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Vo GENERATL ASSESSMENT

The study programme Food Safery and Quality (state code —~ 6531:43002) at Kaunas College is
given positive evaluation,

Study programme assessment in poinis by evaluation areas.

Fvaluation of
No. Evaluation Area an area in
points”®

Lo | Programme aims and leaming outcomes 3
2. Curriculum design 3
3. | Teaching stalT 3
4. | Facilities and learning resources 4
5. | Study process and students™ performance assessment 3
6. | Programme management 3
Total: 19

“1 {unsatisfactory) - there are essential shortcomings that must be eliminated:

2 {satisfactory) - meets the established minimum requirements, needs improvement:
3 {good) - the field develops syslematically. has distinctive features;

4 (very good) - the field is exceptionally good.
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V.oSUMMARY

The overall aim of the Food Safety and Quality study programme is to produce specialists
who can assure [ood quality and salety within the entire chain of food production. can evaluate
the quality of raw materials, ensure the implementation of technological processes, assess and
control safety hazards and supply the market with safe and high quality products. The aims and
intended leaming outcomes are well defined and focussed on academic and professional
requirements. public needs. as well as on labour market needs and in accordance with the name
of the programme.

The links between study programme aims, learning cutcomes and study subjects have
been developed by the programme team and are convincing. The programme aims, learning
outcomes and the content of the subjects are consistent with the level of studies and the level of
quafification offered. a Professional Bachelor degree. The programme provides a foundation in
the relevant sciences in the carly semesters and builds upon that foundation to develop key
competences 1 Food Technology, in Lithuanian and Furopean Food Law and in Food Safety.
The subjects covered in these specializations are based on the main activities of the Lithuanian
food industry. The learning outcomes of FSQ SP are improved every year afler the final theses
are defended and the remarks and recommendations of the Qualification Commission and
stakeholders” comments are considered.

Whilst students and graduates both from fuli-time studies and part-time studies were
generally satisfied with the curriculum offered, the Review Team recommended some changes.
Attention should be given to the course on the implementation of general HACCP principes.
flexibilities for all students. and Audit of Food Safety should be added in the study programme.
The subjects “Basics of Marketing™ and “Sensory Evaluation of Food and Consumer Surveys™
are currently subjects of free choice but the College should consider making these subjects




compulsory for FSQ and 1" SP. The Review Team also suggests 1o add topics of EU food
legislation on food additives. Mavoring substance. enzymes, food contact materials, food
contaminants, food waste in the study programme.

The FSQ SP uses different Jaboratories: chemical analysis, microbiology, food quality
analysis, process and apparatus, and sensory evaluation. The laboratories are well maintained
and suffictently equipped for educational purposcs. For practical technology training the FSQ SP
has different facilitics at its disposal: laboratories for the production of bread, conlectionery,
meal products. dairy products and fermentations. These laboratories  are cquipped  with
mstruments and devices used in typical small food processing businesses. These devices are
ideal to simulate processing in [uli-scale technologies, The Review Team concluded that the
premises for practical work are adequate to support the programme aims and learning outcomes,
capable of evaluating safety and quality aspects ol (echnology innovations in various branches of
the food industry,

The social partmers used the laboratory facilities of College for processing  of
experrmental production. 1t strengthens the cooperation between KK and industry. The Review
Team advises the College o look at research opportunities when investments are considered in
laboratory facilities.

‘The Review Team was particularly impressed by the facilities of the new KIC Study
Centre which combines a library ol scientific literature with computer workstations with online
access to scientific databases. The students can use open and closed workspaces equipped with
desklop computers and interactive whiteboards for individual and group work.

There are 28 teachers for this programme and they are all qualified to at least Masler's
degree but 22% have a Phi. As well as their academic qualifications, all have direct experience
of industry and nine of the (cachers have a specialisation in relevant Food Safety and Quality
domain. The teachers are active in applied research and they participated in 60 conferences (of
which 34 were in Lithuania) in the period 2012-14, The qualifications of the teachers, working in
this programme. are sufficient in order (o reach study objectives and results.

The College organizes seminars and training for food industry. Representatives of the
social partners specifically mentioned the good quality of these seminars.

Students may participate in mobility programmes under Erasmus+ programme or through
bilateral/trilateral  cooperation agreements, The College should seek (o increase student
participation in mobility opportunities and should ensure that credits camed by students on
mobility are eastly applied to their academic record.

