicine and environment, by adopting a multidisciplinary approach. In fact, the
internship-course is based on the one-health paradigm.

Importantly, the internship takes place exclusively in industry partners, many of whom frequently hire
graduates from the Lyon 1 Master program. To give some examples: Danone, Nestlé, Vittel, Evian,
Distriborg France, Eckes Granini France, Refresco, Agrana Fruit France, Berd&amp, Go, Lactalis, Saga
Chocolat, bioMérieux, Lustucru, Lallemand, Barilla, Alpa, Elivia, Aoste SNC, Groupe Valade, Valrhona,
Institut Bocuse, Squali, Champagne Ruinart, Brasserie Champigneulles.

Given the recognition of the Master Microbiology applied to the agri-food, biomedical and environmental
sectors, the course leader has a network of companies. This network ensures candidates find the work
placement that will enable them to complete their training. The course leader validates the intern’s
subject and assignments to ensure that they correspond to the level of the course and the sector of
activity. A work placement tutor and an educational tutor act as a support network throughout the
candidates' work placement, ensuring they can complete their training. Regular progress reviews are
carried out on site or by videoconference throughout the 6-month placement. Company tutors are asked
to fill in follow-up sheets (at the company, writing the dissertation, preparing for the oral exam). The
master’s industry network has been built up thanks to the manager’s address book and the promotion of
the course by the manager to companies (trade fairs, workshops, within the companies themselves).
Former candidates, who are now recruiters, are also behind the expansion of the network, which ensures
the exceptional recruitment rate for the program training.
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Table 13. Distribution of credits in the study plan.

Mandatory credits 49
Elective credits” 41
Internship 15
Master Thesis 15
Total ECTS | 120

"The study plan extends over four semesters; the first two semesters are common in Padua for
all the students that take 49 mandatory credits at this stage. For the other two semesters,
students have three Paths among which to choose during the third semester and two
internships between which to choose in the 4th semester.

3.3. Workload
The total student workload for the Joint Master in Food, Nutrition and Health amounts to 120 ECTS

divided in two years (60 ECTS per year) and four semesters. See point above for general workload.
Internal jeint—and—individual Quality Assessment systems will monitor the actual workload and the
average time that students require to finish the whole program. The average time expected to complete
the program is two years. Course syllabi of all partners and structure of the study plan are described in
Annexes 5 and 6.

STANDARD 4: Admission and Recognition

4.1. Admission
Admission requirements and selection procedure: To ensure a smooth, efficient and transparent

selectlon procedure, the Consortium will implement the following steps:

= DE GRANADA

Consortium final agreement on joint common selection requirements, scholarship allocation and
fee policy for self-funded students as stated in the Cooperation Agreement (Annex 2). Scholarships
will be allocated to the top applicants, according to a selection procedure based on academic
excellence, language certification (English) and motivation. In addition, FOOD-H Selection
Committee will verify that the scholarship allocation will be managed according to the European
Education and Culture Executive Agency guidelines in terms of transparency, geographical
distribution (no more than 10% of the total number of scholarships awarded during project
implementation should be awarded to candidates from the same nationality - additional
scholarships for targeted regions excluded) and individual needs. The Student Selection Committee
consists of two academic faculty members from each full partner. In compliance with national,
regional and/or institutional regulations, the Committee shall be responsible for setting and
reviewing admission criteria and for the annual selection of students accepted to the program.

. Admission and selection criteria are provided in the cooperation agreement and Annex 7 of official

documents describing admission requirements and selection procedures. The agreed capacity for
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the JM is 30 students annually. The application procedure is made through an online application
platform. The eligibility/admission criteria, selection criteria, scale and criteria weight and joint
selection procedure to be used in the selection of the candidates are updated yearly by the Full
Partners, prior to the publication of the Call for Applications for students, based on the experience of
the candidate selection process.
Eligibility/admission criteria
In order for a student application for the program to be taken into consideration, the candidate must
comply with the minimum requirements for eligibility/admission criteria with regard to administrative
prerequisites, academic prerequisites and language prerequisites:

a) Administrative prerequisites are:

« compliance with the application calendar and deadlines.

+ submission of a complete set of required application documents in original as well as English
versions including a certified English translation if required.

b) Academic prerequisites are:

b.1) Completed Bachelor or another degree in a subject related to food science, food technology, food
engineering, biology, agriculture, biochemistry, biotechnology, development—studies,—nutrition,
pharmacy, public health, medicine, chemistry recognized by the EU as a 1st or 2nd cycle degree
equivalent to at least 180 ECTS. Other degrees will be accepted if considered in line with the
proposed Joint Master Degree. In the case of bachelor not listed above, students will need to prove
via the transcript of records to have a solid preparation in all the following disciplines: basic stem
(e.g. mathematics and physics, statistics, computer science, ...), biology (e.g. genetics, microbiology,
biochemistry, physiology, ...), agri-food (e.g. food production, food science, industrial chemistry,
...). This prerequisite must be fulfilled at the time of administrative enrolment. Applications from
students in the last year of the Bachelor or equivalent study program will be accepted conditionally.
The program aims to address gaps in European academic offerings in Food Science and Technology
with a focus on human health. The primary target groups are European students and students from
Western Balkans, Sub-Saharan Africa, Latin America, and Asia, aligning with EU external action
priorities. The consortium will implement a comprehensive marketing and recruitment strategy,
leveraging the partners' global institutional and scientific networks. Key promotional tools include a
dedicated website, social media profiles, and an alumni network. These platforms will share
information on jobs, career profiles, scholarships, research, and staff profiles. Recognizing that
target audiences evolve over time, the FOOD-H Consortium will implement diverse initiatives
tailored to specific objectives at different stages of the recruitment process. This approach aims to
maintain visibility and attractiveness to potential applicants throughout their decision-making
journey, from initial awareness to final acceptance.

b.2) Academic excellence.- Academic record.

b.3) Curriculum vitae.- Complementary training, publications, scientific dissemination, cooperation and
volunteer activities, participation in student associations, participation in mobility programs,
participation in cultural and sports activities, previous scholarships obtained, external internships,
professional experience, computer skills.
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b.4) Motivation letter.- Interest in the Joint Master and career prospects. Interest in internationalization
and international relations. Experience of cultural diversity.

b.5) Personal interview.- If required.

c) Language prerequisites are:

« proficiency in written and spoken English at a C1 level of the Common European Framework of
Reference for Languages (CECR) duly confirmed by language certificates specified in the call for
applications.

Selection criteria
a) Application process
The application process will be entirely online, and no application will be accepted in any other form.
Non-submitted applications, incomplete applications and applications received after the application
deadline will not be taken into consideration. All completed applications will be recorded to ensure full
transparency of the selection process.
b) Required documentation
Required documentation must be uploaded as digital copies and in English language versions. The
required documents are:

« Completed application form.

« Curriculum vitae (students will fill in the standardized CV form uploaded on the applications
website).

« Scan of passport (a scan of the national ID will be accepted conditionally if the applicant does not
have a passport at the time of application).

« Proof of residence (residence certificate or a certificate from the applicant’s workplace, study
institution or training institution including certified translation to English if required).

+ Scan of an official 1st cycle degree diploma or other eligible diploma along with an official
supplement listing courses taken and the respective grades including certified translation to English
if required.

+ In case of degrees other than the Bachelor or integrated master’s degree, a statement of
comparability issued by ENIC-NARIC is required.

+ In case the applicant has not completed the 1st cycle degree at the time of application, she/he must
send available transcripts, proof of current enrolment, and a declaration of the end date.

+ Certificates of English language proficiency of the at least C1 level according to CEFR, this certificate
requirement is waived for students who have proof of at least one year of secondary or university
level study in an English language school reference letters (2, at least 1 academic), personal
statement (a specific template is provided), special needs and/or circumstances.

c) Selection and admission procedures

c.1) Eligibility check

Eligibility check will be performed by the FOOD-H Joint Secretariat during and immediately after the
closure of the call for applications. At this stage, the fulfillment of the minimum requirements shall be
verified. Candidates whose applications fail to meet any of the above requirements will be considered
ineligible and excluded. Ineligible participants will be notified about the decision no later than one
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month after the closure of the call.

c.2) Short-listing

Each eligible application will be evaluated by two local academic coordinators from two different full
partner Institutions. Any evaluator shall report potential conflict of interest prior to the evaluation.

The following joint selection criteria will be applied:

e Academic record (40%), evaluated through the transcripts of records and diploma and assigned
on the basis of the bachelor’s degree grade (or equivalent qualification)

e Professional CV (30%), more in detail evaluated through reported experiences in terms of labour
or internships in academic or industry settings, participation in research or innovation projects

e Special circumstances, awards, publications, experiences abroad or other achievements, (20%):
more in detail evaluated through reported experiences including, but not limited to,
international mobility (e.g. study abroad or exchange programmes), academic or professional
awards, leadership or representative roles (e.g. student associations), volunteering activities

e Personal statement (10%), evaluated through an oral interview: aimed at assessing the
candidate’s motivation and knowledge in relation to the interdisciplinary nature of the FOOD-H
Master’s programme.

The Selection Committee shall review the final grading and comments and compile a ranking based on

average scores. A list of about 60 applicants will be preselected. The non-selected candidates will be
notified about the decision and alerted to the appeal procedure not later than one month after the
closure of the call.

c.3) Selection decision

Once the short-listing phase is completed, the FOOD-H Joint Secretariat will inform the top-ranked
students that have been admitted and awarded with an JM scholarship. Admitted applicants will have
one week to accept the FOOD-H offer. Should an applicant refuse the place, the scholarship will be
offered to the first applicant in the reserve list. Once all the scholarships will be awarded, admission on
a self-funded basis will be offered to the remaining eligible applicants in the reserve list.

Additionally, admitted candidates will be informed of the enrolment procedure, and provided with all
relevant documents including the Student Agreement. Candidates who have been awarded the JM
grant shall receive the notice of scholarship award referencing all terms and conditions of the award in
the respective student agreement for scholarship-holders.

c.4) Appeal Procedure

Appeals should only be considered if the applicant believes there has been a failure in the admissions
procedure or that they have been discriminated against unlawfully. All appeals should be made in
writing within 10 days after the decision has been communicated. All appeals should be directed to the
coordinator. Any appeal shall be accorded thorough consideration and will normally be addressed
within 30 calendar days upon receipt. Where an appeal does not produce the outcome sought by the
applicant, reasons should be given for any decision.

c.5) Mobility arrangements
The following elements are taken into consideration to choose the individual path for the 3th and 4th
semester of the study program:

. Academic achievement (marks obtained during the previous semester/s).
. Academic orientation and interest declared by the student during the application and selection
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process.
. Fulfillment of the two mandatory mobility periods.
. Success in obtaining a fellowship for the specific destination.

The above needs to be balanced with availability of partners.

Equal Opportunities Policy: It is the policy of FOOD-H JM to recruit, hire and train people without regard
to race, color, age, religion, sex, national origin. Balanced gender participation will be encouraged.
Particular attention will be paid to students with disabilities and/or with fewer opportunities. Students

with disabilities or Specific Learning Disabilities will be granted with the access to specific tools and
services (buddy to accompany students with disability to courses/study rooms/library/examinations,
specialized tutoring to develop effective study methods, professional interpreters to provide
simultaneous translation during lectures/examinations/appointments with teachers and other didactic
or administrative activities for the hearing impaired, video writing software for the visually impaired) in
order to overcome barriers and be as in-dependent as possible in all the partner institutions.

The Selection Committee, in agreement with the Academic Commission, will have the right to reserve a
certain quota of every intake to promote diversity, inclusiveness, and gender equality, taking as example
the guidelines from the Erasmus Mundus call for Joint Masters.

4.2. Recognition of prior learning
Recognition of student qualifications, periods of study and prior learning, including the recognition of

non-formal and informal learning, are essential components for ensuring the students’ progress in their
studies, while promoting mobility. The recognition of study performances rendered at the universities of
the Arqus Alliance as well as the conversion of the respective grades is carried out by means of the
integrated study programme based on the principle of equivalence and in accordance with the
Cooperation Agreement for the implementation of the Joint Master programme “Food, Nutrition and
Health”.

The recognition of qualifications and of periods of study outside the consortium universities, including
recognition of prior learning is in line with the Lisbon Recognition Convention and the respective
subsidiary documents. The recognition is based on the learning outcomes. Regarding the recognition of
language skills, it is important to emphasize that English language skills should respond at least to level
C1 of the Common European Framework of Reference for Languages (CEFR) or equivalent duly confirmed
by language certificates specified in the call for applications.

Overall, the recognition procedure is coordinated and documented by the University of Padua as a
coordinating institution (see Annex 8 for the normative concerning recognition of qualification). The final
decision concerning the recognition is, however, taken by the program board.

STANDARD 5: Teaching, Learning and Assessment

5.1. Teaching and Learning
The programme and academic staff of FOOD-H are committed to improving the quality of teaching, being

open to new innovative methodologies. An ambitious master programme should be based on highly

75
edeg

S UNIWERSYTET
f 8,82\ UNIVERSITA ’ ROLNICZY
&l g4 <2l DEGLI STUDI ) Ly 1 W KRAKOWIE
ex@ll| 1S UNIVERSIDAD \\."o"V/ on
Chwaiy/ DI PADOVA

YA DE GRANADA



A

competent and motivated teachers and trainers. FOOD-H will also promote the exchange among the
different actors involved in the teaching process: professors, invited scholars, experts, and students. The
different partners will ensure that the academic staff is and continue to be composed of highly motivated
researchers with solid experience in teaching.

