Nazwa zajeé/Course title:

Przemystowe procesy biotechnologiczne

ECTS

Nazwa zaje¢ w j. angielskim/
Course title in English:

Industrial biotechnology

Zajecia dla kierunku studiow/
Degree program name:

Biotechnology

Jezyk kursu/ Course language:

Typ studidw/ intramural

Formof [ extramural
studies:

English Poziom studiéw/Study level:
Status zajg¢/ [ podstawowe/ [Xlobowigzkowe/ Semestr/Semester: 6
Course status pgsic mandatory
kierunkowe/ O do wyboru/
major elective

[ semestr zimowy/

winter semester
Xlsemestr letni/

summer semester

Numer
katalogowy/
Catalogue number:

Rok akademicki/Academic year: | 2022/2023

BBT_BTa-1S-6L-46

Koordynator zaje¢/Course
coordinator:

Dr hab. Anna Kaminska-Dwérznicka, prof. SGGW

Prowadzacy zajecia/ Teachers
responsible for the course:

Dr hab. Anna Kamiriska-Dwdrznicka, prof. SGGW; Dr hab. Katarzyna Samborska, prof. SGGW; Dr hab. Ewa Gondek, prof

SGGW

Zatozenia, cele i opis zajec¢/
Aims, objectives and description of
the course:

The combination of engineering sciences and biotechnology to produce food ingredients and selected components for the
pharmaceutical and chemical industries. Discussion of process engineering and biotechnology. Examples of industrial

production of selected biopolymers.

Formy dydaktyczne, liczba godzin/
Teaching forms, number of hours:

....number of hours ...30
number of hours ...15

a) lecture
b) laboratory classes

Metody dydaktyczne/Teaching
methods:

Lecture, design excercises

Wymagania formalne

i zatozenia wstepne/
Formal requirements and
prerequisites

Students should know basic information in biochemistry, microbiology and process engineering

Odniesienie Sita F”a
ef. kier*
do efektu /impact
Efekty uczenia sie/Learnin L, . L . kierunkowego
v ¢ 9 tres¢ efektu przypisanego do zajeé/the content of the effect assigned to the course: owes on the
outcomes: [Relationto |~ o
the course
outcom
outcomes x
es
K_wo1 )
Wiedza W1 the student is able to characterize the different stages of the production, K_wWo02 )
(absolwent zna i rozumie) K_wWo03 1
/Knowledge:
(the graduate knows and . . . K_W08 2
understands) | W2 the student is able to provide the basic parameters of the process K_W09 5
K_W10 2
K_U05 2
) ) ) . . K_U13 2
U1 the student is able to give strains and conditions of the bioreactor for selected examples of K Ula 1
Umiejetnosci biopolymers CU1e ;
(absolwent potrafi) -
/Skills:
(the graduate is able to)
. . . . L K_U13 2
U2 the student os able to plan and organise work for the biotechnological proces design, individual K_U15 2
and in team K:UZO 3
. ) . . -, ) ) K_uo8 3
U3 the student is able to describe and explain the rules of economic conditions of biotechnological K U09 >
proces in the industry K:UlO 2
Kompetencje K1 the student is able to use the proper data for the proces design K_K01 2
(absolwent jest gotéw do)
/Competences: K2




(The graduate is ready to)

Tresci programowe zapewniajqce
uzyskanie efektow uczenia sie:

/Program contents ensuring the
achievement of the learning
outcomes:

To acquaint students with issues related to the combination of engineering and biotechnological processes in order to
produce selected food ingredients as well as pharmaceutical and chemical components. Issues such as: characteristics of the
biotechnological process in combination with process engineering. Organization and economic analysis of bioprocesses.
Examples of selected production processes on an industrial scale (production of organic compounds, e.g. acetic acid,
production of selected biopolymers: polysaccharides, amino acids and proteins, drugs and vaccines).

Sposoéb weryfikacji efektow
uczenia sie/

Methods of the verification of the
learning outcomes:

test exam, process design, presentation of the design

Szczegoty dotyczace sposobow
weryfikacji i form dokumentacji
osigganych efektéw uczenia sie
/Details on the verification
methods and of the ways of
documenting the learning
outcomes:

personal student grade card, written exams, project printouts, multimedia presentation files

Elementy i wagi majace wptyw
na ocene konncowa/Elements and
weights influencing the final
grade:

assessment of the prepared project for the production of a selected compound 25%, assessment of a multimedia
presentation 10%, written exam 65%

Miejsce realizacji zaje¢/
Teaching place:

Auditorium
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UWAGI/ANNOTATIONS

*) 3 — zaawansowany i szczegotowy, 2 — znaczacy, 1 — podstawowy/ 3 — significant and detailed, 2 — considerable, 1 — basic,

Wskazniki ilosciowe charakteryzujace modut/przedmiot/Quantitative summary of the course:

Szacunkowa sumaryczna liczba godzin pracy studenta (kontaktowych i pracy wtasnej) niezbedna dla osiggniecia zaktadanych dla zaje¢

efektdw uczenia sie - na tej podstawie nalezy wypetnié pole ECTS /Estimated number of work hours per student (contact and self-study) 80 h

essential to achieve the presumed learning outcomes - basis for the calculation of ECTS credits:

taczna liczba punktéw ECTS, ktdra student uzyskuje na zajeciach wymagajacych bezposredniego udziatu nauczycieli akademickich lub
innych oséb prowadzacych zajecia/ Total number of ECTS credits accumulated by the student during contact learning:

1.8 ECTS




