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Vo GENERAL ASSESSMENT

The study programime Food Technology (state code — 6531:43001) at Kaunas College is given
positive cvaluation.

Study programme assessment in points by evaluation areas.

Evaluation of
No. Fvaluation Area an arca in
points®

1. | Programme aims and learming outcomes 3
2. 1 Curriculum design 3
3. | Teaching stalT 3
4. | Facilities and Tearning resources 4
5. | Study process and students’ performance assessment 3
6. | Programme management 3
Total: 19

#1 (unsatisfactory) - there are essential shortcontings that must be eliminaed;

2 (satisfactory) - meets the established minimum requirements, needs improvenment;
3 {good) - ihe ficld develops systematicaliy, has distinctive features:

4 {very good) - the field is exceptionally good.

<.,

V.oSUMMARY

The main aim of the Food Technology Study Programme (FT SP) is well defined and
publicly available. It is to train professionals capable of making technological and organizational
decisions within the whole food production chain: apply new technologies for processing raw
maltertals and food of plant and animal origin, design and implement technological processes and
produce products that meet the requirements of the markel.

The learning outcomes of the [T SP are based on the Dublin Descriptors and are
consistent with the icaming outcomes for first eycle degrees of the Bologna Framework and the
European Qualifications Framework. The links between study programme aims, learming
outcomes and study subjects are clear and realistic. The programme offers two specializations:
“Technotogy ol Food of Animal Origin™ and “Technology of Food of Plant Origin™. The
subjects covered in these specializations are based on the main activities of Lithuanian food
industry. The programime aims, learning outcomes and the content of the subjects are consistent
with the level of studics and the level of qualification offered. a Professional Bachelor degree.

During the period assessed, 54.7% of the graduates found employment in food industry,
Since many of the Lithuanian food companies are SMEs, the future labour market needs
continuous attention. Interdisciplinary integration is implemented as a method to prepare future
sraduates for this more frequent job rotation. KK should consider broadening this approach by
achieve more horizontat interdisciplinary integration with the integration of marketing and
management competences. The importance of market-driven decision making is not clearly
noted in the learning outcomes. The learning outcomes describe food quality almost exclusively
from the position of food safety,

The chosen order of subjects is logical and justifiable. The content and methods of the
subjects and modules are appropriate for the achievement of the learning outcomes. However.



some attention should be given to basic sciences like chemistry, biochemistry and microbiology.
The programme relies heavily on knowledge about these subjects acquired during secondary
cducation. Shortcomings are remediated during consultations. This system seems o work for
some students but this system also charges the workload of teachers. This issue becomes even
more important 1f the very high variation in competivon marks of the entrants is taken into
account, The Review Team suggests further consideration should be given (0 the subjects
“Marketing”, “Sensory evaluation”™ and “Sustainability”, KK recognizes the importance of
acquaintanceship with marketing and consumer needs for the Tuture food technologist. therefore
KIC should consider to make the subjects “Basics of Marketing™ and “Sensory Lvaluation of
Food and Consumer Surveys™ compulsory. “Sustainable food and sustainable {ood production™
is oniy addressed as o topic in different courses. In view of the increasing attention of European
policy makers to the subjeet of sustainable food, the Colicge should examine the possibility of
mtroducing  this subject n the study programme. When the Review Team asked  the
representatives of the students and graduates for suggestions to improve the curriculum. both
suggested a more intensive study of foreign languages.

A greal variely ol didactic methods is used in the 1 SP. KK should continue their good
efforts to mtegrate the different subjects in assignments for students. Moodle is offered as
learning platform for personalized learning enviromments and the implementation s most
satisfactory according to the students.