Teaching and learning alignment

FOOD-H will give careful consideration to the design and delivery of study programmes as well as to the

assessment of learning outcomes. Regular monitoring, review and revision of FOOD-H is programmed to
be carried out permanently to guarantee that Master Program content is actualized and adequate. In
addition, the student’s workload, progression and completion, students’ expectation, needs and
satisfaction and the learning environment and support services are also assessed in a regular basis to set
corrective measures when necessary.

FOOD-H ensures an appropriate and constructive alignment between learning outcomes, learning and
teaching activities and the assessment procedures. Information regarding the degree program will be
available to students through the FOOD-H webpage and the Student’s Handbook (see Annex 15). In
addition, the individual course syllabi will also include the workload, intended learning outcomes,
aligned contents, teaching methodology, assessment methods and criteria, as well as any other
necessary information (see Annex 5). The Student’s Handbook is to be approved by both the Internal
Quality Committee and the Academic Commission. This information will be made available to students at
the beginning of each semester.

Teaching methodologies can be defined as the set of teaching-learning strategies and methods that
guide teaching practice so that students learn from a systemic and comprehensive perspective. At a
general level, different teaching methodologies can be detailed such as participatory lecture,
problem/project-based learning, service learning, learning contract, cooperative/collaborative learning,
learning based on dialogue and debate, challenge-based learning, solving exercises and problems, case
studies, flipped classroom, gamification, design thinking or thinking-based learning. On the other hand,
formative activities are scenarios designed to improve students' knowledge, skills, and competencies.
The formative activity will be adapted to the objectives and competencies set out in order to achieve the
learning outcomes proposed for each subject. At a general level, different formative activities can be
detailed such as theoretical classes, practical classes, working with scientific documents, seminars,
round table discussions, independent and/or collaborative work by students to generate individual
and/or shared knowledge, self-assessment activities, peer assessment activities, internships in
companies and institutions, clinical and laboratory internships, preparation of introductory research or
intervention projects on a specific topic, face-to-face and public presentation of projects, fieldwork or
Individual/group academic tutoring.

Research evidence supports the idea that active learning improves learning outcomes. In active learning,
students are required to do meaningful learning activities and think about what they are doing. FOOD-H
includes active teaching and learning methods that engage students in the learning process in order to
increase their motivation and build critical thinking, problem-solving and social skills. They will target
large and small groups of students, as well as individual learning.

Teaching and learning methods in FOOD-H: innovative elements
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Different aspects will ensure an integrated and innovative teaching approach and learning/research
methodologies. In particular:

1. Implementation of different teaching methods.

2. Activation of in situ learning activities.

3. Integration of workshops and seminars to the courses, by guest lectures and visiting scholars coming

from both partner universities and external institutions.
Several teaching methods will be used, as shown in the table below. The table gives an overview of the
methodologies that will be adopted by the partner universities in delivering the JM teachings.
Table 14. Summary of implemented teaching methodologies by the consortium partners. The
following abbreviations apply: A=all or majority of units; F = frequent adoption (at least 50% of units); L =
lower (less than 50% of units). * UniPd, Lyon1 SNA, UAK, and UGR may act as collaborators.

UniPD Lyonl UAK | UGR | Lyonl M UBC
SNA

Frontal teaching A A A A A L
(theoretical classes)
Laboratory activities L L A F L A
(practical classes)
Group work F F F A F A
Problem solving A F F A F F
Case study A F A F A A
Problem based A A A A A A
learning
Use of technological A A A A A A
tools
Flipped classroom L L L L L L
Peer feedback L L L L L L
Assessment activities F L L F L L
Internship/ practicum* X X X X X X

A variety of contextualized/in situ learning processes will be activated. In particular, field trips and off-
site workshops will allow students to meet experts and to have a direct experience of relevant sites in the
management of food. Also, two summer schools are scheduled, to allow transfer of knowledge and skills
also for the students opting for other paths.

Table 15. Additional contextualized activities.

Path |Organising |Activity Destination/ Time Expected learning outcomes
no HEI Venue
3 UGR Field trip Center for Research|Third semester|Competences in research lines and methodologies
7
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and Development of
Functional Foods

(November)

related to functional food development

3 UGR Field trip Biosearch Life, S.L Third semester|[Competences in biotechnology focused to
(November) development of new food products
3 UGR Field trip Center for Biomedical|[Third semester|Competences in experimental and clinical nutrition.
Research (UGR) (November)
1,2,3 |UGR Summer Granada Summer Insight on nutritional treatment of obesity
school
1,2,3 |[UGR Summer Granada Summer Insight on nutrition and physical exercise for a
school healthier pregnancy
1,2,3 |UniPD Off-site Food company Second Better understanding of certification directives
workshop semester (April-
May)
1,2,3 |UniPD Off-site Analyses and|Second Insight on actual industrial production priorities
workshop consultancy company |semester (April-land constraints
May)
1 UAK Off-site Partner company Fourth semester|insight on food production priorities and
workshop (March-April) constraints
1,2,3 |Lyonl On-site  or|Research laboratory |Fourth semester|Better understanding of laboratories procedures
off-site (March-May)
workshop

Lyonl On-site  or|Research in company |Third semester|Developing a research projectin a company (SNA)
off-site (October-
workshop January)

Lyonl On-site or[Research in company |Third semester|Developing a research project in at the Lyfe
off-site (October- Institute (study design, data collection and analysis,
workshop January) written an oral report)

https://www.institutlyfe.com/ (SNA)

Lyonl Off-site Fourth semester|Case study.
workshop Carrying out a quality approach, epidemiological

analysis

Workshops and seminars (without credit recognition) will integrate the teaching offering. They will

include professors and lecturers’ exchange, seminars which could orient or support students for the

following term/terms; traditional seminars; seminars focused on topics directly related to the JM but not

specifically covered by class lessons; off-site workshops.
Table 16. Additional workshops and seminars.

Path Organising Venue Activity | Delivered by Topic Expected learning outcomes
no HEls
3 UniPD/UGR Granada lecture UniPD Water resources|Better  understanding  the
sustainability connection between
environment and  human
health
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1 UniPD/ Lyonl Lyon lecture UniPD Econometric methods to|In-depth understanding of
explore consumers’ demand |market perception
1,2,3 | UniPD/ Lyon1l Padua lecture Lyonl Food microbiology Bridging knowledge on food
microbiology between paths
2 UBC/ UAK Krakow lecture UBC Functional foods and food|Better = understanding  of
labelling labelling directives
1,2,3 UniPD Padua seminar | Food service |Food waste prevention Understanding the connection
company between food demand and
waste
1,2,3 UniPD Padua seminar Food Food processing Insight on actual industrial
company production  priorities  and
constraints
1,2,3 UniPD Padua seminar Extra- Perspectives and roadmaps|insights and critical
consortium |on food and human health  |approaches to the future of
speaker food and human health
1,2,3 UBC Vancouver | lecture UBC Phytosterols for reduction of|Better ~ understanding  of
coronary heart diseases metabolic aspects and risk
reduction
1,2,3 UAK Krakow seminar UAK Effect of bioactive food|Better understanding  of
compounds prevention on non-
communicable
diseases
1,2,3 UniPD Padua seminar | Certification |Food certification Better  understanding  of
body certification directives
1 Lyonl Lyon seminar/ Lyonl Introduction to|Upgrade in  neurosciences
teaching neurosciences which will allow the students
unit to easily tackle the teaching of
Sem 3 of SNA Master in Lyon1.
1,2,3 UGR Granada seminar/ Granada [Nutritional treatment of|Bridging knowledge between
(opento lecture obesity: nutraceuticals,|paths on nutritional
other physical exercise,|treatments
partners) psychological, and dietary

treatments

UN Agenda 2030 sustainable development goals

The table below gives an overview of the commitment, as for content and management, of the JM

teachings on the UN sustainable development goals.

Table 17. Connection of partner units with UN sustainable development goals. The following
abbreviations apply: A = relevant for all or majority of units; F = frequent relevance (at least 50% of units);
L = lower relevance (less than 50% of units).

Sustainable UniPD Lyonl NS UAK Granada UBC Lyonl M
development
goals
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1 v
il No poverty L L L A L L
Zero hunger A L A A A L
3 i h h
\ Good ealt. and A A A A A A
MW well-being
4 B
.' l Quality education A A A A A A
5 fn
@‘ Gender equality A A A A A A
B ston
Clean \{vat.er and F L F £ A L
E sanitation
Affordable and L L L L L L
clean energy
'/ Decent \{vork and F L L £ A L
| economic growth
= Industry,
& innovation and F F L F A F
infrastructure
10 R
- R
N Reduced A A L A F A
= inequalities
Sustainable c!t!es L L L A L L
and communities
12 i Responsible
(@@ | | consumption and A F A A F F
production
13 i
9 Climate action F L F A F L
1 Frwere
== Life below water L L L L L L
o
™
Qi Life on land L L L A L L
Peace,J.ust!ce,.and L L L L L L
strong institutions
Partnerships for the A F A A A £
goals

From the point of view of inclusion policy, UniPD co-leads the ARQUS European Alliance work package
“inclusion and diversity hub”. Thanks to its experience, UniPD will coordinate and supervise the
admission process with the aim of widening participation through socially and geographically inclusive
measures. FOOD-H Consortium is indeed applying for two additional scholarships funded by IPA Il and
eight additional scholarships funded by NDICI instrument in order to foster geographical and social
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diversity and will furthermore apply for the contribution to individual needs of students with disabilities.
After the enrollment, the FOOD-H Joint Secretariat will provide seamless support to students in all
phases, starting with a personalized assessment of needs managed at UniPD and through the use of
buddies to accompany students with disability to courses/study rooms/library/examinations, specialized
tutoring to develop effective study methods and professional interpreters always according to each
student specific needs. The same attention will be paid to the inclusion of staff and invited scholars with
special needs, which will benefit from the same support offered to students. Students before arrival will
be informed about accommodation (dormitory) they will receive necessary information for travelling and
staying in each country. After arriving they will have a welcome party and they will have help from the
international office as well as from student associations.

More specifically, the following Institutional inclusion services will be made available to FOOD-H students

and staff:

- At UniPD each department has appointed a Head of Inclusion and Disability for issues concerning
inclusion, disability, learning difficulties and vulnerability. In addition, at central level, the University
Centre for Disability and Inclusion offers free psychological counselling to students and employees
with disabilities or learning difficulties, as well as to people in vulnerable situations
(http://cda.psy.unipd.it/). Furthermore, the Counselling and Psychotherapy Service (SAP) offers free
short-, medium- and long-term psychological support to students who encounter difficulties which
may affect their daily life and university studies and the Psychological Assistance Service to University
Employees (APAD) offers psychological support to its employees and their family for prevention

purposes and to provide expert advice and clinical and psychotherapeutic treatment for anyone
suffering from mental and relational distress and illness.

- At UGR the Vice-Rector's Office for Students and University Life is responsible for the Social
Intervention Program to Students with Disabilities (PISED). The main objective of PISED is to provide
the necessary resources and support to facilitate the inclusion at the UGR of students and staff with
special needs derived from a disability, thus ensuring the principle of equal opportunities and non-
discrimination, and removing of both communication and architectural barriers. PISED program
consists of providing human and technical support to students and staff with hearing, visual, physical
and/or mobility difficulties, or with Special Educational Needs (SEN), in order to facilitate a greater
insertion and participation within the entire university environment while providing them with a
facilitation and/or adaptation in their studies to achieve a better academic performance. For this
purpose, the University has a fellow student and/or faculty staff assigned to each particular case, and a
series of services that can be accessed according to the specific needs of each case and type of
disability and/or SEN presented.

- At Lyonl, inclusion is part of the university strategy. The issue is addressed at different levels. At the
central level, the Office in charge of students with disabilities is dedicated to welcoming and
supporting students whose health situation has an impact on their studies and/or exams. Among
services offered there are support for studies, support for tests, competitive examinations and
entrance exams, support for internships, professional integration, and doctoral grants for disabled
students. The staff with disabilities is taken care of by the referee at the Human Resources
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Department. Special recruitment processes are in place for disabled people. Lyon1 is also coordinating
the INCLUDE project, aiming to create a more accessible learning environment and enrich pedagogical
practices to promote equal opportunities, based on digital pedagogical resources. The aim is to offer
personalized curricula, better adapted to the diversity of learners by transcending spatial, temporal
and cognitive barriers. The challenge is also to establish a link between learning progression and the
certification of skill levels, as part of an educational continuum.

- At UAK each faculty has a dean's representative responsible to coordinate supporting services for
students with learning difficulties and vulnerability. Students and employees can also count on the
institutional psychological counselling service.

- UBC is committed to providing a safe, supportive, and inclusive living and learning environment with
resources and services to support all students. This also means providing students, staff and faculty
with an environment dedicated to excellence, equity and mutual respect, and free from
discrimination. The University does not tolerate racism or bias and strives to create an inclusive
campus community through resources, services, conversations with critical groups, and funding for
program initiatives. In particular, the Equity & Inclusion Office works with a range of university
partners on initiatives and projects that seek to advance equity, diversity and inclusion across
academic and operational settings.

FOOD-H partners also pay particular attention to multilingualism, as students will be exposed to at least

2 EU languages during the FOOD-H journey and all Institutions will encourage FOOD-H students to take

local and foreign language classes offered by the local Language Centres (CLA at UniPD, SCEL at Lyon1,

CLM at UGR, Foreign Language Unit at UAK, ELI at UBC). As all students will spend 1 year in Padua, UniPD

will invite students to arrive in Padua no later than the first week of September in order to attend the

intensive communicative Italian course offered by the CLA, to develop oral skills to communicate
effectively and foster their inclusion in the local academic and non-academic community. Furthermore,
thereis increasing focus on student welfare services at all partner institutions.

