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ERASMUS+ Info Sheet
	Official name in Croatian
	Veleučilište „Marko Marulić“ u Kninu

	Official name in English
	University of Applied Sciences Marko Marulic of Knin (Veleknin)

	Official abbreviation
	Veleknin

	ERASMUS code
	HR KNIN01

	ECHE
	ERASMUS CHARTER FOR HIGHER EDUCATION 2021-2027 published at the https://www.veleknin.hr/wp-content/uploads/2024/02/Erasmus-charter-for-higher-education-2021-2027.pdf 

	PIC / OID
	949592268 / E10103339

	Address
	Petra Krešimira IV 30, HR – 22300 Knin

	Dean
	Marijana Drinovac Topalović, PhD, College Professor

	Vice Dean for Science and International Cooperation
	Iva Ljubičić, PhD, College Professor

	ERASMUS Coordinator
	Sandra Mandinić, Lecturer

	Veleknin web site
	https://www.veleknin.hr/ 
https://www.veleknin.hr/en/

	Main contact e-mail
	erasmus@veleknin.hr


	Incoming students

	Academic calendar
	1st semester (winter semester): beginning of October – end of January

2nd semester (summer semester): beginning of March – mid of June

Examination period: February, mid of June – mid of July, September

	Erasmus incoming student’s application deadlines
	10 June – for exchange in the winter semester or the whole academic year

10 November – for exchange in the summer semester

	Nomination and application required documents
	Required documents:

Nomination   - Official nomination letter
Application   - Erasmus Application Form 

                       - Learning Agreement

                       - Transcript of Records

                       - Copy of Passport/ID 

                       - Copy of Health Insurance Card

                       - 1 passport size personal photo



	Erasmus web site for incoming student mobility
	www.veleknin.hr
https://www.veleknin.hr/en/


	Application forms of Erasmus 

incoming students should be sent to 

postal address 

or 

as one compressed .pdf to
	University of Applied Sciences Marko Marulic of Knin

Erasmus Coordinator

Petra Krešimira IV 30, 

HR – 22300 Knin

Croatia

erasmus@veleknin.hr


	Decision Response
	Within four (4) weeks

	Minimum language requirements*
	English B2

*no certificate required

	Croatian Grading system and comparison to ECTS available at:
	https://view.officeapps.live.com/op/view.aspx?src=https%3A%2F%2Fwww.veleknin.hr%2Fwp-content%2Fuploads%2F2024%2F02%2F4.-Academic-information-for-students.doc&wdOrigin=BROWSELINK 

	Visa / Residence permit
	https://mvep.gov.hr/services-for-citizens/consular-information-22802/visas-22807/22807

	Insurance
	http://www.hzzo.hr/eng 

	Housing
	https://www.veleknin.hr/en/residence-hall/hostel/ 


Dear ERASMUS/Exchange Student,
Congratulations on being selected as an exchange student for the University of Applied Sciences Marko Marulic of Knin (Veleknin)! 

We want to provide additional information about the academic calendar, courses, application procedure, admission, visa, residence permit, health insurance and accommodation.

ACADEMIC INFORMATION FOR STUDENTS
Higher education system in the Republic of Croatia

Following the Bologna system, higher education in the Republic of Croatia has a three-cycle study model, including undergraduate, graduate and postgraduate study. Like several other European higher education systems, the Croatian system has a binary structure comprising the professional and University profiles of study programmes and institutions.

Professional studies are primarily delivered at the undergraduate and graduate levels and focus on the labour market and immediate participation in the workforce. They lead to the acquisition of primarily professional competencies (https://www.azvo.hr/en/higher-education/higher-education-system).

Professional Undergraduate Study programmes – The first cycle takes three years, in which students must earn 180 ECTS credits. Upon completion, students are awarded a diploma and the academic degree of Bachelor, indicating the field of study.

Professional graduate programmes – the second cycle takes two years, in which students must earn 120 ECTS credits. The total number of credits earned in the first and second-cycle programmes must be at least 300. Upon completion, students are awarded a diploma and the academic degree of Master, indicating the field of study.

Students holding second-cycle university degrees can continue their studies in postgraduate programmes or enter the workforce.

Additional information about the study in Croatia is available in the following scheme: 

[image: image1.png]'UNIVERSITY EDUCATION

CROQF Level 8.2
Doctoral study (PhD)
doktor/ doktorica znanosti/ umjetnosti (drsc. drart.)
minimum 3 years

CROQF Level 7.2
University specialist study
specijalist/ specijalistica
with reference to a specialisation (spec.)
OR
sveutilitni  specijalist! sveuéilisna
specijalistica of Medicine/ Veterinary
medicine/ Dental
medicine in a specific field (univ. spec)
1-2years
60-120ECTS

University graduate study
sveucilisni magistar/ sveuciliina magistra with reference to
a specialisation (univ. mag.)
OR

sveucilisni magistar inenjer/ sveuéilina magistra
inZenjerka with reference to a specialisation (univ. mag.
ing)
OR
doktor/ dokiorica in Medicine/ Dental medicine/ Veterinary
medicine (dr)

1-2years
60-120ECTS

5-6 years
(University
integrated

undergraduate and

graduate study)
300-360 ECTS

CROQF Level 6 sv
University undergraduate study
sveucilitni prvostupnik or
svenéilitna prvostupnica
(baccalaureus/ baccalaurea)
vith reference to a specialisation
(univ. bacc)

3-4 years
180-240ECTS

PROFESSIONAL EDUCATION

CROQF Level 7.1 st
Professional graduate study
‘magistar/ magistra
with reference toa specialisation (mag)
12 years
6120 ECTS

CROQF Level 6 st
Professional undergraduate
study
prvostupnik prvostupnica
(bacealaureus bacealaures)
with refecence to a speciaisation
(bace)

34 years
180-240 ECTS

CROQF Level 5
Professional short cycle study
pristupni/ pristapnica
with refecence to a speciaisation
(pristup)
2 years
‘minimum_ 120 ECTS,





Types of study programmes in the Republic of Croatia

(https://www.azvo.hr/en/higher-education/types-of-study-programmes-in-the-republic-of-croatia)

Professional Undergraduate and Graduate Study Programmes at Veleknin
Professional Undergraduate Study programmes at Veleknin
· Professional Undergraduate Study of Commercial Business with Entrepreneurship

· Professional Undergraduate Study of Karst Agriculture – Plant Production

· Professional Undergraduate Study of Karst Agriculture – Animal Husbandry

· Professional Undergraduate Study of Food Technology

Professional Graduate Study programmes at Veleknin
· Professional Graduate Study of Economic and Normative Frame of Entrepreneurship
Academic year & teaching periods
The academic year at the Veleknin is divided into two semesters. The first, winter semester, starts in the first week of October and ends in January. The first examination period takes place in February. The second, summer semester, starts in the first week of March and lasts until the middle of June. The second examination period starts in the second part of June and lasts until the end of July. August is the time of summer vacation, and September refers to the third examination period.
National Holidays
	January 1
	New Year’s Day

	January 6
	Epiphany

	Easter and the day after
	Easter Sunday and Monday

	May 1
	Labour Day

	60 days after Easter
	Corpus Christi

	May 30
	Statehood Day

	June 22
	Anti-Fascist Resistance Day

	August 5
	Victory and Homeland Thanksgiving Day

	August 15
	Assumption of Mary

	November 1
	All Saint’s Day

	November 18
	Remembrance Day

	December 25 and 26
	Christmas (University Christmas holidays 25.12.-6.1.)


Courses to be studied at Veleknin
The official language of instruction at Veleknin is Croatian. However, we offer a range of courses in English, which are listed in the Course catalogue. This gives prospective Erasmus students the power to choose the courses that best suit their needs. We advise you to prepare a preliminary learning agreement before arriving in Knin in coordination with your home Erasmus coordinators.

With sufficient knowledge of the Croatian language, incoming Erasmus students are welcome to attend lectures held in Croatian.

For more information about courses, please email us at erasmus@veleknin.hr. We will gladly provide particular information about available courses upon request.
Explanation of Croatian grading system
National grading system consists of five (5) grades with numerical equivalents, 5 being the highest grade:

•
izvrstan (5) – excellent (5)

•
vrlo dobar (4) – very good (4)

•
dobar (3) – good (3)

•
dovoljan (2) – sufficient (2)

•
nedovoljan (1) – insufficient (1)
Comparison to ECTS
	Achieved success percentage
	ECTS
	
	Croatian Grade

	90 – 100
	A
	Excellent
	Excellent (5)

	80 – 89,90
	B
	Above average
	Very good (4)

	70 – 79,90
	C
	Average
	Good (3)

	60 – 69,90
	D
	Below average
	Sufficient (2)

	50 – 59,90
	E
	Fail
	

	0 – 49,90
	F
	Fail
	Insufficient (1)


City and University Library
The National and University Library in Knin (Narodna knjižnica Knin) is in the same building as the Student Dormitory "Fra Lujo Marun", near the University. The Library is open weekdays from 8 a.m. to 7.00 p.m. and on Saturdays from 8.30 a.m. to 12.30 p.m. Students must register and obtain a member card before using library facilities, services and computer rooms. The Veleknin students are exempt from paying membership fees.

NOMINATION AND APPLICATION PROCEDURE

Academic calendar
The academic year at the Veleknin is divided into two semesters. The first winter semester starts in the first week of October and ends in January. The first examination period takes place in February. The second summer semester starts in the first week of March and lasts until the middle of June. The second examination period starts in the second part of June and lasts until the end of July. August is the time of summer vacation, and September refers to the third examination period.

Courses selection 
Please note that course selection is limited to those offered by Veleknin with which your university maintains an Erasmus bilateral agreement. For further guidance, please visit the website (www.veleknin.hr) or contact the Erasmus coordinator at Veleknin via the following email addresses: erasmus@veleknin.hr, smandini@veleknin.hr.
Application procedure
Before Starting the application procedure, ensure Your University sends an official NOMINATION (e-mail form) to the following address: erasmus@veleknin.hr.

Once your home University has nominated you to participate in Erasmus+ mobility, you should complete the APPLICATION for admission at the University of Applied Sciences Marko Marulic of Knin (Veleknin), which consists of the following OBLIGATORY DOCUMENTS:

· Erasmus Application Form (filled in electronically and signed by student and sending institution coordinators):
https://www.veleknin.hr/wp-content/uploads/2024/02/7.a.-Application-form.doc 

· Learning Agreement proposal (signed by student and sending institution coordinators):
https://www.veleknin.hr/wp-content/uploads/2024/02/7.b.-Learning-agreement-for-studies.doc 

https://www.veleknin.hr/wp-content/uploads/2024/02/7.c.-Learning-agreement-for-traineeships.doc 

· Transcript of Records (in English language, signed by authorized persons):
https://www.veleknin.hr/wp-content/uploads/2024/02/7.d.-Transcript-of-records.docx 
· Copy of the ID card or passport page with personal data
· passport-size personal photo
Completed application forms and accompanying documents are to be sent in scanned versions in pdf to the e-mail smandini@veleknin.hr.

Deadlines for application:
For winter semester: 10 June

For summer semester: 10 November

Training applications are accepted without specific deadlines, at least one month before the placement starts.
BEFORE LEAVING HOME

Visa requirements and residence permit

After your application is processed, you will be issued an official Letter of Acceptance and an Accommodation form. These documents will be needed to regulate your visa or residence permit.

As of January 1, 2023, the Republic of Croatia has become a part of the Schengen Area, a zone without controls on internal borders, which includes 27 countries. This significant change means that third-country nationals can now enter Croatia with a valid travel document and a visa (if required). Council Regulation (EC) No 539/2001 provides the lists of third countries whose nationals must possess valid visas to cross external borders, and of countries whose nationals are exempt from this obligation.

All exchange students who intend to stay in Croatia longer than 90 days, i.e. three months, must obtain a temporary residence permit upon arrival.
Regulation of the residence permit

For the regulation of the residence permit, you will need the following documents:

· Application Form 1a (will be provided on-site at the Police Station in Knin upon arrival)

· Acceptance letter issued by the Veleknin (will be provided by Veleknin upon arrival)

· 1 biometric photo in colour

· Copy of the passport or ID card

· Proof of sufficient means of subsistence (scholarship confirmation issued by your Home University)

· Proof of secured accommodation – Confirmation of accommodation issued by the Veleknin if you stay in the Dormitory "Fra Lujo Marun". In the case of private accommodation, you will need a contract of rent and proof of the landlord's ownership

· European Health Insurance Card (EHIC) or other health insurance valid in the EU

· non-criminal record (required for non-EU students only; it is issued by home town court or police stating that a student did not commit a crime).