The students are well prepared for their internship in industry and the arrangements for

internships are very good.
College has an internal quality assurance system. The results of the quality analysis and
measures taken as a result of this analysis are made publicly available through the Coliege
website and several publications. The Review team noted data on the implementation of the
programme is coflected regularly and is analysed. There is also clear evidence that the College
has implemented the recommendations of the 2012 SKVC review and has thereby improved the
programme. The Review Team was salisfied that the College's internal quality assurance
meastres are effective and efficient and furthermore that they are in line with [zuropean
Standards and Guidelines. To this extent the programme is sustainable and is clearly focused on
the employment market in Lithuania, The review team have made their recommendations in this
context and in summary believe that the programme will increase its relevance and significance
by intreducing more systematic links with employers and alumni, both to strengthen the practical
component of the programme and ensure the currency and future proofing of programme
learning oulcomes; by systematically ensuring that teaching and learning approaches support the
acquisition of cognitive and practical skills required by employers and by improving in
programme evaluation of the student experience.
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HE RECOMMENDATIONS

I Attention should be given in the programme (o the teaching of the implementation of
general HACCP principles. flexibilities for all students. Audit of food salety should be
added 100 in the study programme.

Regarding EU and national food legislation. teachers and students should be aware ol the

fatest food legistation and the Review Team suggests adjustment of the syllabuses — as

appropriate i the study programmic. Atlention should be given to legislation on food
additives, ffavoring substances, cnzymes, food contact materials: also fegistation on fTood
contaminants,

The Cotlege should consider making the subjects “Basics of Marketing” and “Sensory

Lvaluation of Food and Consumer Surveys™ compulsory, because of their importance for the

future food technologist and food safety specialists.

4. The College should try (o intensify the study of foreign languages. This creates more
opportunities lor student mobility,

5. The College should pay more atiention to the food safety and quality systems issues in the
final theses. The students should analyse food products and adapted specific legislation on
safcty. microbiological criteria, contaminants, food additives. food cnzymes, flavouring. ete.

6. The lt,d(_hk,ls should be encouraged to increase rescarch related 1o food technology and food
safety. This will have to go together with more investment 1o upgrade the laboratory
facilities and theoretical knowledge of food Hdi(.ly and guality.

7. Lfforts must be made 1o improve the quality of final theses, by paying special attention to
the bibliography; it should be based on updated and trustworthy sources, the latest food
%C(vis‘lalion should be used. The student final theses include a one-page summary in £ nglish.

[
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8. The College should seek to increase student participation in mobility opportunities and
should ensure that credits carned by students on mobility are casily applied to their academic
record.

9. Concerning mobility activities, efforts should be made 1o further increase the number of in-
coming teachers and students.

10. The number of students recruited has fallen in recent years. The College should seek to
increase the number recruited for both full-time and part-time programmes.

IT. The role of graduates in the process of programme improvement should be developed
further.
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2.7, Examples of excellence *

The new KK Study Centre. opened in 2014, has an integrated library and Information
Resource Centre. Students of all study programmes and teachers can use interactive whiteboards.
computer workstations, funds and a library with databases. There is a new modern reading room
and a linguistic classroom for foreign language studies. Students with disabilities have the
opportunity to access the Study Centre too. This could be a good example for other educational
mstitutions.

KK is a good example of cooperation with the social partners. The College not only has
cooperation agreements with the food companies, they also organize seminars, provide the latest
information on food safety and quality and scientific research. The well- -equipped laboratories
are used by the social partners for processing of experimental production. It strengthens the
cooperation between partners. The College is a member of the food industry associations. such



as Lithuanian Mcat Processors associations. During the mecting, the President of Lithuanian
winemakers association informed the Review Team that teachers helped to develop a new
business in Lithuania.
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Vertimas i§ angly kalbos

KAUNO KOLEGIJOS PIRMOSIOS PAKOPOS STUDEIU PROGRAMOS MAISTO
SAUGA IR KOKYBE (VALSTYBINIS KODAS - 653143002) 2015-07-20 EKSPERTINIO
VERTINIMO ISVAI)U NR. SV4-218 ISRASAS

<, >

VEAPIBENDRENAMASIS [VERTINIMAS

Kauno kolegijos studijy programa Meisto sauga ir kokybe (valstybinis kodas — 6531:43002)
vertinama teigiamai.