5.2. Assessment of Students
Assessment is a strong educational tool that cannot be seen only as a technical task. Assessment

methodology and regulations exhibit a very marked influence on the judgements of students and
teachers about what is of most importance in the curriculum. Assessment effects should be positive and
justify expectations of students, teachers, and the curriculum.
FOOD-H promotes different assessment methodologies of learning outcomes. These methods are well-
suited to what is being assessed (i.e., the capabilities at the level required for the role) in the particular
context (i.e., functional or subject matter area). The assessment will concern the academic contents
under study and will provide students with opportunities to give evidence of their skills and competences
related to the intended Learning Outcomes.
Different assessment approaches will be used by FOOD-H faculty:
« Content-based assessment refers to tasks that primarily concern facts about the object under study.
+ Competence-based assessments refers to the assessment of intended learning outcomes that test
the learner’s ability to use these facts.

82

(s
(5}
&

vs7

= UNIWERSYTET
ROLNICZY
Lyon 1 W KRAKOWIE

&

'GEd\

UNIVERSITA
DEGLI STUDI
< DI PADOWA

UNIVERSIDAD
DE GRANADA




A

+ Impact-based assessments weights the ability of the learner to use these competences in a real-life
situation to create a change or solve a challenge.

This focus on the intended learning outcomes calls for the preferably use of ‘continuous/formative
assessment’, which evaluates student progress throughout the programme of study rather than a
“single/summative assessment” at the end of a programme.
A combination of assessment methods will be implemented by the different courses taught in FOOD-H.
Among them, special consideration should be given to:

+ Deliverables on individual work through individual knowledge generation tools.

+ Deliverables on group work through shared knowledge generation tools.

« Participation in theoretical-practical classes, debates, and seminars.

+ Self-assessment activities.

+ Co-assessment activities.

+ Written document of the Master's Thesis.

+ Presentation and defense of the Master's Thesis.

+ Internship report/field diary in which the learning outcomes of this course are recorded in the form

of tasks.

« Evaluation report from the academic tutor.

+ Evaluation report from the external tutor, face-to-face knowledge validation test.
Assessment of students varies depending on the country/university regulation (all the regulations are
provided as Annex 9). Such a view provides an international view for students, ensures diversity and
adaptability. The individual assessment strategies are presented in all course syllabuses (Annex 5). Each
assessment strategy is worth a particular number of points in the final evaluation. This assessment policy
makes students feel relatively confident and less stressed. There are several procedures during the
examination to ensure the honest assessment that maintain professors and members of the university
community. First of all, all students can enter the examination area only with the student card and the
examiner must check the IDs. Then the examiner observes the audience during the exam time and
ensures silence (unless the exam is oral and public) and honest work. Students, who are not following the
rules, are asked to leave the area. The corresponding Student Unions of each university actively
collaborates with professors and their representatives help the examiners to watch the audience in case
itis needed.
Each partner university in the consortium will oversee the progress of FOOD-H students in completing
their modules according to their mobility track. If a student fails an exam, they will follow the re-take
procedures set by the relevant partner institution. If a student’s mobility track makes it difficult or
impossible for them to attend a re-take exam, the partner universities will arrange an alternative
examination format for the student. Additionally, the student portfolio will facilitate the exchange of
exam results between consortium partners, helping to track each student’s progress.
The FOOD-H core faculty members will also serve as academic tutors for the students. When students
arrive at their first and second-year institutions, they will be assigned a tutor who will guide them, offer
academic advice and support their academic journey. In the second year, the tutor will assist students in
finding a thesis supervisor. Furthermore, students will be encouraged to engage with buddies or existing
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student networks, which typically offer advice and support to newcomers.

If the FOOD-H Committee finds the student's actual capacity, skills and/or levels of competence in some
crucial areas (linguistic, academic, psychological, etc.) not adequate to allow him/her to continue the
joint program with serious chances of graduation it will discuss and agree ad hoc measures to be taken.
In case the student is also a scholarship holder, payments shall be at least suspended waiting for a final
decision.

ECTS and credit requirements

All ECTS acquired during the mobility path will be mutually recognized by the degree-awarding
institutions involved as integral parts of the study program leading to qualification/degree to be
awarded, as long as the student is successful in the respective examinations and/or assessments.
Examinations and re-sits are performed at the same partner institution where the Teaching Units have
been attended, and follow the local calendar, regulations and methods of assessment. ECTS are gained
according to local pass/fail rules.

18 credits (considering also re-take exam sessions) is the minimum requirement for students to be
allowed to continue to their second semester of studies; 48 ECTS credits (considering also re-take exam
sessions) is the minimum requirement for students to be allowed to continue to their third semester of
studies; 78 credits (considering also re- take exam sessions) is the minimum requirement for students to
be allowed to continue to the fourth semester of studies. If the student fails in more than 12 ECTS at the
end of one semester, s/he will not be able to move to the next host university, even within the same
academic year. Special conditions or circumstances may be evaluated by the FOOD-H Committee.

If the student does not obtain 18 credits at the start of the 2nd semester, 48 credits at the start of the 3th
semester or 78 credits at the start of the 4th semester, the FOOD-H Commission has the right to revoke
student’s admission to the program. In case the student is a scholarship holder, payments are
automatically suspended.

Measurement of learning outcomes

Attendance (taken from the student agreement): The student is obliged to attend assiduously, and with
the objective of successfully passing all teaching units (lectures, practical sessions, field trips, informative
and official meetings), and final defense.

Grading system (taken from the student agreement in Annex 15): The grading system at each of the
participating institutions applies locally. In order to facilitate the understanding and comparison of
grades, a conversion table will be used. The final grade will be calculated for each student by weighing
examination results and corresponding ECTS using the Italian grading system (/30). Students will be
eventually assigned a final grade (/110) based on the common conversion table.

The table of grading below ensures shared assessment standard across the three paths. The overall
workload will be continuously monitored by the Internal Quality Committee to ensure it remains
balanced and enables students to complete the program within the expected timeframe.
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Table 18. FOOD-H grading system and its equivalence to EHEA and national grading systems.

Exams grades UniPD UAK UCBL UGR
Outstanding 30L 5 18-20 10MH
Excellent 28-30 4.5 16-17.9 9-10
Very Good 23-27 4 13-15.9 7-8.9
Satisfactory 18-22 3 10-12.9 5-6.9
Fail 0-17 2 0-9.9 0-4.9

Thesis grades
Outstanding | 110 e lode 5 18-20 10MH
Excellent 103-110 4.5 16-17.9 9-10
Very Good | 84-102 4 13-15.9 7-8.9
Satisfactory | 66-83 3 10-12.9 5-6.9
Fail 0-65 2 0-9.9 0-4.9

The focus on the intended learning outcomes contemplates the preferable use of ’continuous/formative
assessment’, which evaluates student progress throughout the programme of study rather than a
“single/summative assessment” at the end of a programme. As part of the internal quality assessment,
regular meetings of the Food-H Commission and/or the Internal Quality Committee will be scheduled to
critically and constructively identify where the content and the coherence of the study programme, the
learning outcomes, or any other aspect of the Food-H syllabi, can be improved.
Specifically, the following monitorization and evaluation of learning outcomes and program
effectiveness will be carried out at each of the participating institutions:
UniPd
The evaluation criteria will be established considering the contents, the learning outcomes, as well as the
skills to be developed. These criteria will be exposed and explained to the students at the start of the
different courses. The tools used to monitor the student's progress in learning are the following types of
assessments:
« Written test of scientific contents covered by the course (case studies, multiple-choice or true/false
quiz, open-ended questions, short-answer questions).
+ Oral exam.
« Evaluation based on the continuous assessment of students. For this, class attendance and
performance at classroom works including dissertations and literature check; homework tests and
peer reviewed workshops will be taken into account every session and it will involve feedback to

students.
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« Laboratory reports and practical demonstrations, concept inventories, evaluation of the student’
performances during each single laboratory session.
« Computer lab sessions involving data analysis
« Supervised group project and participation in discussions and peer feedback during project
presentation.
+ Development of a storage test or challenge test project developed by the individual candidate on a
study topic proposed by the lecturer.
ULyon 1
For the individual courses, the assessment methods during will be based on continuous and daily
assessment in class as well as on group or independent work. Specifically, the assessment criteria will
include the following:
+ Daily participation and continuous evaluation in class, and a final written exam with practical
exercises, and theoretical questions.
+ Anoral defense
+ Written report summarizing (1) bibliography literature review (2) methods, findings, and proposed
solutions.
« Development of a personal book, and a report on professional interventions.
« Final control that requires critically analyzing a scientific paper on a selected topic.
For the internship, the course leader validates the intern’s subject and assignments to ensure that they
correspond to the level of the course and the sector of activity. A work placement tutor and an
educational tutor act as a support network throughout the candidates' work placement, ensuring they
can complete their training. Regular progress reviews are carried out on site or by videoconference
throughout the 6-month placement. Company tutors are asked to fill in follow-up sheets (at the
company, writing the dissertation, preparing for the oral exam).
UAK
The UAK uses semester billing, i.e. a student should demonstrate the acquisition of 30 ECTS credits at the
end of each semester. The verification of learning outcomes and the rules for completing classes,
internships and the semester are defined in the Rules of Study. Students who do not achieve the learning
outcomes established by the study plan, and thus do not earn ECTS points confirming this fact, may
continue their studies under strict conditions.
In accordance with the Study Regulations, final credit for subjects/courses is confirmed by a single final
grade, taking into account the completion of various forms of learning, based on the documentation
maintained. The permitted forms of final credit for a course are: examination, credit for a grade and
credit without a grade. The system of verification and assessment of learning outcomes at Faculty is
transparent and unbiased, and clearly defined rules and criteria for passing subjects are also described in
syllabuses available to students.
The tools used to monitor the student's progress in learning are 2 types of assessments: formative
(partial, issued for passing specific classes or parts of them, should help define the student's periodic
achievements and indicate to the student the need to supplement knowledge, stimulate to improve the
effects of work) and summative (comprehensive, summarizes and presents the degree to which the
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student has achieved the established learning outcomes, is the basis for the grading of the course).
Grades can be in the form of “binary” (pass/fail), or in the form of values from a range from the grade
scale adopted by UAK (from 2 to 5).

The final grade confirms the degree to which the student has achieved all the learning outcomes
assumed for a given course, whereby obtaining a final grade of at least 3.0 or “passed” is equivalent to
the student receiving credit for all ECTS credits assigned to that course. A student who received a failing
grade in the first term is entitled to correct the grade twice.

Verification of the achieved learning outcomes takes place at all stages of the teaching process, concerns
all aspects of the process and is also carried out during the hospitalization of classes conducted by
teachers. The choice of methods for checking and assessing the degree of achievement of learning
outcomes depends primarily on the specifics of each subject and is up to the coordinator, while the
methods of verification are also suggested in the Rules of Study.

In the master program, more emphasis is placed on the learning outcomes related to the scientific
research conducted at the university and the student's preparation for scientific work, including
following and assimilating novelties in science, acquiring advanced knowledge, acquiring the necessary
information from literature, databases and other sources (including with the use of computer and
information technology) along with their processing, interpretation, synthesis and analysis.

UGR

In order to ensure the adequate learning outcomes and competence acquisition, a complete evaluation
process will be carried out during each course. Training activities will consist on theoretical and practical
classes, tutored assignments, personalized on line and face to face tuition, student's autonomous work,
student's work at the internship center, conferences and seminars, fieldtrips, participation in training
activities organized by the School of Pharmacy, preparation of communications and attendance to
scientific meetings. Teaching methodologies will consist of lectures, discussion and debate sessions,
problem solving and case studies, laboratory or clinical practice, seminars, preparation and presentation
of assignments, analysis of sources and documents, individual and group work, and follow-up of the
Master Thesis. Evaluation methodologies implemented will consist in active attendance controls for the
evaluation of student's contributions in discussion sessions as well as attitude in the different activities
developed, self-assessment test, scientific article and specialized topic presentation and debates in class,
exercises and problems, solved in class or individually throughout the course, written tests, final
evaluation of reports, papers or projects (individual or group).

UBC

During their term in UBC, students will be involved in the “practicum”, a structured internship experience
where they will get hands-on experience, working on a project in an industry or government setting.
Practicum is characterized by a 3.5-month project that requires writing a proposal, a progress report, and
a final report under the supervision of academic and industrial advisors. Projects include food safety,
modification and implementation of food safety management systems, food auditing, product and
research development, quality assurance/quality control, regulatory, development and validation of
food analytical methods.

Mobile students will be assessed based on the methodologies and requirements of the receiving
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consortium partner.

STANDARD 6: Student Support

Services offered to students

After being admitted students will receive the FOOD-H Student Handbook (Annex 15) drafted by UniPD
and designed jointly by all partners. This document is intended as a reference point for students as it
describes into details the partner universities and the relative faculty/department directly involved in
FOOD-H; a section devoted to the Master program (course structure, academic calendar with the timeline
of classes and evaluations, diplomas awarded and conversion grade table); a paragraph about the
European Education System main features; a detailed explanation of the Consortium Governing Bodies
composition, aims and contacts; the scholarship payment modalities (or the tuition fees payment
modalities for self-funded students); the expected living costs in the cities hosting the students and
finally the visa requirements in the different countries.
At the beginning of each semester, a FOOD-H Term n°x Welcome Guide with the detailed explanation of
accommodation and canteen services, residence permit and opening bank account procedures, the
campus location and the connection with the public transport as well as how to access health public
services (if applicable) is provided. All FOOD-H partners have extensive experience in hosting
international students and a wide range of services are available. FOOD-H students will get seamless and
free access to the participating HEI’s services as described in the Table below.

Table 19. Services available to FOOD-H students.

