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	Type of Training Activity
	Master's Degree

	 Name of the Training Activity
	Agroecology: An Approach to the Sustainable Transformation of Agri-Food Systems

	Name of the Subject
	Food Consumption from an Agroecological Perspective


	Module
	Module R - Food Consumption from an Agroecological Perspective

	Academic
	2024-2025

	Type
	Optional

	ECTS
	Theory:
	3.00
	Practical:
	0.00
	Total:
	3.00

	Teaching method
	IN-PERSON

	Teaching period
	7 to 11 April 2025

	Coordinating university website
	https://www.unia.es/estudios-y-acceso/oferta-academica/masteres-oficiales/master-oficial-en-agroecologia-un-enfoque-para-la-sustentabilidad-rural-2

	Collaborating university website
	https://www.uco.es/estudios/idep/agroecologia / https://www.upo.es/postgrado/Master-Oficial-Agroecologia-Un-Enfoque-de-Transformacion-Sustentable-de-los-Sistemas-Agroalimentarios/

	 Language(s) of instruction
	Spanish




	Course coordinator

	Name
	Email
	University
	Credits

	David Gallar Hernández
	***
	UNIVERSITY OF CORDOBA
	0



	Teaching staff

	First name and surname
	Email
	University
	Credits

	Nicolás Olea Serrano
	***
	UNIVERSITY OF GRANADA
	1.00

	Sonia Otero Estévez
	***
	UNIVERSITY OF OVIEDO
	1.00

	Carles Soler Novás
	***
	ECOLOGICAL CANTEENS
	1.00

	TUTORIALS: Schedule and location

	[bookmark: _GoBack]Monday and Tuesday, from 4:30 p.m. to 6:30 p.m.





	RESULTS OF THE TRAINING AND LEARNING PROCESS

	Knowledge or content
	Learn about consumption habits, food strategies and nutritional transition guidelines as they apply to the consumption of organic foods; the main chemical contaminants present in foods related to production, processing, distribution and preparation in the conventional agri-food sector and their effects on health; the ways, difficulties and benefits of using organic foods in professional gastronomy and collective catering.



	Competencies
	Handle research questions on consumption habits and diet at micro and macro levels; achieve a dialogue of knowledge with gastronomy professionals for the incorporation of organic food



	Skills
	Identify exposure via food to chemical contaminants present in food by identifying alerts, acronyms and food codes.





	CONTENT DESCRIPTORS

	Theoretical classes: 
    1. Introduction to food science and food technology applied to agroecology
    2. Chemical components in food and packaging in the conventional agri-food system: effects on health
    3. Nutrition and organic foods
    4. Consumption habits and food strategies for the consumption of (agro)ecological products
    5. Agroecological diets
    6. Gastronomy in agroecology: popular cuisine and haute cuisine at the service of agroecology
    7. Key points in the use of agroecological foods in cooking
    8. Management of agroecological foods in collective catering

Practical classes:
Workshop on agrochemicals
Analysis of agroecological menus in school canteens 





	TRAINING ACTIVITIES AND TEACHING METHODOLOGIES

	Lectures and practical activities (face-to-face, synchronous and/or asynchronous)    
Academically directed and/or supervised activities    
Independent student activities    




	Training activity
	Teaching modality
	Commitment
(hours of independent study)
	Dedication
(hours of class work by the student with teacher support)

	Lectures and practical activities (face-to-face, synchronous and/or asynchronous)
	IN-PERSON
	0
	20

	Academically directed and/or supervised activities
	IN-PERSON
	0
	10

	Independent student activities
	TO BE DETERMINED
	45
	0

	ASSESSMENT SYSTEM

	The course will be assessed through the completion of an individual reflection and analysis assignment using the readings and content provided in class and on Moodle.

These assignments must be submitted before the deadline, either by email to the module coordinator or by uploading a file as an assignment in the corresponding section of the course on Moodle.



	Assessment strategies/methodologies
	Percentage of total assessment

	Cases and practical scenarios
	25

	Long-answer tests
	50

	Group work
	25

	TEACHING RESOURCES AND MATERIALS

	Lecture    
Group work and/or group presentations
Study and analysis of materials and readings
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In None, 25 April 2024.
Signed: Gallar Hernández, David

            In accordance with current legislation on the protection of personal data (Regulation(EU) 2016/679 of 27 April), we inform you that the personal data you have provided will be processed by the INTERNATIONAL UNIVERSITY OF ANDALUSIA as the data controller, with the Academic Management Department (Monasterio Santa María de las Cuevas, C / Américo Vespucio nº2. Isla de La Cartuja - 41092 - Seville), before whom you may exercise your rights of access, rectification, limitation, opposition or portability, specifically indicating the reason for your request and attaching a copy of your identity document. The request may be made in writing on paper or by electronic means. 

            If you do not receive a response or your request is rejected, you may contact the University's Data Protection Officer (rgpd@unia.es Tel. 954 462299) or lodge a complaint with the Spanish Data Protection Agency using the forms provided for this purpose on its website: https://sedeagpd.gob.es. 

            As the data controller, the University informs you that it will only process the personal data you provide for the following purposes: 
            a)    Academic and administrative management of: 
                • Participation in the admission and enrolment processes for official courses (Bachelor's, Master's and Doctorate degrees) or continuing education at the International University of Andalusia. 
                •    Enrolment and/or registration as a student in any of the official degree programmes (bachelor's, master's and doctoral), continuing education or other academic activities offered by the International University of Andalusia. 
                • Participation in calls for scholarships and study grants from the International University of Andalusia, the General State Administration or the Autonomous Communities and other public or private entities. 
                • Participation in calls for national or international mobility programmes. 
                •    Obtaining and issuing official degrees, university-specific degrees and other academic qualifications. 
            b)    Management of your participation as a student in national or international internships and training activities in institutions, companies, organisations or other centres. 
            c) Use of university services such as obtaining a university card, libraries, sports activities, or others. 

            The University is entitled to process this data as it is necessary for the execution of the legal relationship established between you and the University and for the University to comply with its legal obligations established in Organic Law 6/2001 on Universities. 
            You are responsible for the accuracy of the personal data you have provided to the University and for keeping it up to date. 
            The University will communicate the personal data that is essential, and never in any other case, to the following categories of recipients: 
                •    Other public administrations and bodies for the exercise of their own powers and in accordance with the purposes set out above (including, but not limited to, ministries with powers in education and science, other administrations, other universities or equivalent training centres for the management of transfers, and companies for the purpose of work placements). 
                •    To banking institutions for the management of payments and collections. 
                •    To public or private bodies by virtue of collaboration agreements or contracts, in accordance with the provisions of current legislation on data protection. 
                • To the University's own services that are appropriate for managing the use of the university services offered. 
            Your personal data will be processed and stored by the University in accordance with current data protection legislation, and will then become part of the University Historical Archive, after being purged, in accordance with the provisions of the legislation on Historical Heritage. 

            The University only envisages the transfer of data to third countries in the event of your participation as a student in any of the international training programmes or scholarships. The transfer will be carried out in accordance with the guidelines established in this regard by the European Data Protection Regulation and implementing regulations. 
            The Data Protection Service of the International University of Andalusia has a website that includes legislation, information and models relating to Personal Data Protection, which can be accessed via the following link:  https://www.unia.es/protecciondatos
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