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Prerequisites
As a requirement for admission, students must be in possession of one of the grades listed below:

Graduates in the field of Health Sciences (Veterinary Medicine, Nursing, Pharmacy, Food Science and
Technology, Animal Science and Health, Biomedicine, Psychology ...) and Life Sciences (Biology,
Biochemistry, Biotechnology , Zoology, Botany, Ecology, Biodiversity, Environmental Sciences, Agronomic
Engineering, Forestry ...) or equivalent

Objectives and Contextualisation

The main objective of this module is that students were able to perform the risk assessment of the presence of
zoonotic agents, and other pathogens, in foodstufs. Following the basis of risk analysis in its three
components: evaluation, management and communication, the theoretical-practical sessions will introduce the
main zoonotic agents that are foodborne, analyzing what are their reservoirs, most likely ways of contamination
and its incidence in different types of food. The main policies developed in Spain, Europe and worldwide to
guarantee food safety will be also described, especially in relation to the control of the incidence of foodborne
diseases caused by zoonotic agents. In order to perform risk assessments, both from the perspective of public
health management agencies and from the perspective of the food industry, factors that affect the survival and
evolution of zoonotic agents during food processing will be also evaluated.

Competences

® Act in accordance with the code of ethics of the profession.

® Communicate and justify conclusions clearly and unambiguously to both specialist and non-specialist
audiences.

® Continue the learning process, to a large extent autonomously.

® Detect the zoonoses that could affect food safety, identifying critical areas and drawing up plans for
prevention or control.

® Display understanding and familiarity with using the methodologies and tools of zoonotic risk
assessment based on the concept of One Health.




® |dentify the principles behind the concept of food safety and security and apply them, following the
precepts of the vision of One Health.

® Solve problems in new or little-known situations within broader (or multidisciplinary) contexts related to
the field of study.

® Work alone or in a multidisciplinary team within the area of study, showing critical reasoning and
creativity, and the ability to analyse, interpret and synthesise the data generated.

Learning Outcomes

1. Comply with the profession's code of practice in all contexts of food safety.
2. Describe the diseases caused by zoonotic agents, their pathogenesis, their most common symptoms
and their seriousness.
3. Determine the most common sources of contamination and the factors that affect their survival and
growth in foods.
4. Draw up prevention and control plans for application to food safety.
5. Draw up reports on the cases formulated that are detailed, accurate and well written.
6. Enumerate the principal zoonotic agents that are mainly transmitted to humans by food consumption.
7. Evaluate suitable policies to reduce food wastage.
8. Explain and defend conclusions before a specialist audience.
9. Formulate the most suitable control measures to minimise risk from food-transmitted zoonotic agents.
10. Identify the population groups that are most sensitive to zoonotic agents.
11. Know and distinguish between the concepts of food safety in One Health: security and safety.
12. Know the factors that determine food safety and the public and private initiatives that aim to ensure it.
13. Know the planning and logistics needed in food production systems to ensure their safety.
14. Obtain suitable bibliographic information to make risk assessments for food-transmitted zoonotic
agents.
15. Perform a risk assessment from the perspective of the bodies responsible for the management of public
health and the food industry.
16. Predict the evolution of health risks during the technological treatments applied to foods and during their
shelf life.
17. Use tertiary predictive models to assess the risks related to the presence of zoonotic agents in foods.
18. Work alone or in a multidisciplinary team within the area of study, showing critical reasoning and
creativity, and the ability to analyse, interpret and synthesise the data generated.

Content

-The global concept of food safety under the principle of One Health.

- The management and communication of risk policies in food safety.

- Impact of foodborne zoonoses at the Spanish, European and worldwide level.

- Bacteria that cause foodborne zoonoses.

- Foodborne zoonoses caused by parasites.

- Other foodborne agents: Viruses, prions, mycotoxins

- Other non-zoonotic foodborne pathogens.

- Effect of technological treatments and food preservation on the viability of pathogenic micro-organisms:
effects on the shelf life of foodstufs.

Activities and Methodology

Title Hours ECTS Learning Outcomes

Type: Directed




Practical classes (Laboratory) 8 0.32 12,5,4,9, 16

Seminars 14 0.56 11,13,7
Theoretical classes 31 1.24 1,12, 2,3,4,6,10,9, 15
Workshops 2 0.08 5,14, 16, 15, 17

Type: Supervised

Tutorials 18 0.72 1,12,2,3,5,4,6,10, 14,9, 16, 15, 18, 17

Type: Autonomous

Individual-Group study 75 3 1,12,11,13,2,3,4,6,10, 14,9, 16, 15,18, 17,7

Atendance based:

® Theoretical classes

® Workshops: case resolution classes
® | aboratory practical classes

® Tutorials

Autonomous:

® Reading articles / reports of interest
® Resolution of practical cases

Annotation: Within the schedule set by the centre or degree programme, 15 minutes of one class will be
reserved for students to evaluate their lecturers and their courses or modules through questionnaires.

Assessment

Continous Assessment Activities

Title Weighting Hours ECTS  Learning Outcomes
Exam 40 2 0.08 1,12,11,13,2,3,4,6,10,9, 16, 15, 17,7
Self-earning activities/cases 60 0 0 1,12,2,3,5,4,6, 10, 14, 9, 16, 15, 8, 18, 17

A. The assessment of the students will be done through a combination of the following criteria:

-It is mandatory to attend at least 80% of the presential classes. Attendance to lectures and participation in the
activities carried out individually or in groups during those sessions will be recorded. Non justified absences for
a given activity are not accepted. In case of a justified absence (illness, work issues, etc.) the qualification of
this activity will be considered but restrictions may apply.

- Attendance and participation in the laboratory practical lectures. All activities and exercises will be assessed.
The acquisition of laboratory skills and competences will be assessed as well.

- Self-learning teamwork: the assessment will take into account the quality and clarity of reports.



- Synthesis exam: It will include questions on all the topics covered throughout the module. A minimum mark of
4/10 is required to be able to average with the rest of the grades.

B. To pass this module, compulsory attendance is required at a minimum of 80% of the on-site class hours of
the module. The final average grade of the module must be equal to or greater than 5 out of 10.

C. In the case of failing the exam, the students will have an additional opportunity consisting in a synthesis
exam or complementary work in which they must obtain at least 5 out of 10 points.

Activities Weight
Classroom activities and Teamwork 60%

Exam 40%
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Software
ComBase (https://www.combase.cc/index.php/en/)

MicroHibro (https://www.microhibro.com/)

Language list

Name Group Language Semester Turn



(PAULm) Classroom practices (master)

English

second semester

morning-mixed

(PLABm) Practical laboratories (master)

English

second semester

morning-mixed

(PLABm) Practical laboratories (master)

English

second semester

morning-mixed

(SEMm) Seminars (master)

English

second semester

morning-mixed

(TEm) Theory (master)

English

second semester

morning-mixed