Main services UniPd | UAK UBC UCBL | UGR
Housing help v v v v v
Coaching and | Vv v v v v
counselling

Social activities v v v V4 v
Language courses v v v v v
Practical issues (e.g. |V v v v v
visa)

Multi-linguistic v v v v v
coverage

Buddy arrangement! v v v v v

! Where incoming non-national students are received and coached, individually or in small groups, by a
national fellow student

In addition, students will be guided through administrative procedures by the FOOD-H Joint Secretariat,
which will act as the first contact point for all FOOD-H students. For specific and national/local
procedures (i.e. visa, residence permit requests, etc) the Joint Secretariat will direct students to the
existing and experienced supporting services in the different institutions involved. At UniPD-entry
institution for all students-the Secretariat will work in strong connection with the Mobility Office (MO),
which will contact students immediately after their admission. The MO will provide students with
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information about accommodation (University residences and private market) and will support non-EU
students in obtaining visas. The FOOD-H Joint Secretariat is in charge of preparing and sending invitation
letters to the relative Embassies and will direct students to an ad-hoc service, the SAOS desk, for the
residence permit procedure. Non-EU scholarship-holder students will be also asked to open a European
bank account in order to facilitate the scholarships payments (a free bank account offered to all UniPD
students will be proposed to FOOD-H students as well). A detailed description of the procedure and
services offered to students at UniPD is available here: https://www.unipd.it/en/procedures-incoming-
students and will be integrated into the FOOD-H Handbook. FOOD-H students will be also invited to
attend the Welcome Days organized by UniPD for all students taking part in Joint Programs and mobility
programs, as well as the Department Welcome meeting organized at the beginning of each semester.
These events are a key opportunity to introduce students to the University and the city of Padua and
provide all the information needed to ensure a great and fruitful stay at Unipd. In addition, students can

get acquainted with the new educational environment and explore teaching activities and
methodologies.

The mobility from Padua to 3 and then to 4™ semester institutions will be greatly facilitated by the
FOOD-H Joint Secretariat, which will be in charge of sending students data collected in Padua to the 3°
and 4° semester Institutions, so that they can contact students well in advance and provide them with
the same information provided by UniPd, i.e. support in applying for a residence permit,
accommodation, canteen, etc.

In accordance with the Erasmus Charter for Higher Education 2021-2027, UGR guarantees the support
during the whole mobility cycle. A full set of services are offered by the International Relations Office, the
International Welcome Centre and the International School of Postgraduate Studies which has a specific
area with staff dedicated to managing mobility activities. Before arrival, students receive full guidance on
formalities and procedures to be completed such as registration, obtaining visas when required and
health insurance. Moreover, students receive guidance on more practical aspects such as travel and
transport information, housing, integration activities including intercultural shock, among others. Upon
arrival, students participate in information sessions and induction activities in which qualified technical
staff inform and assist them in a variety of academic and practical matters such as academic calendar,
enrolment, residence permits, local transport, access to university facilities, refectories, linguistic
support, sport and cultural activities, psycho-pedagogical support, specific measures for inclusion and
respect for diversity, among many others. Apart from the general university welcome services available
to all international students, the University of Granada has the so-called "Buddy Mentor Programme",
where one of the UGR students assists the international student with his/her integration into Spanish life
and enable to undertake the academic responsibilities successfully.

Lyonl University has extensive experience in managing mobility within European projects. The
International Relations Office is coordinating, in relation with other university services, the welcoming of
international exchange students. Students are informed well in advance on services provided by the
university and the contact persons for visa/residence permit, accommodation (student residences or
private market), other local formalities (health insurance, bank account, student services). Inclusion
issues are dealt by dedicated services for students and staff: Mission Handicap, Mission Egalité, Service
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d’insertion des étudiants, Inclusion contact point for staff, medical service. ESN and local student
associations are very involved in accompanying incoming students in order to facilitate their integration
at Lyonl.

UAK has an international office that informs students before arrival about the accommodation
(dormitory or local market), public transport, health care and canteen at university. UAK can offer
students accommodation at dormitories located in the city center. The welcome days are organized to
help students adapt to stay at UAK. Students will receive all necessary information for the study at UAK.
UBC provides a number of services specifically set up for international students, and addressing different
issues: academics (to help understanding and navigating own learning experience), money (informing
and helping for getting financial support, learning to budget, paying tuition, or applying for awards and
scholarships), travelling (preparation of documentation for immigration application, visa/residence
permit, or other documents), health (health insurance, management of stress or other health concerns)
and housing (support for finding accommodation, meal planning).

FOOD-H partners will also pay particular attention to multilingualism, as students will be exposed to at
least 2 EU languages during the FOOD-H journey and all Institutions will encourage FOOD-H students to
take local and foreign language classes offered by the local Language Centres (CLA at UniPD, SCEL at
Lyonl, CLM at UGR, Foreign Language Unit at UAK, ELI at UBC). As all students will spend 1 year in Padua,
UniPD will invite students to arrive in Padua no later than the first week of September in order to attend
the intensive communicative Italian course offered by the CLA, to develop oral skills to communicate
effectively and foster their inclusion in the local academic and non-academic community. Furthermore,
thereis increasing focus on student welfare services at all partner institutions.

STANDARD 7: Resources

7.1. Teaching, Administration and Services Staff
Any Joint Master program relies on a wide network of professional staff at different levels (central

university, schools/faculties, departments) that are involved in the project implementation (counselling,
administrative and technical support for student selection and enrolment, student services, promotional
activities, activities recognition, etc), plus a number of professors and lecturers that are essential for
teaching, thesis development, student support. The HEIs that take part in the JM have identified, within
each partner institution, a well-tested team composed of both academic and professional staff, including
project managers, staff from the international relations offices, and communication experts that will be
in charge of the activities detailed in the proposal. The teams will be directly part of or in touch with the
management bodies in order to ensure a smooth and timely flow of the project. While the professional
staff will be in charge of implementing the executive procedures, professors and lecturers will directly
manage the teaching offering (as described in the proposal). Each project team will meet regularly to
organize activities, update the agenda, check the correct flow of implementation, identify possible
issues, notify the competent body and enact solutions. Regular meetings among project teams will be
then organized to ensure partner coordination. Once again, the experience gained by the Arqus members
will be fundamental to facilitating cooperation and speeding up procedures. Regardless of planned
gatherings, whenever an urgent topic requires a plenary discussion, the partners will make any efforts to
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schedule a meeting as soon as possible.

FOOD-H will integrate professional and academic staff mobility, with annual exchange programs, to
foster skills transfer between the participants, and in line with “The future of European competitiveness”
report recommendations. At least one professional staff mobility per year will be arranged on a rotation
basis, facilitating smoother collaboration, quicker resolution of administrative issues and mutual
training. Academic staff exchanges will include at least one mobility per year, enriching the local Master's
offer and promoting cross-pollination of ideas. External professionals will be included as visiting scholars
to enhance educational quality and diversity. To ensure sustainability, some mobilities may be covered
by Institutional Erasmus+ funds. Representatives from each partner institution will participate in the
annual Kick-off seminar in Padua, providing further opportunities for exchange and planning.

The above-mentioned activities constitute a solid ground to root FOOD-H. Both the University central
staff, the Departmental staff and the MSs lecturers developed skills that are essential to the success of
the JM. More specifically:

« University central offices staff has been trained for and has been practising for years in the process
of negotiating international agreements, identifying possible issues and choosing the best solutions
to overcome any difficulties. They can rely on expert project managers who deal with successful
international projects, carefully performing, handling and supervising activities.

+ Departments have been working on the administrative tasks of the mentioned projects for years,
laying down clear, transparent and efficient procedures to accomplish any required tasks (including
financial reports). Moreover, they developed intercommunication skills with all the involved parties:
central offices, teaching staff and external partners, essentials for the project's timely flow.

« Thanks to all the mentioned activities, also the teaching staff developed some skills that are
fundamental to reach FOOD-H objectives. They got knowledge of how they should compare the
different teaching programs to integrate them, while avoiding overlapping. They learnt how to
suggest possible solutions to overcome some of the most common issues in schemes entailing
students’ international mobility (differences in ECTS, academic terms structure, teaching methods,
assessment, practical activities, the final exam/thesis defence, etc.). They acquired knowledge of
how to deal with and support students coming from other universities and environments.

Teaching staff

FOOD-H purpose is to train students in the different basic aspects of Food, Nutrition and Health,
providing them all necessary skills and state-of-the-art knowledge to develop a successful career both
continuing in academia and research with a PhD or growing an interesting profile for research and
innovation top enterprises worldwide. To achieve such high standards, we join forces from all parts of
the consortium gathered in the following teams:

« Academic Staff/Researchers from FOOD-H partner Universities, their departments and research
centers. They are experts in research and innovation in the master’s interdisciplinary fields, and in
transversal skills development.

« FOOD-H Associated Partners, composed of several of the main research facilities in the world but
also companies, will get the students closer to the real work and participate in the teaching and
assessment activities in general. FOOD-H has so far more than 17 associated partners comprising
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enterprises and research centers and distributed among Europe and America. All of them have
committed to collaborating in FOOD-H activities. In particular:
v they will be invited to hold seminars and workshops, on topics which are related to the Joint
Master;
v they will be invited to take part in the stakeholder group which can provide feedback on the
activities;
v they will be engaged in internship offers;
v they will be invited to participate in specific industrial PhD programs in which the students
from the Joint Master can continue their professional training and join the labor force.

« Invited experts, both from the academia, research institutions, public and private institutions, will
complement the teaching teams with their research and innovation expertise, and labor market
experience.

+ FOOD-H students could also participate in peer-teaching and assessment, on a voluntary basis.
FOOD-H consortium fully assures the competence of our lecturers, who are highly motivated researchers
in the field of Food, Nutrition and Health with a wide experience in teaching and researching. In addition,
the consortium encourages scholarly activities to strengthen the link between education and research
and the innovation in teaching methods and the use of new technologies. Their involvement in research
is crucial to achieving the highest standards possible and to serve as reference for the development of
high-quality research and training in the joint program.

Annex 10 includes the CVs of the main academic staff that will be involved in FOOD-H.

Administration and services

The governance and management structure of FOOD-H and its coordination with FOOD-H and local
management and internal monitoring bodies is described in section 1.2. The table below describes the
coordinating team of FOOD-H.

Table 20. Coordinating team of the Joint Master Program in Food, Nutrition and Health.

Name and | Organization | Role/tasks Professional profile and expertise
function
Francesco UniPD Role: Academic coordinator for the mobility of the
Marinello General Food and Health Students. Full Professor at the
Professor Coordinator | University of Padua (Italy) and Adjunct Professor
at the University of Georgia (USA). PhD in
Task: precision engineering and metrology from the
General Technical University of Denmark. Responsible for

coordinator | courses in "Sustainable resource-efficient food
production and processing”" and "Unmanned
Aerial Vehicles for Agriculture". Author of over
170 Scopus-indexed papers (H-index: 31) and 4
patents. Editor-in-Chief of "Computers and
Electronics in Agriculture” and Agriculture
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Role:
General
Coordinator

Tasks:
General
coordinator

Role:
International
relations
officer

Task:
communicat
with
partner and

ion

national
authorities,
managemen
t of
legal/contra
ctualissues

(Digital Agriculture section). Principal
investigator in several international research
projects.

Director of the MS Food and Health. Rector's
delegate for Joint Degrees and International
Ranking.  Professor of agricultural and
resource economics at the
(ltaly) and Honorary
Professor at the University of Sydney (Australia).

environmental
University of Padua

Her main research areas include consumer
behaviour and economic valuation of
environmental resources, with over 120

published papers (H-index 30). She has extensive
experience in international teaching programs,
including at the University of Sydney, University
of Durham, and KU Leuven. She implemented a
Mobility Window Program at the University of
Padua, involving the MS Food and Health (Padua)
and MS Food Science and Agribusiness (Monash
University). She has successfully developed
several EU KA171 - Erasmus+ Programmes and
played a key role in signing Memoranda of
with  major

Understanding international

universities

Project manager at the international projects unit
of UniPD. General project manager of the EMJM
in Sustainable Territorial Development (STeDe)
(2018-2021) and project manager of the
Erasmus+ Partnership GO-DIJIP (2021-2023).
Consultant for writing and designing Joint
Programs at UniPD, specializing in EMJM
proposals. Project officer for EDLab: European
Degree Label Institutional Laboratory. Involved in
Arqus Learning Pathways work package, focusing
on Arqus degrees development.
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Elisa Zambon UniPD Role: International Relations officer at the University of
Mobility Padua since 2009, starting as junior project
officer manager of Erasmus Mundus Action 2 projects,
Task: responsible for the implementation of the

coordination | projects, financial management, incoming and
of  student | outgoing students, reporting activity and drafting
services at | of new proposals. Elisa is now in charge of all
UniPD international incoming students in the
framework of Erasmus Mundus Joint Degrees,
Erasmus+ KA107 and Bilateral Agreements,
guiding them in all administrative aspects linked
to their mobility to and from UniPd (visa,
accommodation, pre-arrival and pre-departure
procedures, learning agreements etc...)

Corine Amat Lyonl Role: Senior | Director of the master’s degree in Neurosciences
Professor university academic at Lyon1 University, which includes the SNA path
staff (2nd year of the master’s degree in

Neurosciences).

Task: Local | Associate professor at the university Lyonl since

coordinator | 1999. Member of the pedagogic team which
created the master of Neurosciences in 2016 and
director of this master which includes two paths
(Sensory Neurosciences and Analysis “SNA”, and
Fundamental and Clinical Neurosciences) since
2018. Member of the Lyon Neurosciences
Research Center.