Health Insurance

All exchange students must have health insurance during their stay in Croatia. There are several options for regulating your health insurance:

· European Health Insurance Card (EHIC): Students may use health care services in Croatia if they have a valid EHIC.

· If you come from a country that has closed an international agreement on health security with the Republic of Croatia, you are entitled to use the health care services during your temporary stay in Croatia. Before coming to Croatia, you should check with your health insurance provider at home about the conditions under which you can use your home health insurance in Croatia. Your health insurance provider will issue a relevant document, which you should bring to Knin. Upon arrival, you will be assisted in contacting the Croatian Institute for Health Insurance to replace the certificate attesting to your right to use health care with a paper-based health insurance record card (Croatian: bolesnički list).

You should possess international travel and health insurance issued by an insurance company in your home country valid in Croatia. Such insurance must include repatriation coverage (the cost of the healthcare service is covered by the student, whom the insurance company will later refund).

Upon arrival at the Croatian Health Institute (www.hzzo-net.hr), you can regulate your health insurance. Such insurance costs around 60 EUR and entitles you to use all medical services available to Croatian citizens.
PLANNING YOUR TRAVEL

Flying to Croatia

Information about timetables and destinations is available on the official site of:

· Airport Zagreb: 

FRANJO TUĐMAN AIRPORT ZAGREB - https://www.zagreb-airport.hr/en
· Airport Split: 

SAINT JEROME AIRPORT KAŠTELA - https://www.split-airport.hr/index.php?lang=en
· Airport Zadar: 

Zadar Airport ZEMUNIK DONJI - https://www.zadar-airport.hr/en
Railway travel

Croatia has direct railway links with many European countries and cities. Information about Croatian railways and connections to Knin can be obtained at https://www.hzpp.hr/en.

Bus travel

Bus lines connect all parts of the country. Regular international bus lines connect Croatia with all neighbouring countries. For information about national and international bus lines, please check the Central Bus Station site in Zagreb at https://www.akz.hr/en.

The easiest way to reach Knin from abroad is to fly to Split, Zadar or Zagreb and take a train or bus to Knin. 
Approximate road distance between Knin and some European cities:

	City
	Road distance (km)

	Athens
	1277

	Barcelona
	1751

	Bucharest
	1282

	Budapest
	640

	Bratislava
	720

	Lisbon 
	2909

	Madrid
	2355

	Milan
	785

	Munich
	766

	Paris
	1609

	Plovdiv
	1233

	Prague
	977

	Trieste
	375

	Vienna
	654

	Zurich
	1058


Note: Your buddy appointed to assist you during your stay in Knin will be waiting for you at the railway or bus station in Knin and will help you to accommodate after arrival. Therefore, you should plan your arrival during the daytime.

UPON ARRIVAL

Accommodation

University of Applied Sciences Marko Marulic of Knin (Veleknin) provides student accommodation in the Residence Hall Fra Lujo Marun (https://new.veleknin.hr/studentski-dom/naslovna/) located near the University. Students are accommodated in single rooms with a kitchenette and bathroom or double rooms with a bathroom and refrigerator.

Another option of student accommodation in Knin are private apartments and rooms that are available for rent. 

Student registration procedure

Upon arrival in Knin, you should contact Erasmus coordinator. Registration takes place on the first working day following your arrival in Knin. University regular working hours are Monday – Friday, 8 a.m. – 3 p.m. Within your registration at the Student Office you will be given further instructions about enrolment procedure at Veleknin, and you will be assisted in further steps concerning other formalities.

Student Identity Card – The X Card

Exchange students at the Veleknin are entitled to hold a student identity card, so called the X Card. It is a sort of a pre-paid card used in students’ restaurants. It is not only a “licence to eat”, but also a card that proves your student status, so you can get some tickets and services at a reduced price.

OTHER USEFUL INFORMATION

Important telephone numbers

Emergency alert: 112

Police: 192

Fire brigade: 193

Ambulance: 194

Road assistance (HAK): 9987

Bus station (Knin): +385 (22) 661 005

Hospital (Knin): +385 (22) 201 600

Money

As of 01 January 2023, Croatia's official currency is the euro (EUR). 

Cash can be withdrawn from ATMs with internationally valid debit cards.

Credit cards

Most restaurants and shops accept all major credit cards (American Express, Mastercard, Visa). 

Pharmacies

Pharmacies in Knin are open all day, usually from 7 a.m. until 7 p.m. One pharmacy is located in the same street as the University and the Student Dormitory "Fra Lujo Marun", only 50 meters away.

Postal and Telephone Services

The post office in Knin is open Monday to Friday, from 7 a.m. to 6 p.m., and Saturdays from 8 a.m. to 12 p.m. Post stamps can be bought at post offices or kiosks.

The international telephone access code for Croatia is +385. The area code for Knin is 022. Omit 0 (zero) in 022 when dialling from abroad. You can call from the post office or public telephone booths for international calls. Croatia is currently hosting many GSM networks, of which T-Mobile Croatia (network code 098), A1 (network code 091), TOMATO (network code 092), TELEMACH (network code 095) and BONBON (network code 097) are the most used. All these operators provide pre-paid mobile services.

Shops

Shops and local groceries are open Monday to Saturday, usually from 8 a.m. to 8 p.m., and Sundays until 1 p.m.

Nature, culture, and heritage of Knin and its surroundings

Knin Tourist Board - https://www.tz-knin.hr/en/home/
STUDY PROGRAMME
•
Professional Undergraduate Study of Karst Agriculture – Plant Production
Year of study: 1 / Semester: Winter (I)
Year of study: 1 / Semester: Summer (II)

Year of study: 2 / Semester (III)

Year of study: 2 / Semester: Summer (IV)

Year of study: 3 / Semester: Winter (V)
Course title:
“OLIVE GROWINGS”
	COURSE INFORMATION

	Course title:
	“OLIVE GROWING”

(“MASLINARSTVO”)

	Course Code:
	229497

	Study programme:
	Professional undergraduate study Karst Agriculture – Plant production

	Study level (bachelor/master):
	Bachelor

	Year of study:
	3

	Period of realization (semester) (summer/winter):
	Winter (V semester)

	Status of the course (required/elective):
	Elective

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	3

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	10
	20
	0

	Class hours per week:
	3 

	Lecturer:
	Anita Pamuković, M. Sc. (Agr)., Senior Lecturer

	Department, room No:
	Karst agriculture, 210

	Phone:
	Tel: + 385 (91) 364 4905

	e-mail:
	apamukovic@veleknin.hr

	Associate lecturer:
	-

	e-mail:
	-

	COURSE DESCRIPTION

	Course objectives:


	The main aim is to acquire an understanding and skills in the production of olives.

	Course content:


	1. The importance of olive production in Croatia and the world history of olive growing
2. Origin and botanical affiliation of olive, modern trends in olive production
3. Morphology and plant reproduction of olives

4. Development stages of olive trees

5. Fertilization of olive trees

6. Influence of the environment on olive trees

7. Choosing growing areas for olive trees

8. Preparing growing areas and planting of olive groves

9. Plant care of olive groves in classic and modern systems of olive growing

10. Olive trees varieties

11. Olive diseases and pests

12. Harvest of olives, transportation and oil production

13. Analysis of ecological conditions for olive growing

	Learning outcomes1:


	1. Describe the structure of individual olive organs and distinguish their function

2. Know agrotechnical and auxiliary techniques in the olive grove

3. Determine the assortment when raising new olive groves

4. Describe olive diseases and pests

5. Distinguish the methods of harvesting, storage and processing of olive fruit

6. Apply acquired knowledge for solving problems with the production of vegetable culture

	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☒   Consultations

☐   Laboratory

☒   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	The student has to fulfil the requirements of attending 70% of lectures and 100% of exercises, laboratory and fieldwork.  Students can pass two written and one oral exam on the content of the lectures and practice (2 colloquia). If the students pass the colloquia successfully they are exempt from the written final exam. The total points acquired in all two colloquia are equivalent to the points in the written exam.

	SCREENING STUDENT WORK2

	Lecture attendance
	2
	Class 

activity
	
	Report
	

	Written 

exam
	4*
	Oral 

exam
	
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	4*
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam 
	50
	100

	Oral exam
	
	

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Miljković, I. (1991) Specijalno voćarstvo. Znanje Zagreb
	1
	
	

	Krpina I. i suradnici (2004) Voćarstvo. Nakladni zavod Globus Zagreb
	1
	
	

	Bakarić, P. (2002) Sorte maslina Dubrovačkog primorja. Alfa 2 Dubrovnik
	1
	
	

	Strikić, F., Klepo, T., Rošin, J., Radunić, M. (2010) Udomaćene sorte masline u Republici Hrvatskoj. Institut za jadranske kulture i melioraciju krša Split
	1
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Gugić, M i sur. (2017) Maslina i proizvodi. Matica Hrvatska.

Neri, D., Massetani, F., Giorgi, V. (2009) La potatura. Edagricole, Italija.

Fiorino, P. (2008) Olivicultura. Edagrocole.

Pribetić, Đ. (2009) Istarske sorte masline.

Kovačević, I., Perica S. (1994) Suvremeno maslinarstvo. Avium, Split.

Elezović D. (1981) Praktično maslinarstvo. Slobodna Dalmacija, Split.

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	Student performance in practice, colloquia and exams are analysed. Throughout the course students are given feedback on their progress and possible issues are addressed during classes. At the end of each semester teachers are evaluated by student surveys. The data gathered is used to improve the quality of the teaching process. The data on the outcomes of learning levels achieved are used in self-evaluation of teachers and if needed, in designing changes/additions to courses, methods and evaluation/assessment of students.

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
•
Professional Undergraduate Study of Karst Agriculture – Animal Husbandry
Year of study: 1 / Semester: Winter (I)

Course title:
“INFORMATICS”
	COURSE INFORMATION

	Course title:
	“INFORMATICS”
(“INFORMATIKA”)

	Course Code:
	229292

	Study programme:
	Professional undergraduate study Karst Agriculture – Plant production and 

Professional undergraduate study Karst Agriculture – Karst Animal Husbandry

	Study level (bachelor/master):
	Bachelor

	Year of study:
	1

	Period of realization (semester) (summer/winter):
	Winter (I semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English/Croatian

	Credits (ECTS):
	2

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	10
	20
	0

	Class hours per week:
	2

	Lecturer:
	Vedran Uroš, univ. mag. ing. comp., Senior Lecturer

	Department, room No:
	101

	Phone:
	022/664-456

	e-mail:
	vuros@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	· Use of e-services provided by the Polytechnic (e-mail, moodle, studomat, repositories)

· Knowledge of computer structure: hardware and software.

· Mastering the basics of working on a computer and using the MS Windows operating system

· Mastering the elements of writing and text processing in MS Word

· Mastering the elements of tabular calculations in MS Excel

· Responsible behaviour on the Internet

	Course content:


	1. Basics of information technology

2. Basics of computer use and operating system (MS Windows)

3. Use of the Internet and e-mail

4. Writing and word processing (MS Word)

5. Spreadsheet (MS Excel)

	Learning outcomes1:


	After successfully passing the exam, students will be able to:

1. Define types of hardware and their roles in computer operation.

2. Differentiate types of software and define the basic functionalities of operating systems and programs for office work.

3. Apply acquired knowledge in creating, moving, deleting and copying files and folders.

4. Create and edit a text file with images, tables and mathematical formulas (MS Word).

5. Demonstrate the elements of using a spreadsheet calculator (MS Excel) with the application of logic and mathematics function and formula.

	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☒   Multimedia and Internet

☒   E-learning


	☒   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are required to attend 50% of lectures and 100% of exercises. In case of absence from exercises, students will be able to make compensation.