Eil Vertinimo sritis Srifies
Ny, ivertinimas,
halaig®
I Programos tikslai ir numatomi studijy rezultatal 3
2. Programos sandara 3
3. Personaias 3
4, Materialieji istekliai 4
3. Studijy ciga ir jos vertinimas 3
0. Programos vadyba 3
I§ viso: 19
* 1 - Nepatenkinamai (yra esminiy trikumy, kurivos biitina pagalinti)

2 - Patenkinamai (lenkinag minimalius reikalavimus, reikia tobulini)
3 - Gerai (sistemiskai pletojama srits. turi savity bruozy)
4 - Labai gerai (srilis vra iSskirting)

<=

VUSANTRAUKA

Bendrasis Maisto saugos ir kokybes (MSK) studijy  programos tikslas - rengli
specialistus. gebandius priimti maisto saugg ir kokybe uZtikrinancius sprendimus visoje maisto
gamybos grandineje: verting maisto zaliavy kokybe. uztikrinti technologiniy procesy vykdyma
pagal norminius teisés akty reikalavimus, numatyti maisto saugos rizikos veiksnius, jy valdymui
tatkyti prevencines priemones. apriipinant rinkg saugiais ir kokybigkais maisto produktais.
Tikslai 1r pumatomi studijy rezultatai yra aiskiai apibrézti ir sutelkti j akademinius bei
profesinius reikalavimus. visuomenés poreikius, taip pat | darbo rinkos poreikius, ir atitinka
studijy programos pavadinima.

Studijy programos komanda tobulino ir susicjo studijy programos tikslus, studijy
rezultatus ir studijy dalykos - jie yra tinkamai jgyvendinami, Programos tiksai, studiju
rezultatal ir daiyky turinys atitinka studijy lvgj ir teikiamos kvalifikacijos — profesinio bakalauro

ygmenj. Studijy programos  pirmuosiuose  semestruose  suteikiama  pagrindiniy ZIny
susijusiose mokslo Sakose. o vélesniuosivose semestruose $ios esminés Zinios papildomos
pagrindiniu maisto technologijos, Lictuvos ir Furopos maisto jstatymy bei maisto 5aUL08
kompetentingumo plétojimu. Siy specializacijy studijy dalyky mokyimas pagristas svarbiausia
Lietuvos maisto  pramonés veikla, Kasmet po baigiamuyjy darby gynimy apsvarséius
kvalifikacinés komisijos pastabas ir rekomendacijas bei socialiniy dalininky komentarus
siekiama gerintt MSK studijy programos rezultatus,



Nors nuolatiniy ir iStestiniy studijy studentai ir absolventai buvo i3 esmes patenkini
siifoma programoes sandara, vertinimo grupé rekomenduoty jvesti kai kurivos pakeitimus.
Reikety bendrujy RVASVT principy kursa déstyti visiems  studentams, taip pat studijy
programaoje déstyli Maisto saugos audity. Sivo metu Rinkodaros pagrindy ir Maisto produkuy
juslines analizes v vartotojy auomonés tyrimy dalykai yra laisvai pasirenkami, bet Kolegija
turety apsvarstyti klausimy del 8iy dalyky privalome déstymo abicjose MSK ir MT (maisto
technologijy) studijy programose. Vertinimo grupé taip pal pataria | studi]y programg jtraukti
temas apie IS maisto jstatymus dél maisto priedy, skoniniy medziagu. fermenty. su maistu
besilictianciy medzingy. maisto tersaly ir maisto atlicky.

Studijuojant. MSK naudojamasi  skirlingomis  laboratorijomis:  cheminés  analizes.
mikrobiologijos. maisto  kokybés analizés. procesu bei aparaty  ir Juslinio  vertinimo.
Laboratorijos gerai prizitvimos v pakankamai jrengtos — jos alitinka Svietimo  reikmes.
Praktiniams  technologijy  jetdziams  ugdyti MSK  studijy programoje  galima  naudotis
skirtingomis patalpomis: duonos, konditerijos gaminiy, mésos produkty gamybos cehais, aip pat
pieno produkty ir fermentacijos cechais, Siuose cechuose jrengli lie prictaisai ir instrumentat,
kurie paprastai naudojami standartinése mazose maisto perdirbimo imonése. Tokios priemones
idealiai tinka imituoti gamybai, vvkdomai natdralaus dydzio technologijomis. Vertinimo grupe
padare iSvady. kad praktiniam darbui skirtos patalpos yra tinkamos programos tikstams ir studijy
rezultatams sickd bei skirtingy maisto pramonés Saky technologiniy inevacijy saugos ir kokybes
aspektams jvertinti.