Irene Cristofori | Lyonl Role: Director of the Master 2 Sensory Neurosciences
Associate University Director of | and Analysis since 2021, open to apprenticeships,
professor the M2SNA | involving significant administrative work with

Task: Local | external stakeholders. Since 2022, leads the
coordinator | Fellowships action for the Neuro-graduate
communicat | School, managing funding for international
ion with | student exchanges. Responsible for the Erasmus
partner agreement with Parma University. Assistant
institutions Professor at Lyonl University since 2018,
and national | specializing in cognitive, social, and affective
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Dana Daia

t of legal and
contractual
issues

Lyonl Role: Senior
University administrati

Pilar Aranda UGR

Professor

Jesus M. Porres | UGR

Professor
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Head of the European Programmes Office at Lyon
1 University since 2006. Coordinates university
participation in European academic and mobility
projects, focusing on institutional cooperation.
Involved in developing the university's
internationalisation strategy. Lyon 1 Institutional
Coordinator for Arqus European University
Alliance, responsible for local strategic
management.

Professor at the Department of Physiology,
University of Granada. Extensive teaching
experience in undergraduate and postgraduate
programs, including Master in Human Nutrition.
International teaching assignments in Spain and
South America. Researcher at the "Institute of
Nutrition and Food Technology" and "Research
Centre for Sports and Health". Principal
Investigator of 11 National R&D Plan projects.
Supervised 17 Doctoral Theses, 6 international.
Authored over 120 JCR publications in nutrition
and food technology.

Professor at the Department of Physiology,
University of Granada. PhD in Pharmacy. Lecturer
in Pharmacy and Nutrition Degrees, and Master's
programs in Human Nutrition and in Physical
Activity and Sport Sciences. Supervisor for 10
Doctoral Theses in "Nutrition and Food Sciences"
and "Biomedicine" PhD programs. Researcher at
the Institute of Nutrition and Food Technology,
focusing on plant-derived nutraceuticals and
functional foods for treating obesity and
metabolic syndrome. Principal investigator in 11
research projects with international teams.
Active in international congresses and industry
collaborations  for  functional ingredient
development.
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Daniel Rivera | UGR
Sabio

Postgraduate

student

Carmen Rubio- | UGR
Romero

Marcin UAK
tukasiewicz
Professor
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Degree in Pharmacy from the University of
Granada. Master in Human Nutrition and Master
in Clinical Analysis. Actually, he is a PhD student
of the Doctoral Program Nutrition and Food
Sciences.

Head of Internationalization of Postgraduate
Studies at the University of Granada (UGR).
Manages postgraduate programs, including
master's degrees, Erasmus Mundus master's
degrees, and Arqus Joint masters. Oversees
mobility activities for over 10,000 master's and
PhD students, including Erasmus+ mobilities and
Blended Intensive programs. Manages inter-
institutional agreements within the Erasmus+
Program. Previously headed the Erasmus+
Traineeship administrative unit. Regularly
participates in international mobility events and
has experience with various European
institutions through Erasmus and Erasmus+
programs.

DSc, Associate Professor, ORCID: 0000-0002-0921-
9768. Head of the Nutrition and Food Technology
Scientific Council at Agricultural University in
Krakow, Academic Director, Master of Food
Technology and Nutrition Program (2019-2021).
Scientific activity in the field of food
macromolecules as well as carbohydrate
chemistry and technology.
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Aneta Kopec UAK Role: Senior | DSc, professor, is faculty member at Agricultural
Professor expert University, Faculty of Food Technology. From
Task: 2020 she is vice dean for students’ affairs. During
support to | 2012-2020 prof. Kope¢ was the Erasmus
UAK coordinator at the faculty. She has teaching
academic experience, including regular courses connected
contribution | with nutrition and dietetics at UAK. She has
S authored and co-authored 80 peer-reviewed

articles, 20 chapters in monographs. The main
research areas of Aneta Kope( are bioactive food
compounds in prevention and treatment of non-
communicable diseases; nutritional status
assessment of different groups of population;
deficient nutrients.

Dominika UAK Role: Head of the International Relations Office in the
Dankiewicz Administrati | UAK since 2012. She has been the Institutional
ve personnel | Erasmus Coordinator since 2017. She is
Task: responsible  for  the  development  of

managemen | internationalisation in the UAK. She has

t of | experience as a member of international project

international | teams, including Strategic Partnerships under

mobility the Erasmus+ Program and International Projects
financed from national budgets.

Jerzy UBC Role: Dr. Jerzy Zawistowski is the Academic Director of
Zawistowski Academic the Master Food Science Program (MFS) at the
Professor Director of | University of British Columbia (UBC). He manages
the MFS | the MFS program and budget, advises students,
program develops recruitment strategies, administers
Task: scholarships, and oversees student practices. Has
coordination | extensive teaching experience in Canada, Europe,
of UBC | Asia, and the US. At UBC, he teaches International
academic Food Law and Regulations, Advances in Food
contribution | Science, and Functional Foods. Dr. Zawistowski
S has authored numerous publications and

presented at international conferences. He is a
member of professional food associations and
serves as an executive member for the
International Society for Nutraceuticals and
Functional Foods.
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Roxana Quinde | UBC Role: She is LFS Program Manager, coordinating the
Professor Administrativ | Global Resource Systems and Global Partnerships.
e personnel|She has learned about many cultural differences,
responsible |as the GRS office manages international, visiting

Task: and exchange students, as well as linkages and
management |consortiums from around the world.
of

international

mobility

To complement the above information, Annex 10 includes the Academic CV of all the teaching staff
members that take part in FOOD-H with regard to their sufficiency and adequacy (degree, professional
and international experience) to implement the study program.

The Joint Master in Food, Nutrition and Health has the necessary teaching support staff organized in the
postgraduate and internationalization offices. The team at the postgraduate office is responsible for the
management and administrative coordination of postgraduate degrees, as well as the processes leading
to the award of a doctorate. The Master's Degree Service counts with the following staff structure: Heads
of Service, Section Heads, Management Officers, Office Managers, Administrative Assistants and Interim
Administrative Assistants. The postgraduate service has different tasks assigned to its daily activity that
are focused on the following specific areas: International Area, Degree Verification Area, Economic Area,
and the Teaching Staff Area. In addition, administrative management is complemented by the work of
the Department of Quality and Accreditation, and Cross-cutting Department of Postgraduate
Internationalization.

FOOD-H also counts with the staff associated to the faculties/schools where the degree is taught in each
of the participating HEls, as well as the university centers responsible for supporting face-to-face
teaching with internet-based technologies and managing distance learning initiatives. In addition, FOOD-
H has the support of centers for information technology services and communications networks whose
mission is to develop, improve, and promote the use of information and communication technologies,
supporting teaching and research (developing proprietary applications, maintaining the network and
server infrastructure, management of ICT services such as Teaching Support, Microcomputing, and
Corporate Databases). Other services that indirectly affect teaching include the areas of Academic
Management, Research, Teaching Organization, University Community Services, and Networks and
Communications service.

7.2 Facilities and material resources

Partners will contribute to the FOOD-H program by providing working hours of the staff involved in the
FOOD-H development and management at different levels (departments, central administrations,
international offices...), services to students and support to the course activities, and academic facilities.

UniPd: The University of Padua offers facilities that support both theoretical and practical learning,
including blended learning, hands-on workshops, and guided visits to production facilities. These
facilities include specialized labs and technology for the blended learning portion, as well as access to
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primary sector and animal product transformation facilities for the in-person portion.
Master's program facilities:

e Blended learning: This part of the program utilizes online tools and virtual classrooms to connect
students from different institutions and introduce new-generation tools.

e Hands-on experience: The in-person component includes practical activities and guided visits to
real-world production facilities, such as those in the primary sector and animal product
transformation.

e Laboratory and research facilities: The master's program is housed within the University of
Padua's School of Agricultural Sciences and Veterinary Medicine, which likely provides access to
related laboratories for food science, safety, and nutrition studies.

e Classrooms: Traditional classroom facilities are used for lectures and group work within the
university's campuses.

Lyon 1: The Neuroscience Master's program at Université Claude Bernard Lyon 1 features the Neuro-
Immersion platform, which provides cutting-edge equipment for experimental design, including virtual
reality systems like HTC Vive headsets and VICON motion tracking, along with classic neuroscience tools
such asEEG, TMS, andtDCS devices. These facilities allow students to develop and implement
experimental protocols with technical support from platform staff. Additionally, the program leverages
the research activities of four main laboratories within Lyon's neuroscience community for student
internships.

Key facilities and equipment:

e Neuro-Immersion Platform: A dedicated platform for creating experimental devices, especially in
virtual reality and multisensory perception.

o Virtual Reality: Includes HTC Vive Pro and Vive Focus headsets with eye-trackers, VICON

infrared motion tracking, and a 3D projector.

o Haptic Feedback: Haptic jackets are available.

o Classic Neuroscience Tools: Equipment for traditional neuroscience research, including:
v" Electroencephalography (EEG)
v’ Transcranial Magnetic Stimulation (TMS)
v" Transcranial Direct Current Stimulation (tDCS)
v Tactile stimulators
v' Biological signal sensors

Laboratory and internship opportunities:

e Four Main Laboratories: The program is closely integrated with the research activities of four
major laboratories in Lyon, where students complete internships.

e Research-Based Training: The focus is on providing training that is directly connected to ongoing
research.

e Student experience:

e Practical Protocol Development: Students can use the Neuro-Immersion platform to design,
refine, and build their own experimental protocols with technical assistance.
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https://masterneuro.univ-lyon1.fr/paths/
https://www.google.com/search?q=Neuro-Immersion+platform&oq=master+neuroscience+lyon+1+facili&gs_lcrp=EgZjaHJvbWUqBwgCECEYoAEyBggAEEUYOTIHCAEQIRigATIHCAIQIRigATIHCAMQIRigATIHCAQQIRigAdIBCjIxNTI0ajBqMTWoAgiwAgHxBd01ElSB15a5&sourceid=chrome&ie=UTF-8&mstk=AUtExfCN7CLoDbB23ONf49ZgKHWRDb_G_3daVAlOgbAqVIwiDLc8rBDwNHKMklLpImgxcg-A6BLBScZtslIElCQvIa2h6dNVD9sRKvYSmJxZ5fdfdoOLUTZ_TsVUZ0VmgbarAo66_gtMITWo_H7K92KlIoN1O8TrMG1DHn4EPFtDxyObJkE&csui=3&ved=2ahUKEwi3naWk7cKQAxUyV6QEHdwCBo0QgK4QegQIARAD
https://www.google.com/search?q=Neuro-Immersion+platform&oq=master+neuroscience+lyon+1+facili&gs_lcrp=EgZjaHJvbWUqBwgCECEYoAEyBggAEEUYOTIHCAEQIRigATIHCAIQIRigATIHCAMQIRigATIHCAQQIRigAdIBCjIxNTI0ajBqMTWoAgiwAgHxBd01ElSB15a5&sourceid=chrome&ie=UTF-8&mstk=AUtExfCN7CLoDbB23ONf49ZgKHWRDb_G_3daVAlOgbAqVIwiDLc8rBDwNHKMklLpImgxcg-A6BLBScZtslIElCQvIa2h6dNVD9sRKvYSmJxZ5fdfdoOLUTZ_TsVUZ0VmgbarAo66_gtMITWo_H7K92KlIoN1O8TrMG1DHn4EPFtDxyObJkE&csui=3&ved=2ahUKEwi3naWk7cKQAxUyV6QEHdwCBo0QgK4QegQIARAD
https://www.google.com/search?q=HTC+Vive+headsets&oq=master+neuroscience+lyon+1+facili&gs_lcrp=EgZjaHJvbWUqBwgCECEYoAEyBggAEEUYOTIHCAEQIRigATIHCAIQIRigATIHCAMQIRigATIHCAQQIRigAdIBCjIxNTI0ajBqMTWoAgiwAgHxBd01ElSB15a5&sourceid=chrome&ie=UTF-8&mstk=AUtExfCN7CLoDbB23ONf49ZgKHWRDb_G_3daVAlOgbAqVIwiDLc8rBDwNHKMklLpImgxcg-A6BLBScZtslIElCQvIa2h6dNVD9sRKvYSmJxZ5fdfdoOLUTZ_TsVUZ0VmgbarAo66_gtMITWo_H7K92KlIoN1O8TrMG1DHn4EPFtDxyObJkE&csui=3&ved=2ahUKEwi3naWk7cKQAxUyV6QEHdwCBo0QgK4QegQIARAE
https://www.google.com/search?q=VICON+motion+tracking&oq=master+neuroscience+lyon+1+facili&gs_lcrp=EgZjaHJvbWUqBwgCECEYoAEyBggAEEUYOTIHCAEQIRigATIHCAIQIRigATIHCAMQIRigATIHCAQQIRigAdIBCjIxNTI0ajBqMTWoAgiwAgHxBd01ElSB15a5&sourceid=chrome&ie=UTF-8&mstk=AUtExfCN7CLoDbB23ONf49ZgKHWRDb_G_3daVAlOgbAqVIwiDLc8rBDwNHKMklLpImgxcg-A6BLBScZtslIElCQvIa2h6dNVD9sRKvYSmJxZ5fdfdoOLUTZ_TsVUZ0VmgbarAo66_gtMITWo_H7K92KlIoN1O8TrMG1DHn4EPFtDxyObJkE&csui=3&ved=2ahUKEwi3naWk7cKQAxUyV6QEHdwCBo0QgK4QegQIARAF
https://www.google.com/search?q=EEG&oq=master+neuroscience+lyon+1+facili&gs_lcrp=EgZjaHJvbWUqBwgCECEYoAEyBggAEEUYOTIHCAEQIRigATIHCAIQIRigATIHCAMQIRigATIHCAQQIRigAdIBCjIxNTI0ajBqMTWoAgiwAgHxBd01ElSB15a5&sourceid=chrome&ie=UTF-8&mstk=AUtExfCN7CLoDbB23ONf49ZgKHWRDb_G_3daVAlOgbAqVIwiDLc8rBDwNHKMklLpImgxcg-A6BLBScZtslIElCQvIa2h6dNVD9sRKvYSmJxZ5fdfdoOLUTZ_TsVUZ0VmgbarAo66_gtMITWo_H7K92KlIoN1O8TrMG1DHn4EPFtDxyObJkE&csui=3&ved=2ahUKEwi3naWk7cKQAxUyV6QEHdwCBo0QgK4QegQIARAG
https://www.google.com/search?q=TMS&oq=master+neuroscience+lyon+1+facili&gs_lcrp=EgZjaHJvbWUqBwgCECEYoAEyBggAEEUYOTIHCAEQIRigATIHCAIQIRigATIHCAMQIRigATIHCAQQIRigAdIBCjIxNTI0ajBqMTWoAgiwAgHxBd01ElSB15a5&sourceid=chrome&ie=UTF-8&mstk=AUtExfCN7CLoDbB23ONf49ZgKHWRDb_G_3daVAlOgbAqVIwiDLc8rBDwNHKMklLpImgxcg-A6BLBScZtslIElCQvIa2h6dNVD9sRKvYSmJxZ5fdfdoOLUTZ_TsVUZ0VmgbarAo66_gtMITWo_H7K92KlIoN1O8TrMG1DHn4EPFtDxyObJkE&csui=3&ved=2ahUKEwi3naWk7cKQAxUyV6QEHdwCBo0QgK4QegQIARAH
https://www.google.com/search?q=tDCS+devices&oq=master+neuroscience+lyon+1+facili&gs_lcrp=EgZjaHJvbWUqBwgCECEYoAEyBggAEEUYOTIHCAEQIRigATIHCAIQIRigATIHCAMQIRigATIHCAQQIRigAdIBCjIxNTI0ajBqMTWoAgiwAgHxBd01ElSB15a5&sourceid=chrome&ie=UTF-8&mstk=AUtExfCN7CLoDbB23ONf49ZgKHWRDb_G_3daVAlOgbAqVIwiDLc8rBDwNHKMklLpImgxcg-A6BLBScZtslIElCQvIa2h6dNVD9sRKvYSmJxZ5fdfdoOLUTZ_TsVUZ0VmgbarAo66_gtMITWo_H7K92KlIoN1O8TrMG1DHn4EPFtDxyObJkE&csui=3&ved=2ahUKEwi3naWk7cKQAxUyV6QEHdwCBo0QgK4QegQIARAI
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e Interdisciplinary Environment: The program emphasizes the interaction between academic
teaching and practical research in both academic and industrial settings.