	SCREENING STUDENT WORK2

	Lecture attendance
	0,2
	Class 

activity
	
	Report
	

	Written 

exam
	1,8 or *
	Oral 

exam
	
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	*Colloquium/a
	1st – 0,8

2nd – 0,8

3rd – 0,2
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	1st, 2nd, 3rd - 50
	1st, 2nd, 3rd - 100

	Oral exam
	
	

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	B. Plazibat, M. Lipovac, L. Reić, S. Zorica: Osnove informacijske tehnologije, Interna skripta,

Sveučilišni centar za stručne studije, Split, (2009)
	
	
	

	B. Plazibat, S. Jerčić, S. Zorica, M. Lipovac, L. Reić: Informatika 1, Sveučilišni centar za stručne

studije, Split, (2009)
	
	
	

	ECDL 5.0
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	

	

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“GENERAL MICROBIOLOGY”
	COURSE INFORMATION

	Course title:
	“GENERAL MICROBIOLOGY”

(“OPĆA MIKROBIOLOGIJA”)

	Course Code:
	229296

	Study programme:
	Professional undergraduate study Karst Agriculture – Plant production 

Professional undergraduate study Karst Agriculture – Karst Animal Husbandry

	Study level (bachelor/master):
	Bachelor

	Year of study:
	1

	Period of realization (semester) (summer/winter):
	Winter (I semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	Croatian, English

	Credits (ECTS):
	3

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	20
	10
	

	Class hours per week:
	2

	Lecturer:
	Andrijana Kegalj, PhD, college professor

	Department, room No:
	203

	Phone:
	022-668-122

	e-mail:
	akegalj@velekninhr

	Associate lecturer:
	/

	e-mail:
	/

	COURSE DESCRIPTION

	Course objectives:


	The goal of course is the integration of basic knowledge about the biological aspects of microorganisms. Students will study the structure, physiology, reproduction and growth of bacteria, fungi, algae and protozoa and viruses. They will also acquaint the basic knowledge of chemistry and biochemistry.

	Course content:


	1. Introduction to Microbiology
2. Prokaryotic microorganisms
3. Eukaryotic microorganisms

4. Viruses and prions

5. Fundamentals of chemistry and biochemistry

	Learning outcomes1:


	After passing the exam students will be able to:

1. Describe the development of microbiology throughout history

2. Distinguish microorganisms based on their morphological, physiological, and biochemical characteristics

3. Distinguish the factors of growth, reproduction, and death of microorganisms

4. Connect the role of microorganisms with a particular biogeochemical cycle

5. Explain the structures and functions of the basic macromolecules of the cell,

6. Prepare microscopic preparations and apply microscopy techniques

	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☐   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☒   Consultations

☒   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	

	SCREENING STUDENT WORK2

	Lecture attendance
	1
	Class 

activity
	
	Report
	

	Written 

exam
	1
	Oral 

exam
	1
	Research
	

	Experimental work
	
	Seminar 

essay
	1
	Project
	

	Practical training
	
	Colloquium/a
	
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	30
	60

	Oral exam
	20
	40

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Schlegel, H.G. (2009): General Microbiology, Seventh Edition, Cambridge University Press.
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	

	

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.

Course title:
„BASICS OF KARST AGRICULTURE “
	COURSE INFORMATION

	Course title:
	„BASICS OF KARST AGRICULTURE “

(“OSNOVE KRŠKE AGRIKULTURE”)

	Course Code:
	229304

	Study programme:
	Professional undergraduate study Karst Agriculture – Karst Animal Husbandry

	Study level (bachelor/master):
	Bachelor

	Year of study:
	1

	Period of realization (semester) (summer/winter):
	Winter (I semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	6

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	20
	40
	0

	Class hours per week:
	4 

	Lecturer:
	Marko Duvančić, M. Sc. (Agr)., Lecturer

	Department, room No:
	Karst agriculture, 211

	Phone:
	+38598340487

	e-mail:
	mduvancic@veleknin.hr

	Associate lecturer:
	-

	e-mail:
	-

	COURSE DESCRIPTION

	Course objectives:


	The main objective of this course is to educate the students in basic knowledge of plant production through the basics in pedology, plant nutrition and procedures in plant production.   

	Course content:


	1.
Soil formation
2.
Morphological features of the soil
3.
Physical features of the soil
4.
Chemical features of the soil
5.
Organisms
6.
Systematics of the soil
7.
Plant nutrition role in modern agricultural production
8.
Soil as a source of plant nutrients
9.
Soil or foliar nutrient application
10.
Macroelements in the soil and the plants
11.
Microelements in the soil and the plants
12.
Soil, substrate and plant material sampling for chemical analysis
13.
Roles of agriculture: modern concept of the multiple roles of agriculture and soil

14.
Ecological principles of plant production, agrosphere, agroecosystem as a basic eco unit in agriculture
15.
Cultivated plant as a central unit in agroecosystem
16.
Plant cultivation procedures, soil preparation, general definitions and procedures in soil preparation, arability of different soils, arability-induced changes in the soil, preparation methods for arable crops, permanent crops, nurseries or indoor spaces
17.
Soil fertilization, the purpose of fertilization, the relation of fertilization with other procedures in plant production and maintenance system, circulation of organic matter in the soil – enrichment of the soil with humus and disappearance of humus from the soil

18.
Soil reaction correction, plant production systems, crop rotation, free crop rotation, monoculture production, basics of the crop rotation, the history of the crop rotation

	Learning outcomes1:


	1. Explain the way of soil formation (through pedogenetic, factors and processes) 

2. Define and explain physical, chemical and biological features of the soil with the ways of their definition

3. Explain the factors that influence the availability of plant nutrients 

4. Recognize the symptoms of different element deficits or surpluses in plants 

5. Use tools for soil sampling 

6. Name and describe agroecological factors that affect plant production

7. Define and explain plant production procedures 

8. Group different procedures in arable land varieties  

9. Recognize the purpose and function of fertilization, calcification in crop rotation

	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☒   Consultations

☒   Laboratory

☒   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Student has to fulfill the requirements of attending 70% of lectures and 100% of exercises, laboratory and fieldwork.  Students can pass two written and one oral exam on the content of the lectures and practice (3 colloquia). If the students pass the colloquia successfully they are exempt from the written final exam. And the total points acquired in all three colloquia are equivalent to the points in the written exam. 

	SCREENING STUDENT WORK2

	Lecture attendance
	2
	Class 

activity
	
	Report
	

	Written 

exam
	4*
	Oral 

exam
	
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	4*
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam 
	50
	100

	Oral exam
	
	

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Husnjak S. (2005): Pedologija krša. Skripta za studente Veleučilišta Marko Marulić u Kninu.
	
	unlimited
	

	Bašić F.Herceg N (2014). Temelji uzgoja bilja, Zagreb.
	1
	
	

	Vukadinović, V.; Lončarić Z. (1998): Ishrana bilja. Osijek.
	1
	
	

	Ekofiziologija bilja, Osijek, 2014.
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Škorić A. (1986): Postanak, razvoj i sistematika tla. Knjiga, Fakultet poljoprivrednih znanosti, Zagreb.

	Škorić A. (1991): Sastav i svojstva tla. Knjiga, Fakultet poljoprivrednih znanosti, Zagreb.

	Butorac,A., Opća agronomija, udžbenik, Školska knjiga Zagreb,  str. 647, 1999., izabrana poglavlja, po naputku.

	Ivan Penzar, Branka Penzar: Agrometeorologija, Školska knjiga, Zagreb, 2000.

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	Students` performance in practice, colloquia and exams are analysed. Throughout the course students are given feedback on their progress and possible issues are addressed during classes. At the end of each semester teachers are evaluated by students` surveys. The data gathered are used to improve the quality of the teaching process. The data on the outcomes of learning levels achieved are used in self-evaluation of teachers and if needed, in designing changes/additions to courses, methods and evaluation/assessment of students.

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“ENGLISH LANGUAGE (KA)”
	COURSE INFORMATION

	Course title:
	“ENGLISH LANGUAGE (KA)”
(“ENGLESKI JEZIK (PK)”)

	Course Code:
	93945 

	Study programme:
	Professional undergraduate study Karst Agriculture – Plant production,

Professional undergraduate study Karst Agriculture – Karst Animal Husbandry

	Study level (bachelor/master):
	Bachelor

	Year of study:
	1

	Period of realization (semester) (summer/winter):
	Winter (I semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	2

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	15
	15
	10

	Class hours per week:
	2

	Lecturer:
	Marijana Drinovac Topalovic, PhD, College Professor

	Department, room No:
	Commercial Business with Entrepreneurship, Dean's Office

	Phone:
	022 664 452

	e-mail:
	mdrinovac@veleknin.hr

	Associate lecturer:
	Sandra Ljubas, assistant

	e-mail:
	sljubas@veleknin.hr

	COURSE DESCRIPTION

	Course objectives:


	The primary objective of this course is to assist students in improving their language skills in the context of English for Specific Purposes, specifically in Karst Agriculture at the A2 level, according to the Common European Framework of Reference for Languages. This entails teaching students how to communicate effectively in situations requiring fundamental language proficiency and prompt exchange of information on familiar topics and activities at the A2 level.

	Course content:


	English for Specific Purposes: Karst Agriculture (PRE-INTERMEDIATE)

Basic English Grammar

	Learning outcomes1:


	1. Use dictionaries, encyclopedias and other online tools accurately.

2. Understand the meaning of simple texts on professional topics. - Fluent use of professional vocabulary at the A2 level.

3. Correctly apply simple grammatical structures in both speech and writing.

4. Translate simple professional texts from English to Croatian and vice versa.

5. Explain one's studies, future career aspirations, and simple agricultural techniques in English.

	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☒   Independent assignments

☒   Multimedia and Internet

☒   E-learning


	☒   Consultations

☐   Laboratory

☐   Fieldwork

☒   Mentoring

☒   Other



	STUDENT RESPONSIBILITIES

	Students are required to attend 80% of the lectures and practice and create a PPT presentation on a specific topic. In case of absence of more than 20% of the lectures and non-fulfillment of the course assignments, the students will not be able to access the final exam.



	SCREENING STUDENT WORK2

	Lecture attendance
	0,25
	Class 

activity
	0,25
	Report
	

	Written 

exam
	0,50
	Oral 

exam
	0,50
	Research
	

	Experimental work
	
	Seminar/

essay
	0,25
	Project
	

	Practical training
	
	Colloquium/a
	0,25
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	15
	30

	Seminar
	5
	10

	Other
	5
	10

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	O'Sullivan, N.; Libbin, J.D. (2011), "Career paths. Agriculture (BOOK I)", Express Publishing
	10
	
	5

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Šupih-Kvaternik, A. (2005), English for Food Technology and Biotechnology (Book I), MANUALIA UNIVERSITATIS STUDIORUM ZAGRABIENSIS, Durieux.

	Grgić, B.; Brihta, J. (2001.), „Engleska gramatika za svakoga“, Školska knjiga, Zagreb

	www.breakingnewsenglish.com/Business English

	http://www.bbc.co.uk/worldservice/learningenglish/general/

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“PHYSICAL EDUCATION AND SPORTS I”
	COURSE INFORMATION

	Course title:
	“PHYSICAL EDUCATION AND SPORTS I”

(“TJELESNA I ZDRAVSTVENA KULTURA I”)

	Course Code:
	36983

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship, 

Professional undergraduate study Food technology, 

Professional undergraduate study Karst Agriculture – Karst Animal Husbandry,

Professional undergraduate study Karst Agriculture – Plant production 

	Study level (bachelor/master):
	Bachelor

	Year of study:
	1

	Period of realization (semester) (summer/winter):
	Winter (I semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English, Croatian

	Credits (ECTS):
	0

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	0
	30
	0

	Class hours per week:
	2

	Lecturer:
	Slaven Dragaš, senior lecturer

	Department, room No:
	208

	Phone:
	(+385) 22 668 125

	e-mail:
	sdragas@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	Satisfy student' needs for movement with appropriate kinesiology activities and enable the acquisition of new knowledge about the importance of physical exercise

	Course content:


	The following content will be covered in this course:

1. Anthropometric measurements (LO1-4)

2. Aerobic and anaerobic tests (LO1-4)

3. Sports games (LO1-4)

	Learning outcomes1:


	After taking the course and completing all the activities, the student will be able to:

1. Define the acquisition of new motor skills from individual kinesiology activities

2. Distinguish between types of kinesiology skills

3. Apply acquired knowledge and acquired new information about the value of kinesiological activities

4. Demonstrate activities with the application of simple exercises to more complex ones.

	INSTRUCTION METHODS

	☐   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Exercises are mandatory for students, as a written record of class attendance is kept (the written record/roll-call is kept by the subject professor with the signature of the student present). In order to get a signature, students must attend at least 80% of the exercises. Students who, due to certain health problems or injuries, are unable to perform certain exercises, technical and movement structures in the Physical and Health Education class, as well as students who have serious health problems or are permanently disabled from performing exercises from the Physical and Health Education course, are obliged to inform the subject professor and bring valid medical documentation (back 5 years) during regular consultations that allows them to be spared from performing exercises, technical and movement structures that they are unable to perform and/or exempts them from part of the lesson or the Physical and Health Education lesson in its entirety. In the case of an insufficient number of class attendances (a minimum of 80% class attendance is required), students do not have the right to sign from the Physical Education and Sports course and are required to enroll in the course again the following year.