Socialiniai - partneriai naudojasi Kolegijos laboratorijos patalpomis eksperimentine
produkeijai gaminti. Tai stiprina KK ir pramonés bendradarbiavimg. Vertinimo grupé pataria
kolegijai ieskoti galimybiy vykdyti mokslinius tyrimus. kai bus svarstomos mvesticijos |
laboratorijy patalpas.

Vertinimo grupei ypac didelj jsptdj paliko naujojo KK studijy centro patalpos, kuriose
veikia mokstings literatiros biblioteka ir jrengtos kompiuterings darbo vietos su priciga prie
moksliniy duomeny baziy. Individualiam ir grupiniam darbui studentai gali naudot] atvirgsias ir
uzdargsias darbo erdves, kuriose veikia stalo kompiuteriai ir interaktyviosios lentos.

Sia programg deste 28 destytojai. visi jie yra jgije bent magistro laipsnj. o 22 proc. turi
daktaro laipsnj. Be akademines kvalifikacijos, visi jie turi tiesiogines patirties pramonés srityje, o
devyni % jy specializuojasi atitinkamoje maisto saugos ir kokybeés srityje. Déstytojal aktyvial
dalyvauja taikomuosiuose mokslinivose tyrimuose, nuo 2012 m. iki 2014 m. Jie dalyvavo 60-yje
konferencijy (54-ios i3 jy buvo surenglos Lietuvoje). Sios programos déstytojy kvalifikacijos
pakanka norint jgyvendinti studijy tikslus ir rezultatus.

Kolegija rengia seminarus ir mokymus maisto pramonés atstovams. Socialiniy partneriy
atstovai paminéjo gery $iu seminary kokybe.

Studentai gali dalyvauti judumo programose pagal Frasmus+ programg arba pagal
dvialius ir triSalivs bendradarbiavimo  susitarimus. Kolegija turéty siekti gerinti studenty
dalyvavimg judumo programose ir uztikrinti, kad kreditai, kuriuos studentai gauna judumo
programose, biily lengval jskaitomi | jy akademines studijas.

Studentai yra gerai parengti stazuotéms pramonés jmonése, o susitarimai deél stazuociy
vra itin palankis.

Kolegijoje veikia vidings kokybés uztikrinimo sistema. Kokybés analizés rezultatai ir
priemones. kuriy imamasi po tokios analizés, yra viegai skelbiami kolegijos svetaingie ir keliuose
leidiniuose. Vertinimo grupé paZyméjo. kad duomenys apie programos lgyvendinima yra
reguliariai renkami ir analizuojami. Taip pat aiskiai matyti, kad kolegija jeyvendino 2012 m.
SKVC vertinimo idvadose pateiktas rekomendacijas ir pagal jas patobulino programg. Vertinimo
grupe buvo patenkinta. kad kolegijos vidaus uZtikrinimo priemonés yra tinkamos ir veiksmingos
bei atitinka Europos standartus ir gaires. Siuo atzvilgiu programa yra tvari ir nukreipta  Lietuvos
darbo rinkos porcikius. Vertinimo grupé $iuo klausimu pateike savo rekomendacijas ir yra
isitikinusi, kad programa taps dar aktualesne bei reik§mingesné palaikant daugiau sisteminiy



rySiy su darbdaviais ir buvusiais studentais, kad programa turi biiti stiprinama tick praktiniu
poziliriu, tiek gerinami esami ir bisimi programos studijy rezultatai, sistemiskai uztikrinant. kad
mokymo ir mokymosi metodai padéty jeyti kognityviniy ir praktiniy gebéiimy, kuriy reikalauja
darbdaviai. bei gerinty studenty patirties vertinimg studijuojant programa.