UAK: The teaching process at the Faculty of Food Technology is mostly carried out in a building located
in the university's mini-campus at 122 Balicka Street in Krakéw. The large area of the building itself, as
well as the surrounding area belonging to the University, provides opportunities for further development
of research and teaching facilities. Currently, a Centre for Innovation and Research in Health-Promoting
and Safe Food has been built in the immediate vicinity of the building, where research work will be
carried out in the future.
The infrastructure used for teaching activities included in the study program and for students to carry out
research for their theses includes: 2 large amphitheater lecture theatres, a conference room, seminar
rooms in all departments, exercise rooms, laboratory rooms and other specialized research and teaching
rooms, the total number of which is 57. The equipment of the above-mentioned rooms enables the
implementation of the study program and the achievement of the relevant learning outcomes.
The building's location is also advantageous in terms of transport. Access to the building is possible both
by public transport buses and by the recently modernized Agglomeration Rapid Rail line. Ample parking
spaces are also available around the building for students and staff.
Particularly important elements of the infrastructure for achieving the planned learning outcomes are
the individual technology labs and laboratories, which are periodically retrofitted and adapted to the
needs of education in the course under evaluation and to the performance of scientific research.
These labs and laboratories allow students to learn about technological processes and their impact on
the nutritional value of the finished product, learn analytical methods, how to operate equipment, how
to control production hygiene or how different food ingredients affect organisms.
As part of the Malopolska Education Cloud program, the faculty has also been equipped with
professional equipment for the direct transmission of classes in real time.
Most of the infrastructure is available to students doing assignments as part of their own work. In
particular, they can, under the supervision of faculty members, use the specialized laboratories where
exercises and workshops take place and student research activities are carried out. Specialized software
is installed on computers available in the individual laboratories, as well as in the computer laboratory
open to the public (outside teaching hours). It is also worth mentioning that some of the valuable IT
resources can be used by students on their private computers, which is made possible by license
agreements concluded by the University. Interested students can also use the programs necessary for
preparing daily diets at home. Remote access to databases and journals subscribed to by the URK Main
Library is possible for those who wish.
During the course of their studies, students can make use of the extensive library database, which offers a
wide range of bibliographies in traditional and/or electronic form. Students can use the resources of the
Reading Room at the Faculty of Food Technology and the Main Reading Room, where they will find useful
literature in line with the content taught in their classes. In the Reading Room of the Faculty of Food
Technology, students have at their disposal a book collection of more than 5,700 volumes (including
approximately 260 books published and purchased between 2010 and 2022 useful for the course). The
book collection of the Main Reading Room overlaps with that of the Reading Room at the Faculty, so
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accessing the subject literature should not be a problem for students.

In addition to the Faculty Reading Room and the Main Library, students can use the other reading rooms,
as well as the departmental libraries, which provide the fastest and easiest way to obtain the literature
needed for a given subject. Among the bibliography gathered in these resources are most of the items
recommended to students in the syllabuses as basic or supplementary literature, as well as other items
closely related to the research topics of the unit's staff.

UGR: The Faculty of Pharmacy and the Departments of Physiology and Nutrition & Bromatology and
Physiology have facilities dedicated to teaching, such as a specific classroom for the teaching of
theoretical classes and/or seminars with a capacity of 45 seats equipped with audiovisual system, which
includes computer, projection system and panoramic screen for television, a computer room with 60
individual workstations with Internet access for those subjects that require it. Also available are
classrooms, meeting rooms, offices and materials for the development of research seminars and to carry
out personalized attention to students through tutorials. These spaces are equipped with computer
resources and infrastructure related to documentation and access to information (libraries, databases,
etc.), covering approximately 90% of the journals related to the different areas of Food Sciences,
Nutrition and Health. The Master's program also has access to the library and periodicals of the Faculty of
Pharmacy, which provides a wide range of books and specialized journals in the area of food science. a
book lending system, and two points of connection to the electronic journals of the University of Granada
to which students have free access through a student card. At a broader level throughout the University
of Granada, the services offered by the Library of the University of Granada and the Center for Computer
Services and Communications Networks of the University of Granada (CSIRC) stand out.

The Departments of Physiology and Nutrition and Bromatology of the Faculty of Pharmacy, the Institute
of Nutrition and Food Technology and the Biomedical Research Center have research laboratories for the
development of supervised research, equipped with an infrastructure that allows students to follow the
proposed lines of research. These laboratories are equipped with the latest technologies in food analysis,
molecular biology and biochemistry, chromatography, cell culture, laboratory animal services,
spectrometry, spectrophotometry, spectroscopy, electrophoresis and immunoassay. In addition, the
Center for Scientific Instrumentation of the University of Granada and the Center for Biomedical
Research provide instrumental support to scientific and technical research through the management of
large equipment, as well as scientific advice on experimental techniques; it participates in specialization
courses and in the experimental teaching of university studies for specific techniques. The Institute for
Sport and Health (IMUDS) has state-of-the-art equipment in the areas of biomechanics and biomedicine,
such as a multifunction gymnasium, anechoic chamber-Faraday, therapeutic pool and endless pool. It
also has ergometers and cycloergometers, equipment for image analysis for biomechanics studies and
gait analysis, DEXA equipment for body composition analysis, ski ergometer, gym equipment for carrying
out different exercise protocols.

The International Postgraduate School offers administrative support especially during the pre-
enrollment process, regular student enrollment process and administrative procedures related to foreign
students and faculty and student mobility. It is responsible for managing and coordinating both its own
and official postgraduate degrees, as well as the processes leading to the award of a PhD. This School,
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directed by the Vice-Rector for Postgraduate and Continuing Education, currently consists of three
services, coordinated by the Directorate for Postgraduate and Continuing Education Coordination:
Master's Degree Service, Doctorate Service, and Own Teaching and Common Areas Service.
The Master's Degree Service currently has the following staff structure: 1 Head of Service, 2 Section
Heads, 4 Management Officers, 4 Office Managers, 2 Administrative Assistants and 5 Temporary
Administrative Assistants. During the pre-enrollment periods, the Management reinforces this staff with 5
temporary administrative assistants in order to handle the various administrative procedures managed
by the Service: management, academic administration and user support, access and admission (pre-
enrollment), issuance of degrees and certificates, among others.
The Internal Teaching and Common Areas Service is responsible for managing the cross-cutting areas
common to the three services mentioned above, also providing support for the management of master's
degrees in the following specific areas: International Area (1 Management Officer, 2 Administrative Staff),
Degree Verification Area (2 Management Officers and 1 Office Manager), Economic Area (1 Management
Officer and 3 Office Managers) and the Teaching Staff Area (1 Management Officer and 1 Office Manager).
In addition, administrative management is complemented by the work of four Academic Departments:
Department of Master's Degrees in Science, Health Sciences, and Engineering and Architecture;
Department of Master's Degrees in Social and Legal Sciences, Arts, and Humanities; Department of
Quality and Accreditation; and Cross-cutting Department of Postgraduate Internationalization.
The Faculty of Pharmacy and the Departments involved in the development of the Joint Master's
Program have administrative staff to support their academic management.
UBC: The program facilities are situated in the Faculty of Land and Food Systems that focuses on
education and research to address issues around food, nutrition and health, and the responsible use of
finite land and water resources to ensure a sustainable and safe food supply. In addition to laboratories
equipped for chemical, analytical, molecular biology and microbiological (including Biosafety level 2)
based research on food, the program houses pilot plant and sensory evaluation facilities for research
requiring food-grade specifications.
Laboratory facilities

e Chemical and analytical labs: Equipped for chemical and analytical research.

e Molecular biology labs: Provide resources for molecular biology-based research.

e Microbiology labs: Include facilities for microbiological research, with Biosafety Level 2

capabilities.

Pilot and evaluation facilities

e Pilot plant: Afood-grade facility for scaling up research and processing.

e Sensory evaluation facilities: Set up for research that requires sensory analysis of food products.

Students can also access research facilities at UBC, such as the Laboratory of Molecular Biophysics,
Bioimaging Facility and Michael Smith Laboratories, as well as through collaborations with other
institutions including Agriculture & Agri-Food Canada and the Department of Fisheries & Oceans.
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STANDARD 8: Transparency and Documentation

Standard information of the program such as course catalogue, admission requirements and assessment
procedures is given in Annexes 6, 7, 8 and 9. Information is also included in Annex 13 containing the
FOOD-H Students” Agreement and Annex 15 with the student handbook. The Joint Master in Food,
Nutrition and Health depicts specific procedures for Management of students that are included in the
Cooperation Agreement (Annex 2).

Accessibility to FOOD-H information:

The JM curriculum and all related information of interest to students will be made public on the master's
degree website. Thus, apart from other means of dissemination used, the main means of public
information about the curriculum is its website, which will provide all the necessary information about
the degree: (i) description of the degree, (ii) teaching methodology, (iii) curriculum, (iv) academic
information (including course guides), (v) all information relating to the Master's Thesis, (v)
administrative information, (vi) career opportunities, (vii) evaluation, monitoring, and improvement of
the master's program, among others. However, students may always contact the Master's Coordination
Office to resolve any academic questions that may arise before or after enrollment, as well as the
International Graduate School for administrative inquiries. The website will be continuously updated by
the Master's Coordination Office in order to provide accurate, complete, and fully up-to-date
information.
The program's website will also include the recommended admission profile. The recommended student
profile for admission to this degree program is one that exhibits the following personal and academic
characteristics:

« Beinterested in the field of Food, Nutrition and Health.

« Have professional motivations related to the above-mentioned field of study.

« In addition, it is advisable for students to demonstrate the following academic and personal

characteristics:

+ Knowledge of a second language.

«  Concern for human health

« Interestin topics related to Food Science and Nutrition

« Ability to communicate.

+ Ability to empathize.

« Openness to dialogue, plurality, and tolerance toward different cultural expressions.

« Positive assessment of independent study, self-discipline, and self-evaluation by taking an active

and participatory role in the teaching-learning process.

+ Ability to innovate and adapt.
The information provided is supplemented by information on the pre-registration and enrollment
process, which is provided by the different consortium members. This includes a summary of the
Master's program and a link to the program's website.
Support and guidance for students once enrolled
The information provided by FOOD-H relates to accommodation, alumni, social services, youth health

guidance center, student information center, access, admission, and retention services, student
103

(s
(5}
&

vs7

= UNIWERSYTET
ROLNICZY
Lyon 1 W KRAKOWIE

&

'GEd\

UNIVERSITA
DEGLI STUDI
< DI PADOWA

UNIVERSIDAD
DE GRANADA




A

assistance services, scholarship services. The main secretariats and units are: Student Associations,
Student House, Employment and Internship Promotion Center, Psychopedagogical Office/Academic
Guidance Unit, Information and Student Participation.

In addition, the Joint Master Program, in coordination with the consortium universities management
areas, and based on the weaknesses identified (where applicable), may propose academic and
professional guidance actions for its students, related to the following aspects: promoting the
integration of students into the master's program and the university, assisting students in the
configuration of their curricular itineraries, advising students in the planning of their Master's Thesis,
identifying difficulties related to academic performance and proposing solutions, stimulating students in
their learning process, and monitoring it.