	SCREENING STUDENT WORK2

	Lecture attendance
	
	Class 

activity
	
	Report
	

	Written 

exam
	
	Oral 

exam
	
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	
	

	Oral exam
	
	

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Findak, V. (1999): Metodika tjelesne i zdravstvene kulture. Školska knjiga, Zagreb
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Mišigoj Duraković, M., Findak, V. (1999): Tjelesno vježbanje i zdravlje, znanstveni dokazi, stavovi, preporuke. Fakultet za fizičku kulturu Sveučilišta u Zagrebu.

	Breslauer N. (2008): Tjelesna i zdravstvena kultura /Skripta za studente, Međimursko veleučilište, Čakovec.

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Year of study: 1 / Semester: Summer (II)
Course title:
“ANATOMY AND PHYSIOLOGY OF ANIMALS”
	COURSE INFORMATION

	Course title:
	“ANATOMY AND PHYSIOLOGY OF ANIMALS”

(“ANATOMIJA I FIZIOLOGIJA ŽIVOTINJA”)

	Course Code:
	229310 

	Study programme:
	Professional undergraduate study Karst Agriculture – Karst Animal Husbandry

	Study level (bachelor/master):
	Bachelor

	Year of study:
	1

	Period of realization (semester) (summer/winter):
	Summer (II semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	Croatian, English, Italian

	Credits (ECTS):
	6

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	30
	30
	0

	Class hours per week:
	4

	Lecturer:
	Iva Ljubičić, PhD, College Professor

	Department, room No:
	203

	Phone:
	+385 22 668 122

	e-mail:
	iljubicic@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	This module aims to provide the student with a comprehensive insight into the morphological structure and functions of the body systems of domestic animals.

	Course content:


	1. Introduction to Anatomy and Physiology – concepts of anatomy and physiology, fields of anatomy, structures and functions of the animal body
2. The Skeleton 

3. Muscles

4. The Digestive System and Digestion

5. Respiratory System and Breathing

6. The Reproductive System and Reproduction
7. The Urinary System
8. The Circulatory System and Circulation

9. The Nervous System and Senses
10. Skin, Metabolism, Thermoregulation and Hormonal regulation

11. Poultry Anatomy and Physiology (comparative anatomy and physiology)

	Learning outcomes1:


	1. Define general terms about the morphology and organization of individual anatomical structures and the position and mutual relationship of organs in the body using anatomical terminology

2. Recognize the parts (regions) of the animal body.

3. Describe the bones of the skeleton of domestic animals.

4. Interpret the structure of organs and organ systems

5. Explain basic physiological processes in organic systems

6. Distinguish the specificities of the digestive system of monogastric animals and ruminants.

	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☒   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are required to attend 70% of the lectures and 100% of practice.


	SCREENING STUDENT WORK2

	Lecture attendance
	2
	Class 

activity
	
	Report
	

	Written 

exam
	2*
	Oral 

exam
	2
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	2*
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	25
	50

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Konig, H. E., Liebig H-G. (2009): Anatomija domaćih sisavaca. Naklada Slap, Zagreb.
	1
	
	

	König, H. E., Liebich H-G. (2020): Veterinary Anatomy of Domestic Animals: Textbook and Colour Atlas. Thieme Verlag KG, Stuttgart.
	
	
	

	Sjaastad O. V., Sand O., Hove K (2017): Fiziologija domaćih životinja. Naklada Slap, Zagreb.
	1
	
	

	Sjaastad, Ø.V., Sand, O. and Hove, K. (2010): Physiology of Domestic Animals. Scandinavian Veterinary Press, Oslo.
	
	
	

	Popesko, P. (1988): Anatomski atlas domaćih životinja I, II, III. Mladinska knjiga.
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Dyce K. M., Sack W. O., Wensing C. J. G., (2009): Textbook of Veterinary Anatomy, Saunders, Philadelphia, London, New York, St. Lois, Sydney, Toronto

	Frandson, R. D., W. Lee Wilke, Anna Dee Fails: Anatomy and physiology of farm animals. 6th ed. Philadelphia, Lippincott Williams & Wilkins, 2003. - NSK

	Mitin, V. (2004): Fiziologija domaćih životinja. Školska knjiga, Zagreb

	MSD Veterinary Manual https://www.msdvetmanual.com/

	Popesko, P. (2004): Atlas topografske anatomije domaćih životinja. Medicinska naklada, Zagreb. 

	Reece W. O. (2010): Physiology of Domestic Animals. Williams and Wilkins.

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.

Course title:
“PHYSICAL EDUCATION AND SPORTS II”
	COURSE INFORMATION

	Course title:
	“PHYSICAL EDUCATION AND SPORTS II”

(“TJELESNA I ZDRAVSTVENA KULTURA II”)

	Course Code:
	72461

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship, 

Professional undergraduate study Food technology, 

Professional undergraduate study Karst Agriculture – Karst Animal Husbandry,

Professional undergraduate study Karst Agriculture – Plant production

	Study level (bachelor/master):
	Bachelor

	Year of study:
	1

	Period of realization (semester) (summer/winter):
	Summer (II semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English, Croatian

	Credits (ECTS):
	0

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	0
	30
	0

	Class hours per week:
	2

	Lecturer:
	Slaven Dragaš, senior lecturer

	Department, room No:
	208

	Phone:
	(+385) 22 668 125

	e-mail:
	sdragas@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	Satisfy student' needs for movement with appropriate kinesiology activities and enable the acquisition of new knowledge about the importance of physical exercise.

	Course content:


	The following content will be covered in this course:

1. Anthropometric measurements (LO1-4)

2. Aerobic and anaerobic tests (LO1-4)

3. Sports games (LO1-4)

	Learning outcomes1:


	After taking the course and completing all the activities, the student will be able to:

1. Define the acquisition of new motor skills from individual kinesiology activities

2. Distinguish between types of kinesiology skills

3. Apply acquired knowledge and acquired new information about the value of kinesiological activities

4. Demonstrate activities with the application of simple exercises to more complex ones.

	INSTRUCTION METHODS

	☐   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Exercises are mandatory for students, as a written record of class attendance is kept (the written record/roll-call is kept by the subject professor with the signature of the student present). In order to get a signature, students must attend at least 80% of the exercises. Students who, due to certain health problems or injuries, are unable to perform certain exercises, technical and movement structures in the Physical and Health Education class, as well as students who have serious health problems or are permanently disabled from performing exercises from the Physical and Health Education course, are obliged to inform the subject professor and bring valid medical documentation (back 5 years) during regular consultations that allows them to be spared from performing exercises, technical and movement structures that they are unable to perform and/or exempts them from part of the lesson or the Physical and Health Education lesson in its entirety. In the case of an insufficient number of class attendances (a minimum of 80% class attendance is required), students do not have the right to sign from the Physical Education and Sports course and are required to enroll in the course again the following year.


	SCREENING STUDENT WORK2

	Lecture attendance
	
	Class 

activity
	
	Report
	

	Written 

exam
	
	Oral 

exam
	
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	
	

	Oral exam
	
	

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Findak, V. (1999): Metodika tjelesne i zdravstvene kulture. Školska knjiga, Zagreb.
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Mišigoj Duraković, M., Findak, V. (1999): Tjelesno vježbanje i zdravlje, znanstveni dokazi, stavovi, preporuke. Fakultet za fizičku kulturu Sveučilišta u Zagrebu.

	Breslauer N. (2008): Tjelesna i zdravstvena kultura /Skripta za studente, Međimursko veleučilište, Čakovec.

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Year of study: 2 / Semester: Winter (III)
Course title:
“CATTLE FARMING”
	COURSE INFORMATION

	Course title:
	“CATTLE FARMING”
(“GOVEDARSTVO”)

	Course Code:
	229324

	Study programme:
	Professional undergraduate study Karst Agriculture – Karst Animal Husbandry

	Study level (bachelor/master):
	Bachelor

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Winter (III semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	6

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	40
	20
	0

	Class hours per week:
	4

	Lecturer:
	Toni Tešija, PhD, Lecturer

	Department, room No:
	Karst Agriculture, 209

	Phone:
	+385958234258

	e-mail:
	ttesija@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	Acquiring the competencies necessary for the successful organization of cattle production on a modern farm, especially in specific and demanding organizational and technical karst agro-ecological conditions.

	Course content:


	1. Cattle production in Croatia and in the World

2. Special features of the anatomy, physiology and reproduction of cattle

3. Production of milk

4. Production of meat
5. Breeding and selection of cattle

	Learning outcomes1:


	After successfully passing the exam, students will be able to:

1. Assess the importance of cattle production in Croatia and the world.

2. Recognize cattle breeds according to their phenotypic characteristics and compare their production properties.

3. Explain and link the anatomical and physiological properties of individual organ systems of cattle.

4. Create a work plan and organize cattle reproduction on the farm.

5. Organize and independently manage technological processes in cattle production.

6. Independently organize breeding and selection of cattle on the farm.

	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☒   Multimedia and Internet

☒   E-learning


	☒   Consultations

☒   Laboratory

☒   Fieldwork

☒   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Regularly attend classes, exercises and practical work; create a seminar paper on a chosen topic; take a continuous knowledge test (2 colloquiums) and an exam.

	SCREENING STUDENT WORK2

	Lecture attendance
	2
	Class 

activity
	
	Report
	

	Written 

exam
	
	Oral 

exam
	2
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	2
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	25
	50

	Seminar
	
	

	Other
	-
	-

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Availability via other media
	Number of students

	Ivanković, A., Mijić, P. (2022). Govedarstvo, university textbook. University of Zagreb

Faculty of Agriculture.
	5
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	HAPIH, grupa autora (2020). Označavanje, kontrola proizvodnosti i procjena uzgojnih vrijednosti goveda - priručnik za uzgajivače, djelatnike Centra za stočarstvo i uzgojnih udruženja,  Hrvatska agencija za poljoprivredu i hranu, Centar za stočarstvo. https://www.hapih.hr/wp-content/uploads/2021/03/Prirucnik_HAPIH_CS_govedarstvo_2020-SLOG-A4.pdf

	Kat Bazeley and Alastair Hyton (2013). Practical Cattle Farming https://books-library.net/files/books-library.online_noo8c7e5ff9b353a9c228042b-56590.pdf

	Farmer Handbook; Sustainable Organic and Low Input Dairying https://orgprints.org/id/eprint/31972/7/SOLID_Farmer_Handbook.pdf

	James R. Gillespie and Frank B. Flanders (2010). Modern Livestock and Poultry Production, Eighth Edition, 8th Edition, Delmar Cengage Learning. https://www.agropustaka.id/wp-content/uploads/2020/04/agropustaka.id_buku_Modern-Livestock-and-Poultry-Production-8th-Edition-by-James-R.-Gillespie-Frank-B.-Flanders.pdf

	Caput P., Ivanković A., Mioč B. (2010): Očuvanje biološke raznolikosti u stočarstvu. Hrvatska Mljekarska udruga, Zagreb

	Domaćinović M., Antunović Z., Mijić P., Šperanda M., Kralik D., Đidara M., Zmaić K. (2010): Proizvodnja mlijeka. Domaćinović, Matija (ur.). Osječko-baranjska županija, Osijek.

	Posavi, M. (1999). Procjena vanjštine goveda (linear scoring). Ministarstvo poljoprivrede i šumarstva, htps://stocarstvo.mps.hr/app/uploads/2021/12/procjena-vanjstine-goveda-linear-scoring.pdf

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	The acquisition of final knowledge, skills and competences is ensured through the established quality assurance system, in accordance with the Rulebook on Quality Assurance of the University of Applied Sciences Marko Marulic of Knin and other legal acts.

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.
*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“GOAT FARMING”
	COURSE INFORMATION

	Course title:
	“GOAT FARMING”
(“KOZARSTVO”)

	Course Code:
	229332

	Study programme:
	Professional undergraduate study Karst Agriculture – Karst Animal Husbandry

	Study level (bachelor/master):
	Bachelor

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Winter (III semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	Croatian, English, Italian

	Credits (ECTS):
	6

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	40
	15
	5

	Class hours per week:
	4

	Lecturer:
	Iva Ljubičić, PhD, College Professor

	Department, room No:
	203

	Phone:
	+385 22 668 122

	e-mail:
	iljubicic@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	This module aims to provide the student with a comprehensive insight into basic principles of goat breeding, selection, dairy, fibre and meat production, housing, care and health management. 