The Review Team iy satisfied that the method of recruiting stafT is in accordance with the
requirements of Tegal acts and the requirements set in normative documents of KK, The number
of stall 1s adequate to ensure learning outcomes and there is very little stafl turnover. The
specialists with core specialization in Food Technology related fields are well represented within
the teaching stall, Both graduates and social partners confirmed that they could appeal (o the
expertise of the staff. Liach year teachers have to develop an activity plan. This should include
ways (o improve their competencies based on a self-evaluation process. KK has a programme of
assisting stalT 1o develop their qualifications and competences in their discipline and pedagogy.
The Review Team advises KK to make pedagogical qualifications compulsory for all new
teachers. Teaching stalt is involved in applied rescarch but applied rescarch directly related (o
the I'T" SP should be increased. This probably needs an upgrading of the laboratory facilities.
Stall members are involved in projects commissioned by the food industry. KK also organizes
seminars and training for the food industry. The College should continue efforts 1o encourage
teachers (o disseminate knowledge through publications.

The laboratories are well maintained and sufficiently equipped for educational purposes.
For practical technology training the FT SP has different facilities equipped with devices
appropriate to simulate processing in full-scale technologics. Students did not experience
problems finding suitable places for practice. They felt well prepared for practice in companies.
The facilities of the new KK Study Centre are excellent. The study centre offers different
solutions in a highly integrated manner e.g. scientific literature, scientific databases, workspaces.
PCTs. interactive whiteboards, ete.

Requirements for admission are clearly formulated and accessible on the internet
webpage of KK. The assessment system is established in the “Study Process Procedure™. All
students must complete a final practice and a final thesis. Staff and students were familiar and
satisfied with the procedures that need to be followed. The scientific basis of the final thesis
should be developed by formulating sufficiently complex probiems. Also. KK should increase
efforts to encourage student mobility.

The structure and implementation of the programme management are secured in different
documented procedures. KK applies a system of annual self-evaluation reports at all levels:
teacher, department. faculty. college. This system is crucial in the quality management process of
KK, These sclf-evaluation reports and the related activity plans assure a continuous guality
improvement and clarity on responsibilities. KK uses different surveys to analyse the quality



perception of the study programme among students, graduates and stakeholders. Students,
teachers and social partners are vepresented in the Study Programme Commitice. A stronger
involvement of graduates in the process of reviewing the study programme should be considered.
especially in view ol the possibilitics of upgrading the obtained qualification. Generally,
students, graduates. teachers and social partners were satisfied with the content of the study
programme. Nevertheless., the tendency ol decreasing enrolment and  the refatively  poor
employment rates in Lithuanian Tood industry should be addressed by the Study Programme
Committee. The Commitice should also consider using international benchmarking of fearning
outcomes. The Review Team was satisfied that the internal guality assurance measures are
effective and elficient and furthermore that they are in line with Guropean Standards and
Guidelines.

<, .>

HHEL RECOMMERDATIONS

I. The descriptions of the learning outcomes of the study cycle should be improved. In the
learning outcomes ol the study programme the view of food quality should be reviewed.
Food guality should be described not only from the position of food safety but also consumer
and market needs.

2. The Department should broaden the interdiseiplinary integration. Interdisciplinary integration
should be achieved, not only within the vertical colummn of food sciences, but also
horizontally with the infegration of marketing and management competences and attention to
sustainability.
Attention should be given (o basic sciences like chemistry and microbiology. There is no
introductory course in general and organic chemistry, or of basics of biochemistry. The
programime relies heavily on knowledge about the subject acquired during secondary
education. Shortcomings are remediated during consultations. This system seems (o work for
some students but this system also charges the workload of teachers, Continuous attention is
needed since the very high variation in competition marks of the entrants implies a highly
variable knowledge base i every new class,

4. The Department should consider making the subjects “Basics of Marketing” and “Sensory

Evaluation of Food and Consumer Surveys” compulsory, because of the importance of

acquaintanceship with marketing and consumer needs for the future food technoiogist.

The Department should consider introducing a separate subject dealing with “Sustainable

food and sustainable food production™ This subject is becoming more and more nmportant

for European consumers and European policy makers.