<

HE REKOMENDBACLIOS

I, Programoje  turety bt skiriamas démesys rizikos veiksniy analizes svarbiyjy valdymo
tasky saugos ir kokvbes sistemos (RVASVT) principy jgyvendinimo destymui visiems
studentams bei Tankstumui. Taip pat | studijy programg reikéty jtraukti maisto saugos audity,

2. Destytojai ir studental turéty iSmanyti naujausius 158 ir nacionalinius su maistu susijusius
jstatymus. todel vertinimo grupé sidilo atitinkamai pakoreguoti studiju programos mokymo
programas. Dercly atkreipti démesj | jstatymus dét maisto priedy, skoniniy medziagy.
fermenty. su maistu besilie¢iandiiy medZiagy, taip pat j teisés aktus del maisto tersaly,

3. Kolegija wuréty priimti sprendimg privalomai deéstyti Rinkodaros pagrindy i Maisto
produkty juslings analizés ir vartolojy nuomonés (yrimy  dalykus del jy  svarbos
biisimiesiems maisto technologams ir maisto saugos specialistams.

4. Kolegija turéty sustiprinti uzsienio kalby mokymy. Tai sukurty daugrau galimybiy studenty
Judumui.

5. Baigiamuosiuose darbuose kelegijai reikety daugiau demesio skirti maisto saugos 1r kokybes
sislemy klausimams. Studentai lmm; analizuoti maisto produktus ir specialivosius jstatymus
del saugos. mikrobiologiniy kriterijy. terSaly, maisto priedy. maisto fermenty, skoniniy
mui/.mgq i ki,

6. Deéstytojus reikéty skatinti vykdyti su maisto technologijomis ir maisto sauga SUsijus)
moksling tiviamg)) darba. Reikéty skirti daugiau investicijy laboratorijy patalpoms, taip pal
sickti naujy teoriniy Ziniy apic maisto saugg ir kokybe.

7. Reikety stenglis gerinti baigiamuyjy darby kokybe, atitinkamg demesi skiriant bibliografijai,
kuri turéty bt paremta naujais ir patikimais Saltiniais, taip pat reikéty naudotis naujausiais
st maisto sritimi susijusiais jstatymais. Studenty baigiamuosivose darbuose turi biiti vieno
puslapio santrauka angly kalba.

8. Kolegija turéty siekti didinti studenty dalyvavimg judumo programose ir uztikrinti. kad
kreditai. gauti studentams iSvykus pagal judumo programas, bty lengvai pritaikomi jy
akademinio jvertinimo srityje

9. Reikety skatinti, kad pagal judumo programas daugiau atvykty désty(o] u ir studenty.

10. Pastaraisiais metais mazéjo priimuy studijuoti studenty skaicius. Kolegija turéty siekti priimti
daugiau nuolatiniy ir istestiniy studijy studenty.

HE Reikety dar tabiau tobulinti absolventy vaidmenj gerinant studijy programa.

<

2.7. ISskirtinés kokybés pavyzdziai *

2014 m. atidarytame naujajame KK studijy centre veikia biblioteka ir informacijos

1Stekliy centras. Visy studiju programy studentai ir déstytojai gali naudotis interaktyviosiomis
lentomis, kompiuteriais. isteklais ir biblioteka, turinéia duomeny bazes, Veikia nauja moderni
skaitykla ir Hingvistikos kabinetas, skirtas uZsienio kalby studijoms. Taip pat sudaryta galimybé !
studiju centrg patekli ir nejgaliems studentams. Tai gali bt geras pavyzdys kitoms gvietimo
institucijoms,



KK rodo gerg bendradarbiavimo su socialiniais partneriais pavyzdj. Kolegija ne tik yra
pasiraSiusi bendradarbiavimo sutartis su maisto bendrovémis, bet taip pat organizuoja ir
seminarus, teikia naujausig informacija apie maisto saugg ir kokybe, mokslinius tyrimus.
Socialiniai partneriai naudojasi gerai jrengtomis laboratorijomis eksperimentinei produkcijai
gaminti. Tai sustiprina partneriy bendradarbiavima. Kolegija yra maisto pramonés asociacijy,
pavyzdZiui, Lietuvos mésos perdirbejy asociacijos, naré. Susitikimo metu Lietuvos vyndariy
asociacijos prezidentas vertinimo grupe informavo, kad déstytojai Lietuvoje prisidéjo prie naujos
verslo §akos kiirimo.

I

Paslaugos teikéjas patvirtina, jog yra susipaZings su Lietuvos Respublikos baudziamojo kodekso
235 straipsnio, numatanéio atsakomybe uZ melagingg ar Zinomai neteisingai atlikta vertima,
reikalavimais.
Vertéjos rekvizitai (vardas, pavardé, paragas)
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