	Course content:


	1. Economic importance of goats in the world and in the Republic of Croatia

2. Goat breeds

3. Goat breeding, selection, housing and feeding management practice

4. Reproduction.

5. Milk, meat and fibre production.

6. Health management, diseases and parasites.

	Learning outcomes1:


	1. Define the economic importance of goats in the world and in Croatia

2. Explain the classification of goat's breeds

3. Describe the most important world and native Croatian goat's breeds

4. Explain various breeding systems for goat's milk and meat production and production capabilities of individual goat's breeds

5. Distinguish the technological features of goat production and identify the advantages and limitations that affect production results

6. Define and interpret the most important technological interventions in goat breeding

7. Assess the age of the goat when selecting the herd

8. Identify the symptoms of the most important diseases and the need for veterinary treatment

	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☐   Exercises

☐   Independent assignments

☒   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☒   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are required to attend 70% of the lectures and 100% of practice.



	SCREENING STUDENT WORK2

	Lecture attendance
	2
	Class 

activity
	
	Report
	

	Written 

exam
	2*
	Oral 

exam
	2
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	2*
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	25
	50

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Mioč, B., Pavić V. (2002): Kozarstvo. Sveučilišni udžbenik, Hrvatska mljekarska udruga, Zagreb
	
	
	

	Mioč, B. (2002): Kozarstvo (u knjizi Stočarstvo). Urednik Zvonimir Uremović, Agronomski fakultet Zagreb.
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Solaiman S. G. (2010): Goat Science and Production. Wiley-Blackwell.

	Pugh, D. G. (2012): Sheep and Goat Medicine. Saunders.

	Feldhofer, S., Banožić, S., Antunac, N. (1994): Uzgoj i hranidba koza. Hrvatsko mljekarsko društvo, Zagreb.

	Gall, C. (1981): Goat Production, Academic Press, London.

	Morand-Fehr, P. (1991): Goat nutrition, Pudoc Wageningen.

	https://www.ncbi.nlm.nih.gov/pmc/articles/PMC6668863/

	https://www.animbiosci.org/m/journal/view.php?doi=10.5713/ajas.19.0327

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“PHYSICAL EDUCATION AND SPORTS III”
	COURSE INFORMATION

	Course title:
	“PHYSICAL EDUCATION AND SPORTS III”
(“TJELESNA I ZDRAVSTVENA KULTURA III”)

	Course Code:
	72462

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship, 

Professional undergraduate study Food technology, 

Professional undergraduate study Karst Agriculture – Karst Animal Husbandry,

Professional undergraduate study Karst Agriculture – Plant production

	Study level (bachelor/master):
	Bachelor

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Winter (III semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English, Croatian

	Credits (ECTS):
	0

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	0
	30
	0

	Class hours per week:
	2

	Lecturer:
	Slaven Dragaš, senior lecturer

	Department, room No:
	208

	Phone:
	(+385) 22 668 125

	e-mail:
	sdragas@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	Satisfy student' needs for movement with appropriate kinesiology activities and enable the acquisition of new knowledge about the importance of physical exercise

	Course content:


	The following content will be covered in this course:

1. Anthropometric measurements (LO1-4)

2. Aerobic and anaerobic tests (LO1-4)

3. Sports games (LO1-4)

4. Strength exercises and aerobic and anaerobic endurance

5. Excursions and hikes in nature

	Learning outcomes1:


	After taking the course and completing all the activities, the student will be able to:

1. Define the acquisition of new motor skills from individual kinesiology activities

2. Distinguish between types of kinesiology skills

3. Apply acquired knowledge and acquired new information about the value of kinesiological activities

4. Demonstrate activities with the application of simple exercises to more complex ones.



	INSTRUCTION METHODS

	☐   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Exercises are mandatory for students, as a written record of class attendance is kept (the written record/roll-call is kept by the subject professor with the signature of the student present). In order to get a signature, students must attend at least 80% of the exercises. Students who, due to certain health problems or injuries, are unable to perform certain exercises, technical and movement structures in the Physical and Health Education class, as well as students who have serious health problems or are permanently disabled from performing exercises from the Physical and Health Education course, are obliged to inform the subject professor and bring valid medical documentation (back 5 years) during regular consultations that allows them to be spared from performing exercises, technical and movement structures that they are unable to perform and/or exempts them from part of the lesson or the Physical and Health Education lesson in its entirety. In the case of an insufficient number of class attendances (a minimum of 80% class attendance is required), students do not have the right to sign from the Physical Education and Sports course and are required to enroll in the course again the following year.



	SCREENING STUDENT WORK2

	Lecture attendance
	
	Class 

activity
	
	Report
	

	Written 

exam
	
	Oral 

exam
	
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	
	

	Oral exam
	
	

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Findak, V. (1999): Metodika tjelesne i zdravstvene kulture. Školska knjiga, Zagreb. 
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Mišigoj Duraković, M., Findak, V. (1999): Tjelesno vježbanje i zdravlje, znanstveni dokazi, stavovi, preporuke. Fakultet za fizičku kulturu Sveučilišta u Zagrebu.

	Breslauer N. (2008): Tjelesna i zdravstvena kultura /Skripta za studente, Međimursko veleučilište, Čakovec.

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Year of study: 2 / Semester: Summer (IV)
Course title:
“BEEKEEPING”
	COURSE INFORMATION

	Course title:
	“BEEKEEPING”
(“UZGOJ PČELA”)

	Course Code:
	229335

	Study programme:
	Professional undergraduate study Karst Agriculture – Karst Animal Husbandry

	Study level (bachelor/master):
	Bachelor

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Summer (IV semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	Croatian, English, Italian

	Credits (ECTS):
	6

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	30
	20
	10

	Class hours per week:
	4

	Lecturer:
	Iva Ljubičić, PhD, College Professor

	Department, room No:
	203

	Phone:
	+385 22 668 122

	e-mail:
	iljubicic@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	This module aims to provide the student with a comprehensive insight into bee’s biology, their role in the ecosystem, diseases and pests as well as beekeeping equipment and skills necessary for beekeeping and the production of bee products. 

	Course content:


	1. Introduction (Honeybees in nature, pollination); 

2. Species and races of honeybees (origin, Asian and European);

3. Honey bee biology: Honeybee colony (members and division of work; building up of colony, migratory beekeeping, overwintering; development of brood, queen rearing); 

4. Hives, feeders, water suppliers and beekeeping equipment; 

5. Plants for honey production (floral sources);

6. Apian products;

7. Honey bee diseases.

	Learning outcomes1:


	1. Annotate the role of honeybee in natural ecosystems.

2. Explain manner of life and activities of honeybee colony, construction of combs and development of brood. 

3. Recognize different types of hives, feeders and water suppliers, and beekeeping equipment.

4. Explain the production technology of honey, pollen, propolis, royal jelly, wax, bee venom.

5. Distinguish the basic honey plant species.

6. Distinguish diseases of brood and adult bees based on characteristic signs. 

	INSTRUCTION METHODS

	☒   Lectures

☒   Seminars and workshops

☐   Exercises

☐   Independent assignments

☒   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☒   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are required to attend 70% of the lectures and 100% of practice.



	SCREENING STUDENT WORK2

	Lecture attendance
	2
	Class 

activity
	
	Report
	

	Written 

exam
	2*
	Oral 

exam
	1
	Research
	

	Experimental work
	
	Seminar 

essay
	1
	Project
	

	Practical training
	
	Colloquium/a
	2*
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	12.5
	25

	Seminar
	12.5
	25

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Katalinić, J. (1990) Pčelarstvo. Nakladni zavod Znanje, Zagreb.
	
	
	

	Kezić, N., Bubalo, D., Grgić, Z., Dražić, M., Barišić, D., Filipi, J., Jakopović, I., Krakar, D., Palčić, K., V. Tretinjak (2012): Konvencionalno i ekološko pčelarstvo, izdanje 10-11, Zagreb.
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Caron, D. M., Connor, L. J. (2013): Bee Biology and Beekeeping. Wicwas Press, Pennsylvania, USA.

	Carroll, N.; Hunt, G.; Given, K. (2022): Advanced Beekeeping. PURDE University. https://www.extension.purdue.edu/extmedia/4H/4-H-1059-W.pdf 

	Graham, M. J. (1993): The Hive and the Honey Bee. Dadant & Sons, Hamilton, Ilinois

	Lunde, M. (2018): Povijest pčela. Naklada Ljevak. Zagreb.


	MAAREC (Collison, C. H.; Frazier, M.; Caron, D.; Harmon, A.; VanEnglesdorp, D.; PENNSTATE College of Agricultural Sciences Cooperative Extension): Beekeeping Basics. https://denton.agrilife.org/files/2013/08/beekeeping-basics.pdf

	Šimić, F. (1980): Naše medonosno bilje. Znanje, Zagreb.

	www.hpa.hr

	http://hirc.botanic.hr/fcd/Flora Croatica database - Hrvatska flora

	www.europa.eu

	http://www.honeycouncil.ca/

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.
*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“PHYSICAL EDUCATION AND SPORTS IV”
	COURSE INFORMATION

	Course title:
	“PHYSICAL EDUCATION AND SPORTS IV”
(“TJELESNA I ZDRAVSTVENA KULTURA IV”)

	Course Code:
	72463

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship, 

Professional undergraduate study Food technology, 

Professional undergraduate study Karst Agriculture – Karst Animal Husbandry,

Professional undergraduate study Karst Agriculture – Plant production

	Study level (bachelor/master):
	Bachelor

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Summer (IV semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English, Croatian

	Credits (ECTS):
	0

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	0
	30
	0

	Class hours per week:
	2

	Lecturer:
	Slaven Dragaš, senior lecturer

	Department, room No:
	208

	Phone:
	(+385) 22 668 125

	e-mail:
	sdragas@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	Satisfy student' needs for movement with appropriate kinesiology activities and enable the acquisition of new knowledge about the importance of physical exercise.

	Course content:


	The following content will be covered in this course:

1. Anthropometric measurements (LO1-4)

2. Aerobic and anaerobic tests (LO1-4)

3. Sports games (LO1-4)

4. Strength exercises and aerobic and anaerobic endurance

5. Excursions and hikes in nature

	Learning outcomes1:


	After taking the course and completing all the activities, the student will be able to:

1. Define the acquisition of new motor skills from individual kinesiology activities

2. Distinguish between types of kinesiology skills

3. Apply acquired knowledge and acquired new information about the value of kinesiological activities

4. Demonstrate activities with the application of simple exercises to more complex ones.



	INSTRUCTION METHODS

	☐   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Exercises are mandatory for students, as a written record of class attendance is kept (the written record/roll-call is kept by the subject professor with the signature of the student present). In order to get a signature, students must attend at least 80% of the exercises. Students who, due to certain health problems or injuries, are unable to perform certain exercises, technical and movement structures in the Physical and Health Education class, as well as students who have serious health problems or are permanently disabled from performing exercises from the Physical and Health Education course, are obliged to inform the subject professor and bring valid medical documentation (back 5 years) during regular consultations that allows them to be spared from performing exercises, technical and movement structures that they are unable to perform and/or exempts them from part of the lesson or the Physical and Health Education lesson in its entirety. In the case of an insufficient number of class attendances (a minimum of 80% class attendance is required), students do not have the right to sign from the Physical Education and Sports course and are required to enroll in the course again the following year.



	SCREENING STUDENT WORK2

	Lecture attendance
	
	Class 

activity
	
	Report
	

	Written 

exam
	
	Oral 

exam
	
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	
	

	Oral exam
	
	

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Findak, V. (1999): Metodika tjelesne i zdravstvene kulture. Školska knjiga, Zagreb.
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Mišigoj Duraković, M., Findak, V. (1999): Tjelesno vježbanje i zdravlje, znanstveni dokazi, stavovi, preporuke. Fakultet za fizičku kulturu Sveučilišta u Zagrebu.

	Breslauer N. (2008): Tjelesna i zdravstvena kultura /Skripta za studente, Međimursko veleučilište, Čakovec.

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.