6. The Department should try to intensify the study of foreign languages. This creales more
opportunities for student mobility.

7. The Department should pay more attention to the scientific quality of the final theses. The
students should start with a sufficiently complex practical problem that encourages them to
explore the scientific background of that problem.

8. Staff should be encouraged to increase applied rescarch related to food technology. This wil
have 1o go together with more investment {o upgrade the laboratory facilities. The
Department should encourage staff to disseminate knowledge acquired by applied research
and consultancy assignments through publications.

9. The Department should increase and formalize the preventive and pro-active approach (o
deal with the problem of dropouts.

10. The Department should seek to increase student participation in mobility opportunities and
should ensure that credits earned by students on mobility are easily applied to their academic
record,

Lol
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L1 The Department should consider intensifying the involvement of graduates in the process of°
reviewing the study programme, especially in view of the possibilities of upgrading the

obtained qualification.
12, The Department should consider using international benchmarking of learning outcomes.
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2.7. Example of excellence

An example ol excellence is the development of a Study Centre that integrates dilferent
functions. This Study Centre offers much more opportunities to staff’ and students than the
traditional library with reading rooms. Access to different types of media is possible at one
central place. Furthermore, all the facilities are present to use these media for individual study.

group work or research,
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Yertimas i§ anghy kalbos

KAUNO KOLEGLIOS PIRMOSIOS PAKOPOS STUDLJU PROGRAMOS MAISTO
TECHNOLOGIIA (VALSTYBINIS KODAS — 653E43001) 2015-07-20 EKSPERTINIO
VERTINIMO ISVADU NR. S§V4-217 ISRASAS
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VEICAPIBENDRINAMASIES [VERTINIMAS

Kauno kolegijos studiyy programa Maisto technologija (valstybinis kodas — 0531:43001)
vertinama teigiamai.

i<l Vertinimo sritis Srities
Ny, ivertinimas,

halais™
I Programos tikslai ir numatomi studijy rezultatai 3
2. Programos sandara 3
3. Personalas 3
4, Materiahieji istekliai 4
5. Studijy eiga ir jos vertinimas 3
6. Programos vadyba 3
IS viso: 19

* b - Nepatenkinamai (yvra esniniy tritkumy, kurivos biitina pasaling}
2 - Patenkinamat (tenkina minimalius retkalavimus, reikia tobulinti)
3 - Gerai (sistemiskai plétojama sritis, Luri savity bruozy)

4 - Labai gerat (sritis yra iSskirting)

<L

VUSANTRAURA

Zagrindinis studijy programos Maisto technologiza (MT) tikslas yra aiskiai apibréztas ir
vieSal pricinamas — tai rengli specialistus, geban¢ius priimiti fechnologinius ir organizacinius
sprendimus visoje maisto gamybos grandingje: taikyti naujas avgalinio ir gyvininio maisto
produkty technologijas, projektuoti ir dicgti technologinius procesus, gaminti rinkos poreikius
tenkinancig maisto produkeijg. MT studijy programos rezuliatai pagristi Dublino aprasais ir
atitinka  Bolonijos sgrangos bei Luropos kvalifikacijy sgrangos pirmosios pakopos studijy
rezultatus. Studijy programos tikslai, studijy rezultatai ir studijy dalykai yra susije tarpusavyje.
aikls ir realistiski. Programa turi dvi specializacijas: Gyvininés kilmés maisto technologija ir
Augalines kilmés maisto (echnologija. Siy specializacijy mokomieji dalykai yra grindziami
pagrindine Lietuvos maisto pramonés veikla, Programos tikslai. studiju rezultatai ir dalyky
turinys atitinka studijy lygj ir suteikiamos kvahfikacijos — profesinio bakalauro — lygmenj.

