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Links pavnuatwv Erasmus studies mouv dtdaokovtal ota
ayyAika ota I1bpuuata vitodoxnc

Ma cupmAnpwaon tou online learning agreement (OLA) https://learning-agreement.eu/

To NaAA avadépetal otnv epappoyn Erasmus dashboard wg Panepistimio Dytikis Attikis

Poupavia, Sibiu, Lucian Blaga University of Sibiurosisuo:

http://international.ulbsibiu.ro/index.php/university-curricula/#

CURRICULA OF THE "LUCIAN BLAGA" UNIVERSITY OF SIBIU
Faculty of Agricultural Sciences, Food Industry and Enviromental Protection
Ba Studies:

- Biotechnologies for Food Industry

- Control and Survey of Foods

- Engineering and Environmental Protection in Agriculture

- Food Products Engineering

- Hotel, Catering and Tourism Management and Engineering

- Montanology

Ma Studies:
- Food Quality and Safety Assurance
- Management of Modern Food Processing

At the Lucian Blaga University, there is a MANDATORY rule for the Erasmus incoming
students, to obtain 12 credits from the 30 credits by choosing some courses from those
presented below. Please consider this request by preparing the learning agreement.

Oral Communication Romanian Language - 4 ECTS

Romanian Culture and Civilization - 4 ECTS

Introduction to Accounting and Finance - 4 ECTS

Engineering Essentials - 3 ECTS

Legal Protection of Human Rights at National, European and International Level -
3 ECTS

Text — Theatre — Film. Interdisciplinary Approaches -3 ECTS

Interdisciplinary Coordinates of Bioethics - 4 ECTS

Interactions between the Human Society and Ecological Systems - 4 ECTS

Understanding the Social Environment. Theories, Methods and Practice - 3 ECTS

Biotechnology — An Introductory Course - 3 ECTS

An Introduction to Romanian Orthodoxy in the Context of World Orthodoxy - 3
ECTS
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MoptoyaAia, Viano do Castello, IPVC

http://internacional.ipvc.pt/en/node/264 (emhoyn pabnuatwy oxL anod 4° kot 5° e€aunvo
ylati dtdackovtal oe AAAo pépog) SnA emiAoyEG pabnudtwy povo amno 10,20,30 Kal 6°
£€AUNVO TOU TIPOYPAULOTOC OTIOUSWV.

MoAwvia, Warmia Mazury in Olsztyn

Course Catalogue - Faculty of Food Sciences (uwm.edu.pl)

ABouvavia, Klaipeda state university of applied science (09)

https://www.kvk.Ilt/en/erasmus/incoming-students/subjects-in-english/faculty-of-

technology/

Ouyyapia, Szeged

http://www2.u-
szeged.hu/erasmus/kurzusok/2021 2022/20 12 20 courses faculty of engineering eras
mus 2021 2022.pdf

Ouyyapia Debrecen

https://mek.unideb.hu/en/food-engineering-bsc
BA£me: curriculum kat OAa ta padnpata Stédackovtal ota ayyAwkd (Buuilw otL ta pova 1,3,5
npoodEPovTaL 0To XELUEPVO e€apnvo Kal ta uyd 2,4,6 0TO £0pLVO TOUG EEANVO)

bsc_a_elelmiszer_bsc_
2021.xlsx

F'oAAia, AGRO3 (Lille, Lyon, Toulouse)

JWin 1sa

France Agro® is a network of 3 French leading institutes specialized
in Agricultural, Food and Environmental Sciences :

» JUNIAISALille - FLILLE51 - Page?2
» ISARALyon - FLYONI17 - Page 4

» PURPAN Toulouse - F TOULOUS15 - Page 6 ‘PURP:AN .
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Isa Lille: Master of Food Science:
. Fall semester
https://www.isa- -

R . Welcome Session 6 ECTS
lille.com/academics/master- Quslity Assurance and HACGP e
programs/food-science/ Unit Operations 6 ECTS

Applied Statistics 3 ECTS
Bioprocess 3 ECTS
Food Tech Project 8 ECTS
French as a Foreign Language 3ECTS
Spring semester

Agrofood Processional Project 3ECTS
Production Management 3 ECTS
Food Tech Project or Product Formulation 6 ECTS
Ingredients 3ECTS
Nutrition 3ECTS
Sensory Evaluation 3 ECTS
Physical, Chemical, and Microbiological 6

Characteristics of Food Products ECTS
French as a Foreign Language 3ECTS

e

Isara Lyon: Food Sciences and the management of food industries: https://isara.fr/en/how-
to-apply/exchange-programmes/academic-semesters/food-sciences-and-the-management-
of-food-industries/

Toulouse: International Bachelor certificate (IBC) courses: https://www.purpan.fr/wp-
content/uploads/2021/01/exchange student purpan 2021-2022 courses-ibc-vl.pdf