Year of study: 3 / Semester: Winter (V)
Course title:
“MEAT QUALITY AND PROCESSING”
	COURSE INFORMATION

	Course title:
	“MEAT QUALITY AND PROCESSING”
(“KAKVOĆA I PRERADA MESA”)

	Course Code:
	229339

	Study programme:
	Professional undergraduate study Karst Agriculture – Karst Animal Husbandry

	Study level (bachelor/master):
	Bachelor

	Year of study:
	3

	Period of realization (semester) (summer/winter):
	Winter (V semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	6

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	40
	15
	5

	Class hours per week:
	4

	Lecturer:
	Marina Krvavica, PhD, full college professor

	Department, room No:
	Karst Agriculture, 209

	Phone:
	+38522664450

	e-mail:
	mkrvavica@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	The most important objectives of the course are acquisition of knowledge and competences necessary for successful organization of modern production of meat and meat products.

	Course content:


	1. The importance and role of meat in human nutrition.

2. Quality factors of animal meat (cattle, pigs, sheep, goats, poultry, bivalves, ungulates and farmed game).

3. Structure and composition of animal carcasses and chemical composition of meat.

4. Facilities, equipment, procedures and organization of work in the slaughterhouse processing of animals (cattle, pigs, sheep, goats, poultry, bivalves, ungulates and farmed game).

5. Market categorization, classification, cutting and evaluation of meat quality.

6. Postmortem changes (ripening) of meat (I4).

7. Facilities, equipment and modern technological methods of preserving and processing meat (physical methods - cooling, freezing, thermal processing, drying; chemical methods - salting, brining, smoking, fermentation, marinating; other preservation methods).

8. Spoilage of meat.

9. Application of GPP, GHP and HACCP principles in the production and distribution of meat and meat products.

10. Disposal of waste of animal origin (legal norms).

	Learning outcomes1:


	After successfully passing the exam, students will be able to:

1. Assess the importance and role of meat in the human diet.

2. Distinguish individual animal tissues based on their appearance, histological composition, chemical composition and suitability for processing, as well as factors affecting meat quality.

3. Organize technological processes in the slaughterhouse processing of animals and assess the quality of carcasses and meat on the slaughter line.

4. Explain the biochemical changes that occur in postmortem tissues.

5. Organize technological processes in facilities for the processing of meat products.

6. Organize the implementation of measures to ensure food safety (GPP, GHP, HACCP), recognize the symptoms of meat spoilage.

	INSTRUCTION METHODS

	☒   Lectures

☒   Seminars and workshops

☒   Exercises

☐   Independent assignments

☒   Multimedia and Internet

☒   E-learning


	☒   Consultations

☒   Laboratory

☒   Fieldwork

☒   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Regularly attend classes, exercises and practical work; create a seminar paper on a chosen topic; take a continuous knowledge test (2 colloquiums) and an exam.

	SCREENING STUDENT WORK2

	Lecture attendance
	1
	Class 

activity
	
	Report
	

	Written 

exam
	
	Oral 

exam
	2
	Research
	

	Experimental work
	
	Seminar 

essay
	1
	Project
	

	Practical training
	
	Colloquium/a
	2
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	15
	30

	Oral exam
	20
	40

	Seminar
	15
	30

	Other
	-
	-

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Availability via other media
	Number of students

	Krvavica, M. (2012): Poznavanje i higijena animalnih sirovina i proizvoda (odabrana poglavlja). Interna skripta.
	pdf.
	
	

	Vuković, I. (2020). Tehnologija mesa (odabrana poglavlja). Zavod za udžbenike, Beograd, Srbija 2020.
	1
	
	

	Teaching materials (lectures)
	pdf.
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Babić, I., Đugum, J. i sur. (2015). Uvod u sigurnost hrane. Inštitut za sanitarni inženirstvo, Ljubljana.

	Lawrie, R.A. & D. A. Ledward (2006). Lawrie’s meat science, seventh English edition. Woodhead Publishing Limited, Abington Hall, Abington Cambridge CB1 6AH, England.

	Kovačević, D. (2004). Sirovine prehrambene industrije (meso i riba). Sveučilište J.J. Strossmayer – Prehrambeno tehnološki fakultet Osijek.

	Joseph Kerry, John Kerry and David Ledward (2002). Meat processing Improving quality. Woodhead Publishing Limited Abington Hall, Abington, Cambridge CB1 6AH England.

	Hadžiosmanović, H., B. Mioković, B. Njari, L. Kozačinski,  Ž. Cvrtila (2002): Aktualna problematika veterinarsko-sanitarnog nadzora namirnica animalnog podrijetla. Veterinarski fakultet Sveučilišta u Zagrebu, Putokaz-94 d.o.o., 2002.

	Kovačević, D. (2001): Kemija i tehnologija mesa i ribe. Sveučilište J.J. Strossmayer – Prehrambeno tehnološki fakultet Osijek 

	Živković, J. (2001): Higijena i tehnologija mesa. Veterinarsko-sanitarni nadzor životinja za klanje i mesa. Veterinarski fakultet Sveučilišta u Zagrebu, 2001.

	Ranken, M.D. (2000): Meat product technology. Blackwell Science L.td. Oksford. 

	Rede, R. I Petrović, Lj. (1997): Tehnologija mesa i nauka o mesu. Tehnološki fakultet Novi Sad.

	Cassens, R. (1994): Meat Preservation – Preventing Losses and Assuring Safety. 

	Živković, J. (1986): Higijena i tehnologija mesa. Kakvoća i prerada. II dio. Tipografija, Đakovo.

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	The acquisition of final knowledge, skills and competences is ensured through the established quality assurance system, in accordance with the Rulebook on Quality Assurance of the University of Applied Sciences Marko Marulic of Knin and other legal acts.

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.

Course title:
“ANIMAL HEALTH PROTECTION”
	COURSE INFORMATION

	Course title:
	“ANIMAL HEALTH PROTECTION”
(“ZAŠTITA ZDRAVLJA ŽIVOTINJA”)

	Course Code:
	229312 

	Study programme:
	Professional undergraduate study Karst Agriculture – Karst Animal Husbandry

	Study level (bachelor/master):
	Bachelor

	Year of study:
	3

	Period of realization (semester) (summer/winter):
	Winter (V semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	Croatian, English, Italian

	Credits (ECTS):
	6

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	20
	40
	0

	Class hours per week:
	4

	Lecturer:
	Iva Ljubičić, PhD, College Professor

	Department, room No:
	203

	Phone:
	+385 22 668 122

	e-mail:
	iljubicic@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	This module aims to provide the student with a comprehensive insight into the domestic animal diseases, prevention and the impact of diseases on livestock production, and indirectly also human health.

	Course content:


	1. Introduction to animal health protection.

2. Access and restraint of animals.

3. Clinical examination and methods of clinical examination of animals.

4. Infectious diseases and prevention.

5. Parasitic diseases and prevention.

6. Internal diseases and prevention.

7. Pathology of pregnancy and the mammary gland.

8. Basics of disease prevention and treatment.

	Learning outcomes1:


	1. Recognize the importance of maintaining animal health within the livestock production system.

2. Interpret the approach and restraint of domestic animals.

3. Explain the basics of clinical examination of individual organ systems.

4. Describe the most important diseases of domestic animals and their prevention.

5. To recognize the key factors that favour the emergence and spread of diseases and impairment of animal health.

6. Anticipate possible disorders in the health of domestic animals depending on the conditions of breeding domestic animals.

7. Propose a plan of preventive health interventions and hygiene measures in livestock production.



	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☒   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☒   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are required to attend 70% of the lectures and 100% of practice.



	SCREENING STUDENT WORK2

	Lecture attendance
	2
	Class 

activity
	
	Report
	

	Written 

exam
	2*
	Oral 

exam
	2
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	2*
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	25
	50

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Rupić, V. (2009): Zaštita zdravlja domaćih životinja 1. Unutrašnje i kirurške bolesti i zahvati. Hrvatska mljekarska udruga, Zagreb.
	3
	
	

	Rupić, V. (2009): Zaštita zdravlja domaćih životinja 2. Zarazne i parazitske bolesti. Hrvatska mljekarska udruga, Zagreb.
	2
	
	

	Rupić, V. (2010): Zaštita zdravlja domaćih životinja 3.Fiziologija i patologija reprodukcije. Hrvatska mljekarska udruga, Zagreb.
	5
	
	

	Rupić, V. (2011): Zaštita zdravlja životinja 4. Higijena smještaja i držanja domaćih životinja. Zrinski, Čakovec.
	1
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Aiello, S. E.; Moses M. A. (2016): The Merck Veterinary Manual, 11th Edition. Wiley.

	Cattle Diseases: https://www.pir.sa.gov.au/__data/assets/pdf_file/0011/432569/cattle-diseases-farmers-guide.pdf

	Asaj, A. (2003): Higijena na farmi i u okolišu. Medicinska naklada, Zagreb.

	Divers, J. D., Peek S.F. (2008): Diseseas of dairy cattle. Saunders Elsevier

	MSD Manual Veterinary Manual: https://www.msdvetmanual.com/

	Pugh, D.G., Baird, A.N. (2012): Sheep and goat medicine. Second Edition., Elsevier.

	Ramadan, P., Harapin, I. (1998): Interna klinička propedeutika domaćih životinja. Sveučilište u Zagrebu, Zagreb.

	Veterinary Handbook for Cattle, sheep & goats: https://www.veterinaryhandbook.com.au/

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.
*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“ANIMAL WELFARE”
	COURSE INFORMATION

	Course title:
	“ANIMAL WELFARE”
(“ETIKA ISKORIŠTAVNJA ŽIVOTINJA”)

	Course Code:
	229343

	Study programme:
	Professional undergraduate study Karst Agriculture – Karst Animal Husbandry

	Study level (bachelor/master):
	Bachelor

	Year of study:
	3

	Period of realization (semester) (summer/winter):
	Winter (V semester)

	Status of the course (required/elective):
	Elective

	Course entry requirements:
	-

	Language of instruction:
	Croatian, English, Italian

	Credits (ECTS):
	3

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	20
	10
	0

	Class hours per week:
	2

	Lecturer:
	Iva Ljubičić, PhD, College Professor

	Department, room No:
	203

	Phone:
	+385 22 668 122

	e-mail:
	iljubicic@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	This module aims to provide the student with a comprehensive insight into the concept of behaviour and principles of animal welfare of domestic animals as important determinants in the modern approach in animal breeding.

	Course content:


	1. Introduction to animal ethics and concepts of animal welfare

2. Animal welfare legal regulation

3. Assessment of the welfare state of animals (normal and abnormal behaviours, welfare indicators)

4. Animal production systems and factors affecting animal welfare

5. Pig behaviour and welfare.

6. Poultry behaviour and welfare.

7. Horse behaviour and welfare.

8. Cattle Behaviour and welfare.

9. Sheep and goat behaviour and welfare.

10. Behavioural disorders.

	Learning outcomes1:


	1. Explain the concepts of ethic and welfare in livestock production.

2. Explain legal regulations concerning animal welfare.

3. Recognize optimal systems acceptable for animal breeding, feeding, transport, animal slaughtering, zootechnical and health procedures.

4. Distinguish normal behaviours (species-specific) and behavioural disorders (anxiety, aggressive behaviours and stereotypic behavioural models) of farm animals and 

5. Propose practical solutions for improvement of farm animal welfare (environmental enrichment etc.)

	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☐   Exercises

☐   Independent assignments

☒   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☒   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are required to attend 70% of the lectures and 100% of practice.



	SCREENING STUDENT WORK2

	Lecture attendance
	1
	Class 

activity
	
	Report
	

	Written 

exam
	1*
	Oral 

exam
	1
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	1*
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	25
	50

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Pavičić Ž., Matković K. (2014): Ponašanje domaćih životinja (Pavičić, Ž., K. Matković, ur.), Veterinarski fakultet Sveučilišta u Zagrebu, Zagreb. (prema 2. engleskom izdanju Per Jensen: The Ethology of Domestic Animals: An Introductory Text (Modular Texts).
	
	
	

	Jensen, P. (2017): The Ethology of Domestic Animals: An Introductory Text (Modular Texts). CABI.
	
	
	

	www.nn.hr
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Asaj, A. (2003): Higijena na farmi i u okolišu. Medicinska naklada, Zagreb.

	Appleby M. C., Hughes B. O. (1997.): Animal welfare. CABI Publishing Wallingford Oxon OX10DE. UK.

	Gregory N. G.: Animal Welfare & Meat Production. Mixed sources. UK.