Vertinimo laikotarpiu 54,7 % absolventy isidarbino maisto pramonés srityje. Kadangi
dauguma Lietuvos maisto pramonés jmoniy yra SVV jmonés, ateityje darbo rinkg reikés nuolat
stebétn. Tarpdisciplining integracija jgyvendinama kaip blsimyju absolventy rengimo metodas
del galimybes dazniau keisti darbo vieta. KK turéty apsvarstyti klausimg dél didesnés
horizontaliosios arpdiscipiininés integracijos, sickiant ugdyti rinkodaros ir vadybos specialisty
kompetentingumyg. Pabréziant studijy rezultatus néra minima rinkos diktuojamy sprendimy
priemimo svarba. Taip pat | studijy rezultatus maisto kokybé jtraukiama beveik iSskirtinai
vertinant jg tik maisto saugos aspeki.



Pasivink(a dalyku tvarka yra logiSka ir pateisinama, Dalyky ir moduliy turinys bei
mictodar tinka pasickti nustatytus studijy rezultatus. Taciau reikéty skirti déemesio pagrindiniams
mokslams. tokiems kaip chemija, biochemija ir mikrobiotogija. Programa daugiausia grindziama
Ziniomis apie dalykg jeytomis viduringje mokykloje. Ziniy trikumus sickiama kompensuoli ner
konsultacijas. Nors §i sistema kai kuriems studentams tinka, bet ji pernelyg padidina déstytojy
darbo kriivj. Si problema tampa dar svarhesne atsizvelgiant | labai skirtingus stojanciyjy balus,
Vertinimo grupe rekomenduoja apsvarstyti klausima dél Rinkodaros, Juslinio vertinimo ir
Tvarumo dalyky destymo. KK pripazjsta biisimyjy maisto lCChH(’)](’)“l] «;us;ipa?inimo st rinkodara
ir vartolojy poreikiais svarba. todel KK ety priimt sprendimg privalomai déstyti Rinkodaros
pagrindy iy Maisto produkty juslinés analizés iv vartotojy nuomonés (yrimy dcll)«]\u.s. Tvarus
maistas ir tvaraus maisto gamyba skirtingose disciplinose nagringjama tik kaip atskira tema.
Atsizvelgiant J tai, kad Luropos politikai skiria vis dauvgiau démesio tvaraus maisto temai,
koiegija turcty inagrincti galimybes jtraukti § dalyka i studijy programg. ] vertinimo grupés
klausimg — kg sittlyty pagerinti programos sandaroje, studentai ir absolventy atstovai nurodé
gerintl uzsienio kalby mokymo kokybe.

SPMT taikoma didete didaktiniy metody jvairove, KIC ir wliau | studenty uzduotis turéty
stengts integruoti skirtingus dalykus. Kaip asmeninio mokymosi platforma sitiloma Moodle ir
jos jgyvendinimas. pasak studenty, yra labiausiai vertinamas.

Vertinimo grupg dzivgina tai, kad personalo jdarbinimo metodas atitinka teisés akty
reikalavimus it KK norminiuose dokumentuose nustatytus reikalavimus, Personalo skai¢ius yra
pakankamas studijy rezultatams uZtikrinti. o personalo kaita — labai maZa. Paskaitas desto
specialistai, kurie specializuojasi maisto technologijy srityse. Absolventai ir socialiniai partneriai
patvirtino., kad jie gali pasikliauti personalo kompetencija. Déstytojai kasmel turi parengti
veiklos plang, kuriame el nurodyli. kaip jie galéty kelti savo kompetencijy remdamiesi
isivertinimo procesu. KK turi programa. kaip padeéti personalui tobulinGi savo kvalifikaciia ir
kompetentinguma destomos disciplinos ir pedagogikes srityje. Vertinimo grupé pataria KK
itrauktt privaloma iLll\dk‘i\flmq visiems naujiems déstytojams tureti pedagogo kvalifikacija. Nors
destantysis personalas ir atlicka taikomuosius mokslinius tyrimus, ta¢iau turi biti vykdoma
daugiau su M1 studijy programa susijusiy taikemyjy tyrimy. Tam tikriausiai reikty atnauiinti
laboratorijy pataipas. Personalo narial vykdo maisto pramonés srities projektus. KK taip pat
organizuoja seminarus ir mokymus maisto pramonés atstovams. Kolegija turety toliau skatinti
destytojus savo Zinias skleist leidinivose.