FOOD-H Marketing and Recruitment

FOOD-H targets students with bachelor's degrees in agriculture, biology, biochemistry, biotechnology,
developmentstudies, health sciences, and allied fields. The program aims to address gaps in European
academic offerings in Food Science and Technology with a focus on human health. The primary target

groups are European students and students from Western Balkans, Sub-Saharan Africa, Latin
America, and Asia, aligning with EU external action priorities. The consortium will implement a
comprehensive marketing and recruitment strategy, leveraging the partners' global institutional and
scientific networks. Key promotional tools include a dedicated website, social media profiles, and an
alumni network. These platforms will share information on jobs, career profiles, scholarships, research,
and staff profiles. Recognizing that target audiences evolve over time, the FOOD-H Consortium will
implement diverse initiatives tailored to specific objectives at different stages of the recruitment process.
This approach aims to maintain visibility and attractiveness to potential applicants throughout their
decision-making journey, from initial awareness to final acceptance. as described in the following Table.

Table 21. Marketing and recruitment tools

SEARCH EVALUATION APPLICATION ACCEPTANCE

FOOD-H Website with application platform

Information materials Social Media
Contents

Thematic Annual
Online Portals Worldwide
Online Seminars

Educational Social Media
Fairs Contents

¢ FOOD-H website: will be the main entry point for prospective students, featuring easy navigation
and mobile responsiveness. It will include key program information, an online application system,
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and personal accounts for applicants. It will showcase FOOD-H network, visiting scholars, recent
publications, student projects, joint teaching and the FOOD-H Testimonials Program. The website
will link to partner organizations and social networks. The Consortium will monitor its impact
using analytics tools and include a marketing survey in the application form to track our
promotional efforts' effectiveness.

eInformation materials (brochures, leaflets, posters, roll-ups): will be created to provide
prospective students with key information they're actively seeking. This includes details on
admission requirements, available scholarships, university rankings, application processes, and
important deadlines.

e Thematic Online Portals: UniPD will select, with the support of its Global Engagement Office -
Marketing & Recruitment Unit, some renewed portals such as mastersportal, masterstudies,
findauniversity, topuniversities. The portals’ effectiveness will be measured through the marketing
survey available on the website and annually revised according to the collected data.

e Educational Fairs: effective at engaging prospective students, especially in FOOD-H target
regions. FOOD-H will be included in both print and digital promotional materials to be distributed
at major international fairs. These include QS Top Universities in Asia, BMI and FPP in Latin
America, and Study in Italy fairs in the Balkan region. Additionally, FOOD-H will leverage the
recently established Erasmus Mundus Community and other online platforms and the—Erasmus
Mundus-Students anrd Alumni Association. These resources will help the Consortium stay informed
about events and initiatives promoting Erasmus Mundus programs in non-EU countries, allowing
us to expand our reach and attract a diverse, international student body.

e Annual Worldwide Online Seminars: conducted at least twice a year (Non-EU students’ call and
EU students' call) where applicants can meet faculty members and FOOD-H coordinators from the
four universities, allowing them to ask questions before they submit their applications. This will be
announced via the dedicated program website and social media channels. From Intake 2,
graduates will be invited to these seminars as testimonials, especially those coming from
underrepresented countries or regions within FOOD-H.

e Social media: FOOD-H will utilize social media platforms to effectively showcase its program and
engage with potential students and alumni. A dedicated Instagram profile will feature regular
updates about the course, professor achievements, and relevant activities, especially during
application periods. X (formerly Twitter) will serve for important announcements, while LinkedIn
will maintain alumni connections and share job opportunities. These interconnected social media
accounts, linked with partner institutions, will create a robust online presence. Collaborating with
students and alumni, FOOD-H will produce content that highlights the program's essence,
curriculum, and experiences, targeting all relevant groups and fostering a strong online community
in the food science and health sectors.

The FOOD-H Alumni Network and testimonials will be crucial for promotion. Graduates will be
encouraged to join the Erasmus Mundus Students and Alumni Association, potentially serving as EMA
Ambassadors. Testimonials are strategic for recruitment, providing authentic experiences and
showcasing the program's inclusivity and global impact. They offer first-hand information about career
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trajectories and personal growth, creating emotional resonance with potential applicants. FOOD-H will
implement a graduate tracking system with surveys at 6 months, 1- and 3-years post-graduation. This
will inform marketing activities, identify profiles for the website, and serve quality assurance purposes.
The survey also maintains connections with Alumni, who are vital to FOOD-H's success.

Partner tasks: all partner universities and FOOD-H stakeholders - including students and graduates -
are involved in promotion activities. The primary responsibility and coordination rest with UGR and UAK,
although it is worth mentioning that UniPD and UBC also have central expertise in marketing of
international programs and this can be beneficial for the project. Activities include annual planning of
activities, proactive interventions, documentation of best practices, managing the consortium marketing
budget, and an annual report discussed in the FOOD-H Commission. More precisely:

UniPD is responsible for website content delivery, integration into university and department websites,
distribution of calls in networks, participation in the Annual Worldwide Online Webinar, sharing social
media content, and utilizing standard channels of distribution. UGR is in charge of coordinating
promotion efforts, participating in the Annual Worldwide Online Webinar as a responsible party,
conducting targeted advertising campaigns, sharing social media content, distributing calls in networks,
and conducting tracer surveys. Lyon 1 is tasked with website content delivery, integration into university
and department websites, distribution of calls in networks, participation in the Annual Worldwide Online
Webinar as a responsible party, sharing social media content, and conducting tracer surveys. UAK is
responsible for website development and maintenance, website content delivery, integration into
university and department websites, distribution of calls in networks, participation in the Annual
Worldwide Online Webinar as a responsible party, creation of social media content campaigns, sharing
social media content, and conducting tracer surveys. UBC is in charge of participating in the Annual
Worldwide Online Webinar as a responsible party and sharing social media content. Associate Partners
are involved in website content delivery, distribution of calls in networks, and sharing social media
content. Students and graduates are expected to participate in the Annual Worldwide Online Webinar,
share social media content, and be part of the Alumni Network (established and run by the University of
Lyon 1). All this will be validated by the FOOD-H Commission and will become part of the FOOD-H
Marketing and recruitment strategy, which will be delivered and revised annually in the light of the
number of applications received, the geographical distribution of applicants and selected students, and
the report of the website survey.

Table 22. Scheduled distribution for communication and dissemination activities.

Activity UniPD UGR Lyonl UAK UBC Associate | Students
Partners and
graduates
Coordination
of promotion X
Website
development X
and
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maintenance

Website
content
delivery

Integration
into university
and
department
website

Distribution of
calls in
networks

Annual
Worldwide
Online
Webinar -

responsible

Annual
Worldwide
Online
Webinar -
participation

Targeted adv
campaigns

Social media
content -
campaign
creation

Social media
content -
content
sharing

Standard
channels of
distribution

Establishing
and  running
the Alumni
Network
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Conducting
tracer surveys

X X

ol N I
Dissemination, exploitation, and visibility strategy

FOOD-H aims to disseminate its main project results and enhance its visibility in the field, aspiring to
become a reference point for the food science and human health community at large, as well as to
become a vehicle to promote change and stimulate debate. FOOD-H dissemination activities will
primarily target Higher Education Institutions (HEIs) offering Bachelor's programs in related fields such
as Food Science, Nutrition, Health Sciences and Biotechnology, to reach students with different
appropriate backgrounds. We will also engage academic and non-academic stakeholders, including
Research Centers, Governmental Organizations, international associations, professional bodies, public
health institutions, and food industries. These stakeholders are potential employers of our graduates and
sources of invited scholars, further enriching our program.

Four types of dissemination and further use are planned; the first two are hard and tangible while the two
latter are soft and intangible, but no less important to support the consortium:
The teaching dimension. The main targets for dissemination are:

e The documentation and broader circulation of best practices in teaching. This ranges from
behavioral patterns (such as the use of technology in auditoria and online, or how to integrate
cross-institutional faculties in teaching on the same modules) to specific teaching products (such
as common forms of module descriptions).

e The attractiveness of cross-border joint academic programs. Demonstrable benefits include
enhanced reputations as locations of excellence of the consortium partners in their respective
country, the long-standing, productive relationships with alumni and the joys of collaboration.

The administrative dimension. Focuses on specific targets for dissemination:

e Demonstrating internationalization through a concrete example, providing a template for
collaboration among European universities in specific subject fields.

e Pursuing internationalization in both teaching and administration, fostering closer collaboration
between faculty and administrative staff to strengthen institution-wide commitment to
internationalization strategies.

e Sharing best practices for managing faculty and staff mobility, overcoming student mobility
barriers, and enhancing administrative capacities.

e Documenting the financial viability and sustainability of international academic programs.

The research dimension. It is expected that the FOOD-H relationship will grow beyond the scope of the
JM program-the established mutual trust means lower transaction costs when developing new joint
research initiatives (from new projects to collaborative efforts such as journal special issues and
conferences), as the European Universities Initiative has shown. Such results will be documented and
shared as explicit examples of co-benefits building on collaboration efforts originating in teaching.
FOOD-H is also expected to lead to further outside invitations to collaborate, e.g. as FOOD-H further
consolidates as preferred partner within the fields of food, human health and nutrition.

The student dimension. The exposure of local students to the international body of FOOD-H students will
increase day-to-day internationalization in the classroom as well as in student administrative
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procedures, e.g. when international students engage in student politics and thus enter into Study Boards
and other standard administrative units, or in their feedback to the work of International Offices. The
inherent globalized nature of the FOOD-H Alumni Network is also likely to have a long-term effect, e.g.
through future partnerships or providing help in specific situations (such as obtaining a research permit
in a particular country). Paying explicit attention to such important soft outcomes will allow their
recoding and sharing as experiences.

EU funding will be made highly visible on many channels through (i) inclusion of the Erasmus+ logo and
explicit mentioning of EMJM funding on the dedicated website and in all information and promotion
materials, (i) explicit integration into student scholarship contracts, including the requirement to
acknowledge scholarship funding in all publications (including theses), and (iii) explicit mention in all
faculty and staff mobility contracts and reporting forms. The basic FOOD-H attitude is being proud of EU
funding and striving to use this to increase visibility wherever possible.

FOOD-H students and the Erasmus+ identity/community

FOOD-H will actively support the development of both a FOOD-H and an Erasmus+ identity and culture.
These are two sides of the same coin. The former is achieved through the first joint year and continued
community building in the second year. The latter is pursued through sharing information on Erasmus+
initiatives and funding possibilities. Furthermore, all students will be informed about and encouraged to
join The Erasmus Mundus Students Association (EMA). In addition, we expect all graduates to be
members of the program-specific FOOD-H Alumni Network.

STANDARD 9: Quality Assurance

The Quality Assurance System for the Joint Master in Food, Nutrition and Health will be ensured through
a dual approach: a vertical strategy shared by all Consortium members, implemented at the end of each
academic year, and a horizontal strategy tailored to the quality assurance framework of each Consortium
member (see figure below).

The vertical quality assurance system of the Joint Master in Food, Nutrition, and Health (FOOD-H) is
reinforced by a long-established quality assurance at the horizontal level of consortium universities.

9.1 Joint Quality Assurance: Vertical Strategy

The quality assurance framework for FOOD-H is based on procedures jointly defined and endorsed by all
consortium partners. These shared procedures are implemented through a coordinated approach
structured according to the European Standard and Guidelines for Quality Assurance (ESG 2015) in the
European Higher Education Area (EHEA).

The Quality Assurance at Joint Level is articulated as follows:
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- Internal Quality Assurance (IQA)
- External Quality Assurance (EQA)

9.1.1 Internal Quality Assurance

Quality assurance management structure

The joint quality assurance policy is an integral component of the programme’s strategic governance and
management framework. Responsibility for overseeing internal quality assurance processes lies with the
Internal Quality Committee, which ensures the consistent implementation of quality standards across
the joint programme and promotes continuous improvement through the development of targeted
enhancement strategies.

The Internal Quality Committee is composed of one academic representative from each partner
institution, one representative of the associated partner, and two student’s representatives from the
current cohort (one per intake). This structure ensures a balanced and participatory approach,
incorporating both academic and student perspectives. The Committee contributes to implementing all
internal evaluation procedures and monitoring the effectiveness of quality assurance mechanisms.

The Committee operates in close coordination with the FOOD-H Commission, and is responsible for
defining corrective measures in response to issues identified through internal evaluations. The feasibility
and implementation of these measures are ensured by local coordinators at each partner institution,
thereby guaranteeing alignment between programme-level decisions and institutional practices.

The programme is subject to a structured process of consultation, interaction, and iterative revision
aimed at ensuring the coherence, quality and feasibility of the educational offer. Within this framework,
the Internal Quality Committee plays a central role. The consultation process consists of an initial review
meeting followed by two successive rounds of revision. This approach facilitates the systematic
collection of feedback and fosters constructive dialogue between academic staff and students. Particular
attention is given to identifying areas for improvement related to the student learning experience, the
overall consistency of the curriculum and the clarity of the programme’s educational objectives.

To maintain and further enhance programme quality, the achievement of learning outcomes and overall
programme performance are jointly assessed by the Internal Quality Committee and the FOOD-H
Commission. The Internal Quality Committee is responsible for designing standardised set of tools and
procedures to monitor quality to be administered to stakeholders involved in the joint programme, at
the end of each semester.

The information collected through the above instruments are analysed, on a semester basis, by the
Internal Quality Committee, which assembles the results into comprehensive evaluation reports with
recommendations for the FOOD-H Commission. Furthermore, the Internal Quality Committee ensures
that feedback is communicated to academic partners and student representatives through dedicated
meetings, thereby enabling a shared discussion of findings and the definition of corrective actions aimed
at strengthening the overall quality and effectiveness of the programme. Thus, the Food-H Commission
can approve suggestions discussed by other commissions.