	Sandoe P., Christiansen, (2009): S. B. Ethics of Animal Use. Blackwell Publishing.

	https://www.templegrandin.com/

	https://food.ec.europa.eu/animals/animal-welfare_en

	https://www.fao.org/3/ca4286en/ca4286en.pdf

	https://www.fao.org/3/x6909e/x6909e.pdf

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“AGRICULTURAL PHYTOCENOLOGY”
	COURSE INFORMATION

	Course title:
	“AGRICULTURAL PHYTOCENOLOGY”

(“POLJOPRIVREDNA FITOCENOLOGIJA”)

	Course Code:
	229347

	Study programme:
	Professional undergraduate study Karst Agriculture – Plant production 

Professional undergraduate study Karst Agriculture – Karst Animal Husbandry

	Study level (bachelor/master):
	Bachelor

	Year of study:
	3

	Period of realization (semester) (summer/winter):
	Winter (V semester)

	Status of the course (required/elective):
	Elective

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	3

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	10
	20
	0

	Class hours per week:
	2

	Lecturer:
	Anita Pamuković, Senior Lecturer

	Department, room No:
	Department of Karst Agriculture, room No 210

	Phone:
	Tel: + 385 (91) 364 4905

	e-mail:
	apamukovic@veleknin.hr

	Associate lecturer:
	-

	e-mail:
	-

	COURSE DESCRIPTION

	Course objectives:


	Students acquires practical and theoretical knowledge about the progression and regression of vegetation cover and the succession of plant communities depending on the applied agro-technical measures in agriculture.

	Course content:


	1. Definition and task of phytocenology, biosphere ecosystems, distribution of science of plant communities.

2. Morphology of phytocenoses. Analytical and synthetic properties of phytocenoses.

3. Habitat (climatic, pedological, orographic and biotic factors). Life forms.

4. Synecology of reproduction and distribution. General principles of weed control.

5. Syndynamics (community development, sygenetics)

6. Systematics of plant communities (syntaxonomy)

7. Grassland phytocenoses

	Learning outcomes1:


	1. Define and analyze the tasks of phytocenology and spontaneous and anthropogenic ecosystems

2. Analyze and practically apply analytical and synthetic properties of phytocenoses

3. Identify plant life forms, weed biogenesis and distinguish ways of plant reproduction and distribution

4. Describe the progression and regression of vegetation cover and succession of plant communities depending on the applied agrotechnical measures in agriculture

5. Distinguish and define association, subassociation, variant, facies, order, class

6. Give an example of grassland phytocenosis.

	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☐   Exercises

☒   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☒   Fieldwork

☒   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are obligated:

· students are required to attend 75% of lectures and 100% of exercises. In case of unjustified absence of 25% of hours in lectures, students will receive a seminar paper on a topic from the areas they missed in class.

· to take oral exam and research work



	SCREENING STUDENT WORK2

	Class attendance
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	Class 
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essay
	
	Project
	

	Practical training
	
	
	
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Research work
	24
	48

	Oral exam
	24
	48

	Seminar
	
	

	Attendance and class activity
	2
	4

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,9
	B
	Very good (4)

	70 – 79,9
	C
	Good (3)

	60 – 69,9
	D
	Sufficient (2)

	50 – 59,9
	E
	

	  0 – 49,9
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Availability via other media
	Number of students

	Croatian flora database
	unlimited
	Available at: https://hirc.botanic.hr/fcd/ 


	10

	Written unauthorized lectures
	unlimited
	Available at: https://moodle.veleknin.hr/ 
	10

	Optional bibliography (updated)

	Spedding, C.R.W. Grassland ecology. Oxford University Press. 1971.

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	Student progress is continuously monitored during lectures and exercises. During the classes, students are introduced to possible problems related to the material of the course and their creativity and independent work is encouraged. Continuous conduct of colloquia or exams analyzes student performance. At the end of the semester, an evaluation of teachers and subjects is conducted by students (student surveys).

Students' comments on teaching are used to improve the quality of teaching. Information on the achieved learning outcomes is used for the preparation of self-evaluation of teachers and, if necessary, for changes and / or additions to the study program of the course, methods of work and student assessment.

	OTHER (as the proposer wished to add)

	-


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“CANINOLOGY”
	COURSE INFORMATION

	Course title:
	“CANINOLOGY”
(“KINOLOGIJA”)

	Course Code:
	229350 

	Study programme:
	Professional undergraduate study Karst Agriculture – Karst Animal Husbandry

	Study level (bachelor/master):
	Bachelor

	Year of study:
	3

	Period of realization (semester) (summer/winter):
	Winter (V semester)

	Status of the course (required/elective):
	Elective

	Course entry requirements:
	-

	Language of instruction:
	Croatian, English, Italian

	Credits (ECTS):
	3

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	20
	10
	0

	Class hours per week:
	2

	Lecturer:
	Iva Ljubičić, PhD, College Professor

	Department, room No:
	203

	Phone:
	+385 22 668 122

	e-mail:
	iljubicic@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	This module aims to provide the student with a comprehensive insight into the morphological, anatomical and biological characteristics of dogs and their reproduction, nutrition and accommodation, caninological associations and classification and characteristics of dog breeds (groups).

	Course content:


	11. Introduction to dog anatomy, physiology and biology 

12. Origin of dogs 

13. Reproduction of dogs 

14. Socialization and behaviour of dogs

15. Nutrition of dogs 

16. Accommodation and care of dogs 

17. Most common dog diseases

18. International Cynological associations, FCI division of cogs in groups with their characteristics.

	Learning outcomes1:


	1. Identify the elements and the role of caninology in the coexistence of dogs and humans 

2. Recognize the positions and trends of caninology in the country and abroad

3. Recognize the correct accommodation and care of dogs

and the most common diseases of dogs

4. Assess the working and breeding characteristics of individual breeds

5. Identify the hereditary characteristics and program for the protection of autochthonous dog breeds

6. Argue the advantages of organized dog training

	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☐   Exercises

☐   Independent assignments

☒   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☒   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are required to attend 70% of the lectures and 100% of practice.



	SCREENING STUDENT WORK2
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	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	25
	50

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Bauer, M. (1992): Kinologija 1 Uzgoj i njega pasa. Zagreb.
	
	1
	

	Bauer M. (1989): Pas moj prijatelj. Liber. Zagreb
	
	
	

	Teaching material from the lectures (presentations)
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Haack R. D. (1983). A Genealogy and Cynology of the Paternal History, Jerri Gayle Roden. (selected chapters)

	Adams, D.R. (2003). Canine Anatomy: A Systematic Study. Wiley. (selected chapters)

	Fogle, B. (2005): Nova enciklopedija pasa. Leo-commerce. Rijeka.

	Harper, D. (2001): Odgoj i njega pasa. Dušević & Kršovnik. Rijeka.

	Klever U. (1995): Velika knjiga o psima. Primula, Opatija

	Anatomy of the dog: https://www.imaios.com/en/vet-anatomy/dog/dog-general-anatomy

	Dog anatomy: http://vettech.sheridancollege.ca/

	Mustapić Z. Ur. (2004): Lovstvo, Hrvatski lovački savez, Zagreb 

	Tucak Z. i sur. (2004): Lovna kinologija. Sveučilište Osijek, Osijek

	

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
„ BEE PRODUCTS “
	COURSE INFORMATION

	Course title:
	„ BEE PRODUCTS “

(“PČELINJI PROIZVODI”)

	Course Code:
	229354

	Study programme:
	Professional undergraduate study Karst Agriculture – Karst Animal Husbandry

	Study level (bachelor/master):
	Bachelor

	Year of study:
	3

	Period of realization (semester) (summer/winter):
	Winter (V semester)

	Status of the course (required/elective):
	Elective

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	3

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	20
	10
	0

	Class hours per week:
	2 

	Lecturer:
	Iva Ljubičić, PhD, College Professor

	Department, room No:
	203

	Phone:
	+385 22 668 122

	e-mail:
	iljubicic@veleknin.hr

	Associate lecturer:
	-

	e-mail:
	-

	COURSE DESCRIPTION

	Course objectives:


	The objective is to introduce students to the production and processing of bee products (honey, pollen, propolis, beeswax, royal jelly and honeybee venom) as well as the methods for assessing the chemical content, physical or sensory characteristics, nutritive value, quality and origin (botanical and geographical) of bee products.

	Course content:


	1. Introduction to bee products 

2. Honey 
3. Pollen 
4. Propolis 

5. Royal jelly 

6. Beeswax 

7. Honeybee venom 

8. Analytical methods in examining of the authenticity (detecting fake honey), botanical and geographical origin of honey, the quality of bee products 

	Learning outcomes1:


	1. Define the direct and indirect benefits of bees 

2. Explain the process of honey-making 

3. Describe the chemical content and physical features of honey 

4. Recognise the basic varieties of honey 

5. Describe the production and processing process, the chemical content and the qualities of bee products (honey, pollen, propolis, beeswax, royal jelly and honeybee venom) 

6. Recognize different methods in authenticity detection (detection of fake honey) botanical origin and the quality of bee products.

	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☒   Consultations

☐   Laboratory

☒   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Student has to fulfill the requirements of attending 70% of lectures and 100% exercises and fieldwork actively participating in the learning process and pass the final exam which consists of the written and the oral part. Students can pass two colloquia from lectures and practice. If they pass both colloquia, they are exempt from the written exam, total number of points from both colloquia are considered as the points in the final written exam. If the student passes only one colloquium, he/she is exempt from the part of the final written exam covered in the colloquium. Student is required to obtain at least 25 points to pass the written part of the final exam. Oral exam is assessed in the same way as the written exam. 

	SCREENING STUDENT WORK2
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	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam 
	25
	50

	Oral exam
	25
	50

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Ljubičić, I. (2022): Pčelinji proizvodi. Interna skripta iz pčelinjih proizvoda. 
	
	unlimited
	

	Zakonska legislativa, Narodne novine RH (www.nn.hr)
	
	unlimited
	

	Notes from lectures
	
	unlimited
	

	Optional bibliography (at the time of submission of study programme proposal)

	Čerimagić, H. (1990): Pčelar, NIP „Zadrugar“, Sarajevo

	Katalinić, J. (1990): Pčelarstvo. Nakladni zavod Znanje, Zagreb.

	Kezić, N., M., Dražić, D., Bubalo, Z., Grgić, I., Jakopović, M., Ševar, V., Tretinjak, D., Barišić, D., Krakar, K., Palčić Jakopović (2010): Interna skripta iz pčelarstva. Agronomski fakultet, Zagreb.

	Graham, M. J. (1993): The Hive and the Honey Bee. Dadant & Sons, Hamilton, Ilinois.

	Lunde, M. (2018): Povijest pčela. Naklada Ljevak. Zagreb.


	http://hirc.botanic.hr/fcd/Flora Croatica database - Hrvatska flora

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	Students` performance in practice, colloquia and exams are analysed. Throughout the course students are given feedback on their progress and possible issues are addressed during classes. At the end of each semester teachers are evaluated by students` surveys. The data gathered are used to improve the quality of the teaching process. The data on the outcomes of learning levels achieved are used in self-evaluation of teachers and if needed, in designing changes/additions to courses, methods and evaluation/assessment of students.

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
•
Professional Undergraduate Study of Food Technology
Year of study: 1 / Semester: Winter (I)

Year of study: 1 / Semester: Summer (II)

Year of study: 2 / Semester (III)

Course title:
“PHYSICAL EDUCATION AND SPORTS III”
	COURSE INFORMATION

	Course title:
	“PHYSICAL EDUCATION AND SPORTS III”
(“TJELESNA I ZDRAVSTVENA KULTURA III”)

	Course Code:
	72462

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship, 

Professional undergraduate study Food technology, 

Professional undergraduate study Karst Agriculture – Karst Animal Husbandry,

Professional undergraduate study Karst Agriculture – Plant production

	Study level (bachelor/master):
	Bachelor

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Winter (III semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English, Croatian

	Credits (ECTS):
	0

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	0
	30
	0

	Class hours per week:
	2

	Lecturer:
	Slaven Dragaš, senior lecturer

	Department, room No:
	208

	Phone:
	(+385) 22 668 125

	e-mail:
	sdragas@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	Satisfy student' needs for movement with appropriate kinesiology activities and enable the acquisition of new knowledge about the importance of physical exercise

	Course content:


	The following content will be covered in this course:

1. Anthropometric measurements (LO1-4)

2. Aerobic and anaerobic tests (LO1-4)

3. Sports games (LO1-4)

4. Strength exercises and aerobic and anaerobic endurance

5. Excursions and hikes in nature

	Learning outcomes1:


	After taking the course and completing all the activities, the student will be able to:

1. Define the acquisition of new motor skills from individual kinesiology activities

2. Distinguish between types of kinesiology skills

3. Apply acquired knowledge and acquired new information about the value of kinesiological activities

4. Demonstrate activities with the application of simple exercises to more complex ones.



	INSTRUCTION METHODS

	☐   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Exercises are mandatory for students, as a written record of class attendance is kept (the written record/roll-call is kept by the subject professor with the signature of the student present). In order to get a signature, students must attend at least 80% of the exercises. Students who, due to certain health problems or injuries, are unable to perform certain exercises, technical and movement structures in the Physical and Health Education class, as well as students who have serious health problems or are permanently disabled from performing exercises from the Physical and Health Education course, are obliged to inform the subject professor and bring valid medical documentation (back 5 years) during regular consultations that allows them to be spared from performing exercises, technical and movement structures that they are unable to perform and/or exempts them from part of the lesson or the Physical and Health Education lesson in its entirety. In the case of an insufficient number of class attendances (a minimum of 80% class attendance is required), students do not have the right to sign from the Physical Education and Sports course and are required to enroll in the course again the following year.