Toulouse: Global Semester (spring only): https://www.purpan.fr/wp-
content/uploads/2021/01/exchange student purpan 2021-2022 courses-global-semester-

v1.pdf

Exchange_Student_PU
RPAN_2021-2022_Cou

lortavia, BapkeAwvn UPC

https://esab.upc.edu/ca/mobilitat/incoming-students-1/llengues

lortavia, ELCHE, UMH Universitata Miguel Hernandez

https://www.umbh.es/contenido/Estudios/:tit g 274 K1/datos en.html

ECTS-INFO-Catalog
ue-2016_17 english

AvaluTikéG mMAnpodopiec: https://erasmus.uniwa.gr/klassiki-kinitikotita/foitites/

Page3


mailto:akanellou@uniwa.gr
https://www.isa-lille.com/academics/master-programs/food-science/
https://www.isa-lille.com/academics/master-programs/food-science/
https://www.isa-lille.com/academics/master-programs/food-science/
https://isara.fr/en/how-to-apply/exchange-programmes/academic-semesters/food-sciences-and-the-management-of-food-industries/
https://isara.fr/en/how-to-apply/exchange-programmes/academic-semesters/food-sciences-and-the-management-of-food-industries/
https://isara.fr/en/how-to-apply/exchange-programmes/academic-semesters/food-sciences-and-the-management-of-food-industries/
https://www.purpan.fr/wp-content/uploads/2021/01/exchange_student_purpan_2021-2022_courses-ibc-v1.pdf
https://www.purpan.fr/wp-content/uploads/2021/01/exchange_student_purpan_2021-2022_courses-ibc-v1.pdf
https://www.purpan.fr/wp-content/uploads/2021/01/exchange_student_purpan_2021-2022_courses-global-semester-v1.pdf
https://www.purpan.fr/wp-content/uploads/2021/01/exchange_student_purpan_2021-2022_courses-global-semester-v1.pdf
https://www.purpan.fr/wp-content/uploads/2021/01/exchange_student_purpan_2021-2022_courses-global-semester-v1.pdf
https://esab.upc.edu/ca/mobilitat/incoming-students-1/llengues
https://www.umh.es/contenido/Estudios/:tit_g_274_K1/datos_en.html

Soubec Erasmus yla eEEpXOUEVOUC QOLTNTEC/TPLEC TOU TUNUATOC ETILOTHUNG Kot TeyvoAoyiag Tpoiuwv
Akadnuaikr urtevBuvn -A.KavéNou- akanellou@uniwa.gr

lonavia, Leon

https://www.unileon.es/files/English%20Friendly%202019-2020%20%2830-07-
19%29%20Ingl%C3%A9s.pdf.

Meplexopevo pabnudtwy Leon (ota lomavika) https://www.unileon.es/estudiantes/oferta-
academica/grados/grado-en-ciencia-y-tecnologia-de-los-alimentos/plan-
estudios?id=0107126&cursoa=2022

english courses Leon
CTA en ULE GRADO C

lortavia, University of Extramadura, Bedajoz

501254-en.pdf

Toupkia, Yeditepe University, KwotavtivoumoAn -Istanbul

FDE-ENG_Curriculum.
xlsx.xlsx

FoAAla - Angers -ESA (Ecole superieure d agricultures) F
ANGERS08

Note that prior to each programs you will have 2 weeks of French as a Foreign Language for 4
ECTS which are not included in the total number ECTS

FOOD IDENTITY track (Master 1 level)

FOOD

i) ama Al FI-11-TER - Concepts of local and traditional food products 5
FI-12-PRO - Processing of traditional food products 7
FI-13-QM - Quality management and methods of characterization of food products 8
FI-14-BR - Bibliographical research 5
TOTAL ECTS = 25
WINE
IDENTITY WINE IDENTITY track (Master 2 level)

Please choose one of the following options*:

*Option 1: VM2-WINEID-TER Values of food products (Master Food Identity courses 10

+ specific project) from mid-September until mid-October [written exam]
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FALL *Option 2: VM2-WINEID-ARP - Applied research project (GRAPPE research
SEMESTER unit) from mid-September until end of February [written report +
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oral defense]

VM2-WINEID-AVT - Understanding the added values of terroir-driven wines - starting

mid-October 10

VM2-WINEID-FCS - Analyzing the terroir system and identity of wine regions - 5

starting mid-October

VM2-WINEID-S3 - Terroir factors and wine tasting - starting mid-October 5
TOTAL ECTS = 30

MAnpodopieg kat Erasmus attnoelg https://olage.groupe-esa.com/international-exchange-
students-programs/exchange-semesters/exchange-student kal emAéyoupe pe KAIK oo ta
TIOPOKATW

BACHELOR LEVEL: Vocational Bachelor (Year 3):

e Plant Production — Minor in Plant Breeding and Experimentation (program description) —
SPRING SEMESTER ONLY

e Innovation and Transformation of local food products (program description) — SPRING
SEMESTER ONLY