Laboratorijos yra gerai pl'if’iﬁl’iﬂ]()% i tinkamai jrengtos mokymo reikméms. P 'aktini{;
technologijy mokymo tikslais MT studijy programa i skirtingas patalpas, kuriose irengli
prietaisai. galintys imituoli gamybg natliralaus dydZio technologijomis. Studentams nekilo
problemy ieskant tinkamos victos praktikai. Jie jautési  gana gerai pasirenge atlikti prakiiky
imonese. Naujojo KK studijy centro patalpos yra puikios. Studijy centre sifilomi jvairiis itin
integruoti sprendimai, pavyzdziui, moksline literatiira, mokslinés duomeny bazés. darbo erdvés.
Kompiuterial, interaktyviosios lentos ir ki.

Priemimo reikalavimai yra aiskial suformuiuoti ir pricinami KK interneto svelaingje.
Vertinimo sistema nustatyta Studijy proceso tvarkos aprage. Visi studentai turi atlikii baigiamaja
praktika 1 paradyt baigiamgjj dmbq. Personalas i studentar yra susipazing su tvarka, kurios
privaloma laikylis ir yra ja patenkinti. Baigiamyjy darby mokslinis pagrindas turéiy biiti
tobulinamas formutuojant gana sudetingas problemas. Taip pat KK turéty déti daugiau pastangy
skatindama studenty juduma.

Programos vadybos struktiirg ir jgyvendinima uZtikrina skirtingos dokumentuojamos
pmcedums KK visais lygmenimis (déstytojy. katedry, fakuitety, kolegijos) taiko kasmetiniu
isivertinimo ataskaity sistema. Si sistema yra labai svarbi KK kokybés vadybos proceso dalis.
Tokios jsivertinimo ataskaitos ir su jomis susije veiklos planai uztikrina, kad bity nuolat
gerinama kokybe ir aiskial nustatytos atsakomybés ribos. KK taiko skirtingas apklausas, kad

fan

galély analizuoti, kaip studentai. absolventai ir socialiniai dalininkai vertina kokybe. Studentai.



destytojar ir socialiniai partneriai Studijy programos komitete turi savo atstovus, Reikéty labiau
skatingi absolventus vertinti— studijy programa, ypad atsizvelgiant i galimybe tobulinti jgyta
kvalifikacijg. Apskritai studentai, absolventai, déstylojal ir socialiniai partneriai buvo patenkinti
studijy programos turiniu. Taciau Studijy programos komitetas turéty spresti klausimus,
susijusius su stojanciyjy skaiciaus mazéiimo tendencijomis ir gana mazu jsidarbinimo skaicivmi
Lietuvos maisto pramoncje. Komitetas taip pat turcty apsvdtsi}iz galimybe naudolis gerosios
praktikos pavyzdziais. Vertinimo grupe tenkino tai, kad vidinés kokybeés uztikrinimo priemonds
yra tinkamos ir veiksmingos bei atitinka Europos standartus ir gaires.

-

HEI REKOMENDACLIOS

Fo Reikety pagerinti studijy pakopos studijy rezultaty apradus. Vertinant studiju programos
studijy rezultatus reikety perzitret pozilrp § maisto kokybe. Maisto kokybe reikéty
apibldinti ne tik maisto saugos, bet ir vartotojy bei rinkos poreikiy aspekiais.

