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Macisanas rezultati un
diplomatzisana

Macisanas rezultatu izmantosanas veicinasana augstakas izglitibas
kvalifikaciju salidzinasana
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Diploma pielikums 2007, 2019
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I INFORMATION IDENTIFYING THE HOLDER OF THE
QUALIFICATION
1.1 Family name(s);
1.2 Given namets )
1.3 Date of hirth (day/marth/year):
1.4 Student identification number or code (i availuble):
2 INFORMATION IDENTIFYING THE QUALIFICATION
2.1 Name of qualification and /if applicable) utle conferred (in original language):
2.7 Main field(s) of study for the qualification:
2.3 Name and stamas of awarding mstitution (i original language)
2.4 Name andd status of institution (i differemt from 2.3} sdmanisiering studies (in ariginal langwage):
2.5 Language(s) of mstroction/examinatyon:
FINFORMATION ON THE LEVEL OF THE QUALIFICATION
1.1 Level of qualification
3.2 Officeal length of programme
3.3 Access requirements(s)
4 INFORMATION ON THE CONTENTS AND RESULTS GAINED
4.1 Mode of study:
4.2 Progrumame requircments:
4.3 Programme details: (¢.g. modules or units studied), and 1he individual grades‘marks/credits obtained:
(if this information ix available on an official transcript this should be wsed here)
4 4 Grading scheme and, if available, grade distribution guidance
5 Ovenall classification of the gualification (n original language):
S INFORMATION ON THE FUNCTION OF THE QUALIFICATION
5.1 Access 1o further study:
5.2 Professional status (if applicable):
6 ADDITIONAL INFORMATION
6.1 Additional infoemation:
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Grading system and, if available, grade

4. INFORMATION ON THE PROGRAMME COMPLETED AND THE RESULTS OBTAINED

Mode of study Programme learning outcomes

Programme details, individual credits gained

Overall classification of the qualification (in

distribution table original language)
a4 a5
S. INFORMATION ON THE FUNCTION OF THE QUALIFICATION
Access to further study Access to a regulated profession (If applicable)
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INFORMATION ON THE PROGRAMME COMPLETED AND THE RESULTS OBTAINED

Mode of study

Programme leamning outcomes

Kopa ar
diplomu

Full time Bachelor’s programme

Learning Outcomes

After successful > of this BS¢ prog orad: are expected to be able to:

« analyse problems related to food in a quantitative way, using basic mathematical and statistical
principles;

« acquice, understand and spply theoretical knowledge of chemistry, physics, microbiclogy in relation
to foods and the techinological production pProcesses,

« understand laboratory techniques and analytical r to be applied to food technology
onented cases;

~ apply the basic principles of food qualty and food safety and know how to manage these;

- dcquire and understand basic concepts of consumer behavicur, marketing strategies and logistics n
respect to the food production chain;

= resolve (under supervision) a pre-defined food technology related research question or design
probiem into veriflable research or design questions;

= develop and execute Individually (under supervision) a research plan in which a research question,
hypothesis, experimental set-up and data analysis are described in relation to relevant lterature, in
order to develop new knowlodge or a new product or process;

« understand the Importance and effect of sustainability in food production chalns;

« identify and discuss on socetal and ethical cor ces of de o in the area of food
technology

- demonstrate an academic attitude by generating and recognizing creative ideas and recognizing the
limits of scientific knowledge;

« work In & team and cCommunicate with experts from refated disciplines;

« search, And and analyse sCentific IRerature in the Neld of food sclences;

« apply basic knowiedge of a disopliine of choice, preferably cbtalned through & well-motivated mnor
programme.

Learning Outcomes

After successful completion of this minor students are expected to be able to:

- understond basic concepts in health research (burden of d health g e, social justice,
health equity, systems approach) and be able to explain/give examples of the role of nutrition, food
safety, and interactions between humans, animals and thesr environment to heaith;

«  understand the dose connection between homan, plant, animal and erwircamental health, and
be aware of the most iImportant themes within Global One Health, such as antibiotic resstance,
emerging infectious diseases, healthy farming and wildiife health,

« apply skilis 1o discuss and ntegrate potentially confiicting crteria and values (healthy, sustainabie,
afforcable, ethical) when considering solutions for giobal one health problems;

« apply a systems approach to Giobal One Health issues, including food systems, Ke styles,
mitigation strategies and decision support;

« implement a multideciplinary approach for seiected GOH problems.
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Akadémiskais Profesionalais

Konkretas kvalifikacijas vieta konkréetas valsts kvalifikaciju sistema
(pieméram, masas kvalifikacija)

Ka macisanas rezultati var mainit sistemu?




Automatiska atzisana

Uzticesanas

Kvalitate

Igaunijas Republika

Latvijas Republika

Lietuvas Republika

Igaunijas Latvijas Lietuvas
EKI ifikacij ifikacij ifikacij
imenis Kvalifikdcijas valifikaciu |y alifikacijas kvalifikciu |\ lifikacijas |<VRITIKACU
fimenis nosaukums letvar- nosaukums ietvar- nosaukums ietvar-
struktiiras struktiiras struktiiras
limenis limenis limenis
Atestats par vispargjo .
i iumi Vid Itiba
G:’umnaasi.rum.' vidajo izglitibu ideja |zg_| iba,
4 lBputunnistus 4 Dinloms bar 4 kas atesteta ar 4
Kutsekeskhariduse pf . [1? dai Brandos
Kputunnistus profesionalo vidgjo testatas
izglitibu
Profesionald
o~ bakal dipl
Rakenduskdrghariduse alur_a ploms un Profesinis
6 ) 6 augstakas 6 6
diplom o bakalauras
profesionalas
kvalifikacijas diploms
6 Bakalaureus 6 Bakalaura diploms 6 Bakalauras 6
Madistra diploms
Magister zirolza:;)nélé madgistra
kraad Pr?}fesionélés
Hambaarstikraad o
) . augstakas izglitibas
Farmaatsiamagister . o
i diploms un augstakas
Loomaarstikraad L .
7 i X ) 7 profesionalas 7 Magistras 7
Arhitektuurimagister kvalifikacijas diploms
Tehnikateaduse B ]_ P
) (arsta, zobarsta,
magister farmaceita un
Haridusteaduse veterinararsta
magister N
profesionald
kvalifikacija)
Mokslo dakta
8 Doktor 8 Doktora diploms 8 0 gaktaras
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Darba vides kvalifikacijas

Formalas izglitibas
REINLEMIES

\VETERER
rezultati

Darba tirgus