AnA o kotdAoyog padnuatwy spdaviletal otig ogA 2 kot 3 aAAd Texvikd Sgv avtamokpivetal
o ouvdeopog file:///C:/Users/user/AppData/Local/Temp/2021-
22%20Incoming%20Mobility Undergraduate%20programs.pdf

Feppavia, Hochschule Trier, Food Technology

A Mpoodepovtal oTa AyYALKA TO TTOPAKATW UaBnpaTo ano To

TPOYPOLULLO OTTIOU O WV

Summersemester:

o Unit Operations (Emulsification, Filtration, Crystallisation): In this subject student need
to give two presentations on subjects concerning unit operations in Food Science. The
subjects are selected on their own. One presentation is usually held in German, the second
one in English. If a student from abroad is also joining, both presentations will be held in
English

o Applied statistics in Sciences (Seminar will be held when more than 3 students are
interested).

o Produktdesign (both: German and English possible. Comparable with unit operations)
e Food Science in everyday life (Seminar)

Wintersemester:

o Applied statistics in Sciences (This subject is now given in German. If more than 3
students from abroad are interested, additionally a seminar will start in English)
o Food Science in everyday life (Seminar)

All other modules are taught exclusively in German.
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B EL&kO vEO poypapua yla Eevouc dottntec (eapvo e€apnvo)
Study Semester "Food Economy and Process Technology" (hochschule-trier.de)

COURSE CATALOG: FOOD ECONOMY AND
PROCESS TECHNOLOGY:

Abbreviation Duration

International

anrnnl:llt!; Trade ICTIM
in International

Marketing

1 semester B

Process Manage-
ment in Business
Management/
Start up Concepts

PRABM 1 semester 3

Supply Chain

Management SCM 1 semester 3

Beverage
Technology/ BTHD 1 semester [
Hygienic design

Product
Development/ POPD 1 semestar [
Product Design

Food Science in

Everyday Life FSEL 1 semester 3

Unit Operations
in Food UPFP 1 semester B
Processing

Biotechnology/
Genetic BGE 1 semester B
Engineering

Mew Technologies
in Food NTFE 1 semester 3

Engineering

German as Foreign CEL

1 semester [
Language

German Social
and International GSIBC 1 semestar 3
Business Culture
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FoAAda, Lille — Polytech IUT F LILLE 103 (Atav 01)

Translation biological
engineering PDF 2019

BéAylo, Odisse University of Applied Science, Faculty (cluster):
Biotechnology, Dept (Programme): Agro- and biotechnology) at
Campus Sint-Niklaas

Zuvbvaotika: Ituxlakn 9ECTS kat tpaktikr 15ECTS (ouvnBwg o€ Blopnxavia
Tpo@iuwv)

The only Erasmus courses Odisee programme can offer is in a traineeship programme
and/or bachelor’s thesis (in enlgish).

The courses below are taught in Local Language:

Which campus offers what course: depends on the course... if
they are part of the chemistry (or other technology) program,
they are organized in Ghent.

If they are part of the agro- and -biotechnology program,
they are taught in Sint-Niklaas.

From the cluster (= faculty) of (Bio) Technology all programs
except Agro- and Biotech are located in Ghent

Also a lot of courses are also offered “in distance education”,
which means that they are in some way recorded and digitally
Course_Catalogue_22 ) K
23.pdf offered, so students (sometimes) do not need to physically

attend classes (with the exception of lab classes, of course).
In any case, although it takes about an hour to travel from the
campus of Ghent to the campus of Sint-Niklaas, there is very
good public transport, so occasionaly a course on another
campus shouldn’t be a problem (of course, only occasionally).

Links paGnuatwv Erasmus studies mouv dtdaokovtatl otnv
Tornikn Mwooa:

loravia, BapkeAwvn

MANpeg mpoypappa omoudwv ota lomavika (i Katalavikd)

https://www.upc.edu/en/bachelors/food-engineering-castelldefels-esab
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lonavia, Mabdpitn, Juan Rey Carlos (pnovo ota lomavika)

https://www.urjc.es/estudios/grado/584-ciencia-y-tecnologia-de-

los-alimentos#plan-de-estudios

PROGRAM FOOD
SCIENCE AND TECHN

lonavia Leon

The best choice for your students would be to attend the courses in Spanish (study

plan: https://www.unileon.es/estudiantes/estudiantes-grado/oferta-de-
estudios/planes?titula=0107). Therefore, it would be strongly recommended that your
students get a Spanish language certificate, such as B1 level, in order to follow properly the
lectures

Feppavia, Trier

https://www.hochschule-trier.de/hauptcampus/bauen-plus-leben/fachrichtung-
lebensmitteltechnik/studium/studiengaenge/lebensmitteltechnologie-beng

BA-Lebensmitteltechn
ik Module_ab_WS_20"

(soon) Fepuavia, Berliner Hochschule fur Technology —
Lebensmitteltechnology (BSc)

https://www.bht-berlin.de/b-It
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