Katedra turéty plésti tarpdisciplining integracijy. Tarpdisciplininés integracijos turcty bt

sickiama ne ik vertikalivoju badu ~ tarp maisto srities moksly, bet ir horizontalivoju biidu,

integruoiant rinkodaros ir vadybos kompetentingumy ir skiriant démesio tvarumui,

Reikéry skirti démesio pagrindiniams mokslams, tokiems kaip chemija ir mikrobiologija.

Tarp déstomyjy dalyky néra bendrojo jvadinio dalyko ir organinés chemijos ar biochemiios

pagrindy. Programa daugiausia grindZiama dalyko Ziniomis, jgytomis vidurinéie mokykloie.

Ziniy wdkumg stengiamasi kompensuoti konsultacijy metu. Nors & sistema ir tinka kai

kuriems studentams, bet ji pernelyg padidina déstytojy darbg kritvj. Be to, kadangi

stojanciyiy konkursiniai balal blna labai skirtingi. reikalingas nuolatinis démesys. o tai
reiSkia, kad kiekvienoje grupéje Ziniy lygis bus itin skirtingas.

4. Katedra turéty priimti sprendimg privalomai deéstyti Rinkodaros pagrindy ir Maisto produkuy
juslinés analizés ir vartotoju nuomonés tyrimy dalykus, kadangi biisimieji maisto
technologat turl bitinai susipaZinti su rinkodara ir vartotojy poreikiais.

5. Katedra turety apsvarstyti galimybe jvesti atskirg dalykg apie tvary maistg ir tvaraus maisto

gamybg. Sis dalykas tampa vis aktualesnis iy I3 uropos vartotojams, ir Europos politikams.

6. Katedrai vertety stiprinti uzsienio kalby mokymg. Tai sukurty daugiau studenty judumo
galimybiy.

7. Katedra turéty skirti daugiau démesio baigiamuyjy darby mokslinei kokybei, Studentai turéty
nagrinéti gana sudétingas praktines problemas, kurios paskatin(y juos gl!lmls i moksling tos
probiemos aspekty.

8. Personalas trety bati skatinamas atlikti daugiau aikomyjy, su maisto technologijomis
susijusiy, moksliniy tyrimy. Taip pat reikéty daugiau investicijy skirti laboratorijy patalpoms
atnaujinti. Katedra turety bl\d{m[l personalg skleisti zinias, jgytas atlickant tatkomuosius
mokslinius tyrimus. ir teikti konsultacijas leidinivose.

9. Katedra turéty didinti ir oficialiai nustatyti prevencing ir akiyvig veiklg, padedancia jveikti
problema, susijusia su studijas metusiy studenty skaic¢iumi,

10, Katedra turéty siekti, kad studentai aktyviau dalyvauty judumo programose, ir uZtikrinti, kad
kreditai, studenty gauti idvykus pagal judumo programas, blty lengvai pritaikomi jy
akademinio jvertinimo srityje

Il Katedra turety labiau jlraukti absolventus § studijy programos vertinimo procesy, ypad
atsizvelgdama j galimybes atnaujinti jeytg kvalifik <au]q

12, Katedra turety perimti gergja praktika.

o
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2.7. I8skirtinés kokybés pavyzdziai *

Gerosios praktikos pavyzdys yra studijy centras, turintis integruotas jvairias funkcijas.
Siame studijy centre personalui ir studentams suteikiama daugiau galimybiy nei tradicingje
bibliotekoje, kurioje yra skaityklos. Vienoje vietoje galima prisijungti prie skirtingy informacijos
Saltiniy. Be to, visomis patalpose jrengtomis priemonémis galima naudotis mokantis
individualiai, grupéje ar atliekant mokslinj tyrima

gy

Paslaugos teikéjas patvirtina, jog yra susipazings su Lietuvos Respublikos baudZiamojo kodekso
235 straipsnio, numatandio atsakomyb¢ uz melagingg ar Zinomai neteisingai atliktg vertimg,
reikalavimais.

Vertéjos rekvizitai (vardas, pavard¢, parasas)
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