Joint procedures and instruments
On a semester basis, a structured set of tools and procedures are implemented targeting all stakeholders
involved in the master’'s programme, including students, alumni, academic staff, administrative
personnel. These procedures address the following fields:

1. Evaluation of academic performance

2. Assessment of overall satisfaction
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Review of paths

Evaluation of units’ teaching (syllabi included)
Evaluation of mobility experiences
Assessment of traineeships

Analysis of graduate outcomes

Management of suggestions and complaints
Monitoring of programme discontinuation

10 Planning of quality enhancement actions

e R A A o

This joint strategy promotes student participation via a co-designed approach and gives voice to student
needs and opinions, especially with regard to academic adequacy, affordability, mobility, visas, disability
support, and well-being, which are key actions for developing a successful program that fully align with
the joint European degree label.

For each procedure, specific objectives are defined, together with the methods for data collection,
analysis, and the implementation of improvement measures. Appropriate tools are also identified to
support each stage of the process.

Avariety of instruments are used to collect information, including:

e Surveys for students

e Semi-structured interviews with employers and members of the External Advisory Board

e Interviews with staff responsible for technical resources

e Questionnaires addressed to teachers and tutors from partner institutions and collaborating
organisations (e.g. internships and thesis supervision)

e Graduate tracking questionnaires (Alumni), particularly relevant for assessing employability (also
aligned with EUROGRADUATE). The first survey will be launched 6 months after the first cohort of
students will graduate.

e Input from external experts and specialists

e Participatory and iterative approaches based on digital platform (e.g. CODIGITAL) to involve
students, academics, employers, ...

The consortium has already developed several questionnaires for students and employers. The focus was
on overall program structure, educational offer (list of units), learning outcomes, mobility pathways, and
overall programme appreciation.

Data gathered through the different institutional quality assurance systems are reported by each partner
university to the Internal Quality Committee. Collected information are used to enhance the quality of
future programme editions and to introduce immediate corrective measures when required. The
involvement of both students and academic staff in the committee ensures a participatory and
transparent process.

Particular attention is given to the confidentiality of personal data, especially regarding individual
teaching evaluations. Such information is handled with strict confidentiality and is accessible only to the
Internal Quality Committee and the staff member concerned.

An internal quality calendar (semestral basis) is defined to ensure the effective implementation and
coordination of quality assurance activities, following the Deming cycle methodology (Plan-Do-Check-
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Act, PDCA). This framework supports continuous improvement by structuring quality processes into
iterative phases.

The calendar includes an annual action plan outlining quality enhancement activities for each
stakeholder group. This plan serves as a practical “to-do list,” ensuring that all procedures are carried out
in a timely and coordinated manner across the partner institutions. As a result, consistency and
alignment are maintained throughout the consortium.

9.1.2 External Quality Assurance
The FOOD-H consortium considers external evaluation a crucial element for maintaining high standards
and ensuring excellence. The main objectives of external quality assurance are:
e To verify whether the master’s programme achieves its intended goals and to assess the extent of
their attainment
e Toidentify strengths and areas for improvement within the programme
e To assess the performance and effectiveness of the teaching staff
e To review the content, teaching methodologies, and strategies applied, as well as their overall
effectiveness
e Toanalyse the success and career outcomes of graduates and alumni

For external quality assurance, a peer panel of external experts will be set up, i.e. the FOOD-H External
Advisory Board (EAB). The Board will include at least three experts from different sectors and various
perspectives (representatives of academic institutions, HE experts, employers/professional practitioners,
officers from national regulatory bodies of the partner countries and international experts on QA). Each
of the full partners will propose one member of the EAB. The Board will meet once a year, starting from
year 2. It will evaluate the quality of the program, providing an independent benchmark of the course
against national standards and ensuring that it remains in accordance with the quality assessment
throughout all dimensions of the program (teaching methodologies, learning methodologies, training
methodologies, learning outcomes evaluation, etc). The members of the EAB will receive internal quality
evaluation reports, and the evaluation will be done based on internal evaluation reports, including
student evaluations of courses and teachers, as well as quality checks of a selection of master theses. The
members of the EAB will evaluate the curriculum, academic content of the program courses, summer
school, the guest lecturers invited and express their opinions on the internal quality assurance
procedures.

Both internal and external QA procedures and reports are key measures for the continuous improvement
of the FOOD-H offer and will ensure FOOD-H adherence to the Standards for QA of Joint programs in the
EHEA.

EAB will produce reports, which will be publicly accessible, ensuring transparency and providing clear
insights to improve programme performance.

9.2 Quality Assurance: Horizontal Strategy

The current procedures adopted in all five partner Institutions to ensuring local quality assurance (QA)
are:
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UniPD: the University of Padua quality assurance system is based on the European Standard and
Guidelines for Quality Assurance (ESG 2015) in the European Higher Education Area (EHEA) and
comprises the processes of Self-assessment, Assessment and Accreditation (AVA) established by Italy’s
National Agency for the Assessment of the University System and Research (ANVUR). The AVA system is
based on a series of in-house procedures covering the planning, management, self-assessment and
improvement of teaching activities. The QA system ensures that the University introduces a set of
continuous quality improvement initiatives that traces the efficiency and results of its services and
makes all of the system’s entities fully aware of their duties so that they can perform them competently
and quickly. The QA system encompasses a number of entities appointed to carry out QA functions: the
Accreditation and Assessment Groups (GAV) for each Degree Course; the Joint Student-Professor
Commissions (CPDS) for each School; the Nucleo di Valutazione (NdV), an independent university
performance watchdog; and the University Quality Committee (PQA) at central level. Most of the results
of the QA activities are published on the university’s website, including students’ assessment of
individual modules. Indeed, at UniPD students are asked to assess teaching quality at the end of each
course/module. Moreover, international students participate in a regular survey targeting all
international students at the University of Padua, which assesses their satisfaction with both
administrative and academic issues related to their stay.

ULyonl: Lyonl's quality assurance system is governed by a national process, as its courses are
accredited by the Ministry of National Education and Higher Education after a phase of self-assessment
run by the institution and followed by an evaluation conducted by the HCERES. Each course leading to
the delivery of a national diploma is built according to a national reference system that imposes
standards (e.g., a compulsory hourly volume) in order to ensure the quality of programs throughout
France.

Within the school, the process is established by the governance team in line with national decrees and
the Education Code. These internal procedures are then discussed and voted on by the central councils.
For all these discussions, the entire university community and users are consulted, so that proposals for
continuous quality improvement can be taken into account.

One example is the student evaluation system which, in collaboration with the teaching teams, enables
courses to improve the quality of teaching every year.

On the teaching teams' side, there are several calls to encourage innovation and pedagogical
modernization.

Last but not least, all courses have their own “improvement council” (or "conseil de perfectionnement"
in French), which meets every year to assess the quality of the courses offered and to propose changes to
the programs in order to meet the demands of economic players, particularly in sectors where jobs are in
short supply.

In addition, each year the university produces an activity report with an exhaustive assessment of the
results, particularly in terms of student success, the specific needs of international students and the
employability rates of our degrees.

UAK: the University of Agriculture quality assurance system is based on the European Standard and
Guidelines for Quality Assurance (ESG 2015) in the European Higher Education Area (EHEA) and
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comprises the processes of Self-assessment (Quality Internal Education System of UAK) and
Accreditation established by the Polish Accreditation Committee. The University system is based on a
procedure based on Polish regulations. The internal quality system is prepared to evaluate the quality of
the education system, the curricula as well as the meeting of the learning effects by students. Each year
the evaluation report is prepared by each Faculty. Based on these reports, one report for university is
also prepared. The procedures and reports regarding the quality of the education system are published
on university websites. Reports of the evaluation of the teaching system at Faculties are published on the
websites of Faculties and University. Students of UAK are an important part of the evaluation of the
quality of the teaching system. They are involved in the University Committees responsible for evaluating
the teaching system at the faculty and University level. Each student (national and international) has the
possibility to evaluate courses in the teaching program.

UGR: The University of Granada quality assurance system is based on the European Standard and
Guidelines for Quality Assurance and comprises the processes of Self-assessment, Assessment and
Accreditation (AVA) established by Spanish National Agency ANECA and the Andalusian Evaluation
Agency for Accreditation (ACCUA). ANECA and ACCUA are responsible for the assessment, certification
and accreditation of the Spanish and Andalusian university system with the aim of its continuous
improvement and adaptation to the European Higher Education Area (EHEA). Both are listed in the
European Quality Assurance Register for Higher Education-EQAR and are full members of the European
Association for Quality Assurance in Higher Education-ENQA. At the University of Granada, the quality
assessment processes are carried out by the Quality, Teaching Innovation and Foresight Unit (UCIP),
which is configured as a specific support service to the university community that supports the
responsibility of the UGR with the evaluation and improvement of quality, being attached to the Vice-
Rectorate for Quality, Teaching Innovation and Undergraduate Studies. Its mission is to promote and
increase the competitiveness and excellence of human resources, teaching, degrees, centres and services
of the UGR, in permanent coordination with the different areas of university management and from a
quality management model based on transparency, professionalism, efficiency, and continuous
improvement. This quality unit maintains the ANECA criteria adapted to the particularities of the UGR for
the evaluation of academic centres (IMPLANTA Program), quality management of official degrees and
teaching staff (DOCENTIA system that involves assessment questionnaires for students related to
teaching quality and teacher evaluation related to innovation and teaching methodology), and quality
management of administrative services (ISO 9001 certification, service charters. EFQM). On the other
hand, each university centre, within the Implanta program, has its internal quality assurance commission
for each of the university degrees it teaches.

In case of UGR, the International Postgraduate School, as the body responsible for awarding the Joint
Master's Degree in Food, Nutrition and Health (FOOD-H), is committed to the quality assurance
procedures set out in the European Standards and Guidelines for Quality Assurance in Higher Education
(ESG 2015). Therefore, in order to guarantee the quality and academic and scientific rigor of its degrees,
the UGR has established the Internal Quality Assurance System (IQAS). The actions proposed to achieve
this objective are in line with the “criteria and guidelines for quality assurance in the EHEA” developed by
the European Network for Quality Assurance (ENQA), as well as with the relevant national and regional
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regulations and the rules governing official Master's degree programs. In this regard, the University of
Granada has a Postgraduate Education Advisory Council (CAEP). This is a collegiate body of the
International Postgraduate School responsible for monitoring and controlling the management, quality,
dissemination, and internationalization of postgraduate education, among other functions. The CAEP's
powers guarantee the monitoring and control of the management, quality, dissemination, and
internationalization of postgraduate teaching, among other functions. The CAEP's powers guarantee the
quality control of the University of Granada's postgraduate degrees.

The objectives and commitments to quality of the UGR's Official Master's Degrees, the structure of the
IQAS, and the procedures for guaranteeing the quality of the degree are available on the website of the
UGR's Quality, Teaching Innovation and Prospective Unit at the following link:
https://calidad.ugr.es/sites/vic/calidad/public/inline-files/SGC%20MASTERES Web.pdf

In addition, the International Postgraduate School has established its Quality Committee and has
designed its Quality Assurance System in accordance with ACCUA's IMPLANTA model, which is currently
being implemented with the aim of achieving certification in one of the next calls for applications.
Accordingly, the International Graduate School, together with those responsible for the FOOD-H Master's
Degree, is committed to the following general objectives associated with the quality of the Master's
Degree:

e Extend the culture of quality and continuous and systematic improvement in the academic and
administrative functioning and development of the FOOD-H Master's Degree.
e Ensure that effectiveness, efficiency, and transparency are the principles that govern the
academic and administrative management of the FOOD-H Master's Degree.
e Ensure the achievement of the established results, as a commitment to quality, in the IQAS of the
FOOD-H Master's Degree.
The body responsible for integrating the IQAS into the daily functioning of this Master's Degree is the
specific quality control system for the Master's Degree courses agreed upon by all participating
universities, which will comply with the requirements of the IQAS of the University of Granada.
(https://calidad.ugr.es/sites/vic/calidad/public/inline-files/SGC MASTERES Web.pdf).
UBC: At UBC, quality assurance and quality improvement are a mixture of policy, principles, prescribed
processes, and accountability. Individually, no single one of these approaches would be suitable or
sufficient for a university of such a size and complexity, but collectively, this mixture results in

measurable and verifiable progress in improving all aspects of UBC and its programs. External reviews
are important to promote accountability and transparency across educational institutions. UBC not only
participates in external assessments but also conducts reviews of faculties, academic units and
administrative units to continuously improve academic excellence. The Province of British Columbia
introduced a policy called the Quality Assurance Process Audit. This policy applies to all public post-
secondary institutions and requires that institutions undergo an audit of their quality assurance
processes led by an appointed panel of experts. In addition, all UBC courses are evaluated by students.
This includes formative and summative types of evaluation. The goal of evaluation is to provide feedback
to instructors regarding the delivery of courses, the quality and implementation, as well as the
organisational context. Students also assess the instructors’ overall effectiveness, evaluate the course’s
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strengths and weaknesses, and provide suggestions on how the course might be improved. The course
evaluation is anonymous and confidential.

FOOD-H Quality Assurance System

Institutional QA Systems
UniPD - ULyon1 - UAK - ;HORIZONTAL
UGR - UBC i LEVEL

QA TOOLS & PROCEDURES
- Student surveys
- Staff questionnaires

- Alumni tracking
: : - Interviews (academic & technical staff)
: i - External expert input

- Digital participatory platforms

* Key Monitoring Areas:

- Teaching & learning outcomes

= = 5 2 - : - Student satisfaction
: : - Mobility & traineeships
P D i - Employability
: : - Programme coherence

Framewark: PDCA Cycle
(Plan—Do—Check—Act)

VERTICAL LEVEL

Figure 2. Food-H Quality Assurance System
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