	SCREENING STUDENT WORK2
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	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	
	

	Oral exam
	
	

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Findak, V. (1999): Metodika tjelesne i zdravstvene kulture. Školska knjiga, Zagreb. 
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Mišigoj Duraković, M., Findak, V. (1999): Tjelesno vježbanje i zdravlje, znanstveni dokazi, stavovi, preporuke. Fakultet za fizičku kulturu Sveučilišta u Zagrebu.

	Breslauer N. (2008): Tjelesna i zdravstvena kultura /Skripta za studente, Međimursko veleučilište, Čakovec.

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Year of study: 2 / Semester (IV)

Course title:
“FOOD SCIENCE”
	COURSE INFORMATION

	Course title:
	“FOOD SCIENCE”

(“POZNAVANJE HRANE”)

	Course Code:
	229320

	Study programme:
	Professional undergraduate study Food Technology

	Study level (bachelor/master):
	Bachelor

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Summer (IV semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	4

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	30
	15
	0

	Class hours per week:
	3

	Lecturer:
	Emilija Friganović, Senior Lecturer

	Department, room No:
	Department of Food Technology, room No 213

	Phone:
	Tel: + 385 (22) 66 81 28

	e-mail:
	efriganovic@veleknin.hr

	Associate lecturer:
	-

	e-mail:
	-

	COURSE DESCRIPTION

	Course objectives:


	The objective of this course is to prepare students for work related to assessment/evaluation of food complexity, food digestion and absorption of nutrients, nutritional value of food, preparation of dietary guidelines based on the principles of proper nutrition, application of methods of nutritional assessment, food quality and safety control and food labelling.



	Course content:


	1. (CC1) Introduction to food science
2. (CC2) The relationship between humans and food
3. (CC3) Complexity of the food product
4. (CC4) Nutrition and health
5. (CC5) The body's needs for energy, building and protective substances
6. (CC6) Nutritional value of the food product
7. (CC7) Food toxicology
8. (CC7) Food additives
9. (CC7) Food analyses
10. (CC7) Food quality and safety control

11. (CC7) Sensory analyses
12. (CC7) Sources of toxicants in food


	Learning outcomes1:


	After passing the exam, students will be able to:

· describe food digestion and absorption and the role of nutrients and toxicants in the human body (LO1)

· apply methods of nutritional assessment (LO2)

· create a nutritional declaration of the food product (LO3)

· assess the quality of food/nutrition (LO4)

· create dietary guidelines for different population groups or individuals (LO5)

· compare methods of basic microbiological, chemical, physical and organoleptic analyses of food (LO6)



	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☒   Laboratory

☒   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are obligated:

· to regularly attend classes

· to take written exam (two colloquia* or final written exam) and achieve at least 50 % of the predicted points

· to write and defend two seminar papers and achieve at least 50 % of the predicted points

· to take the final oral exam and achieve at least 50 % of the predicted points.
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	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	18
	36

	Oral exam
	20
	40

	Seminar
	10
	20

	Attendance and class activity
	2
	4

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,9
	B
	Very good (4)

	70 – 79,9
	C
	Good (3)

	60 – 69,9
	D
	Sufficient (2)

	50 – 59,9
	E
	

	  0 – 49,9
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Availability via other media
	Number of students

	Vaclavik, V. A., Christian, E. W. (2013): Essentials of Food Science 4th edition. Springer, New York, NY, USA. https://doi.org/10.1007/978-1-4614-9138-5
	1
	-
	10

	Wardlaw, G. M., Smith, A. M. (eds.) (2009): Contemporary Nutrition: A Functional Approach. McGraw-Hill, New York, NY, USA.
	1
	-
	10

	Shibamoto, T., Bjeldanes, L. F. (2009): Introduction to Food Toxicology 2nd Edition. Academic Press, New York, NY, USA.
	1
	-
	10

	Arthur C. Guyton, A. C., John Edward Hall, J. E. (1997): Human Physiology and Mechanisms of Disease 6th Edition, Saunders, USA.
	1
	-
	10

	Optional bibliography (updated)

	Mazza, G. (1998): Functional foods: Biochemical and processing aspects. Technomic Pub. Co., Lancaster, Pensylvania, USA.

	Caballero, B., Finglas, P., Toldra, F. (eds.) (2003): The Encyclopedia of Food Sciences and Nutrition 2nd Edition. Academic Press, Cambridge, Massachusetts, USA.

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	The method of monitoring the quality of the program is regulated by mechanisms that have been developed and are applied at the level of the institution (dominantly within the framework of the activities of the Quality Assurance Committee of the University Of Applied Sciences Marko Marulic Of Knin). At the course level, in addition to the success results in the course (the percentage of students who passed the subject and the average of their grades), an evaluation by the students is foreseen, which will include their assessment of acquired knowledge, skills and competences. In accordance with the results of the evaluation, the course will be revised if necessary. In addition, continuous monitoring of recent findings and their implementation in course content, as well as contacts with alumni, are foreseen.

	OTHER (as the proposer wished to add)

	-


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“TECHNOLOGY OF MEAT AND MEAT PRODUCTS”
	COURSE INFORMATION

	Course title:
	“TECHNOLOGY OF MEAT AND MEAT PRODUCTS”
(“TEHNOLOGIJA MESA I PROIZVODA OD MESA”)

	Course Code:
	229286

	Study programme:
	Professional undergraduate study Food Technology

	Study level (bachelor/master):
	Bachelor

	Year of study:
	3

	Period of realization (semester) (summer/winter):
	Winter (V semester)

	Status of the course (required/elective):
	Elective

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	4.5

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	45
	25
	5

	Class hours per week:
	5

	Lecturer:
	Marina Krvavica, PhD, full college professor

	Department, room No:
	Karst Agriculture, 209

	Phone:
	+38522664450

	e-mail:
	mkrvavica@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	The most important objectives of the course are acquisition of knowledge and competences necessary for successful organization of modern production of meat and meat products.

	Course content:


	1. The importance and role of meat in human nutrition.

2. Quality factors of animal meat (cattle, pigs, sheep, goats, poultry, bivalves, ungulates and farmed game).

3. Structure and composition of animal carcasses and chemical composition of meat.

4. Facilities, equipment, procedures and organization of work in the slaughterhouse processing of animals (cattle, pigs, sheep, goats, poultry, bivalves, ungulates and farmed game).

5. Market categorization, classification, cutting and evaluation of meat quality.

6. Postmortem changes (ripening) of meat (I4).

7. Facilities, equipment and modern technological methods of preserving and processing meat (physical methods - cooling, freezing, thermal processing, drying; chemical methods - salting, brining, smoking, fermentation, marinating; other preservation methods).

8. Spoilage of meat.

9. Application of GPP, GHP and HACCP principles in the production and distribution of meat and meat products.

10. Disposal of waste of animal origin (legal norms).

	Learning outcomes1:


	After successfully passing the exam, students will be able to:

1. Assess the importance and role of meat in the human diet.

2. Distinguish individual animal tissues based on their appearance, histological composition, chemical composition and suitability for processing, as well as factors affecting meat quality.

3. Organize technological processes in the slaughterhouse processing of animals and assess the quality of carcasses and meat on the slaughter line.

4. Explain the biochemical changes that occur in postmortem tissues.

5. Organize technological processes in facilities for the processing of meat products.

6. Organize the implementation of measures to ensure food safety (GPP, GHP, HACCP), recognize the symptoms of meat spoilage.

	INSTRUCTION METHODS

	☒   Lectures

☒   Seminars and workshops

☒   Exercises

☐   Independent assignments

☒   Multimedia and Internet

☒   E-learning


	☒   Consultations

☒   Laboratory

☒   Fieldwork

☒   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Regularly attend classes, exercises and practical work; create a seminar paper on a chosen topic; take a continuous knowledge test (2 colloquiums) and an exam.

	SCREENING STUDENT WORK2

	Lecture attendance
	1
	Class 

activity
	
	Report
	

	Written 

exam
	
	Oral 

exam
	2
	Research
	

	Experimental work
	
	Seminar 

essay
	1
	Project
	

	Practical training
	
	Colloquium/a
	2
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	20
	40

	Oral exam
	20
	40

	Seminar
	10
	20

	Other
	-
	-

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Availability via other media
	Number of students

	Lawrie, R.A. & D. A. Ledward (2006). Lawrie’s meat science, seventh English edition. Woodhead Publishing Limited, Abington Hall, Abington Cambridge CB1 6AH, England.
	1
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Joseph Kerry, John Kerry and David Ledward (2002). Meat processing Improving quality. Woodhead Publishing Limited Abington Hall, Abington, Cambridge CB1 6AH England.

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	The acquisition of final knowledge, skills and competences is ensured through the established quality assurance system, in accordance with the Rulebook on Quality Assurance of the University of Applied Sciences Marko Marulic of Knin and other legal acts.

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“RAW MATERIALS IN THE FOOD INDUSTRY”
	COURSE INFORMATION

	Course title:
	“RAW MATERIALS IN THE FOOD INDUSTRY”

(“SIROVINE U PREHRAMBENOJ INDUSTR

	Course Code: 
	229328

	Study programme:
	Professional undergraduate study Food Technology

	Study level (bachelor/master):
	Bachelor

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Summer (IV semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	5

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	35
	15
	0

	Class hours per week:
	4

	Lecturer:
	mr.sc. Ljiljana Nanjara, Senior Lecturer

	Department, room No:
	Department of Food Technology, room No 210

	Phone:
	+385 (22) 66 44 55

	e-mail:
	ljnanjara@veleknin.hr

	Associate lecturer:
	/

	e-mail:
	/

	COURSE DESCRIPTION

	Course objectives:


	The objective of this course is to prepare students to gain knowledge about the basic raw materials of plant origin in the food industry, their characteristics, chemical composition, and ingredients that play an important role as a food source. They will be able to state the botanical and technological classification of the most important plant species and varieties, as well as the conditions of picking and storage. Students will be able to distinguish biochemical processes during the growth, ripening, storage and processing of certain plant species. They will be able to use the acquired skills to create and apply the most appropriate storage and processing procedures for raw materials of plant origin, and recommend their further use.

	Course content:


	1. (CC1) Food, nutrition and its importance, food sources 

2. (CC2) Chemical composition of foodstuffs 

3. (CC3) Main and auxiliary raw materials 

4. (CC4) Cereals, botanical and technological classification; the most important species and varieties 

5. (CC5) Raw materials in sugar production 

6. (CC6) Fruits and products, botanical and technological classification; the most important species and varieties 

7. (CC7) Vegetables and processed products, botanical and technological classification; the most important species and varieties 

8. (CC8) Confectionery products - raw materials for production 

9. (CC9) Coffee, tea 

10. (CC10) Beer, wine, strong alcoholic beverages - raw materials for production, main characteristics 

11. (CC11) Raw materials for oil production, botanical and technological classification; the most important type and variety 

12. (CC12) Spices and related products

13. (CC13) Independent work in laboratories in performing selected analyses

	Learning outcomes1:


	It is expected that after completing all the obligations stipulated in the program, the student will be able to: 

- to identify the most important processed products and products of plant raw materials (LO1) 

- understand and apply appropriate methods in performing professional tasks in food industry facilities (LO2)

 - know and state the chemical composition of raw materials of plant origin, their most important active components and their importance for proper nutrition, and the conditions for picking, keeping and storing plant raw materials (LO3)

- interpret data obtained by laboratory methods in food analysis (LO4)

- state and explain the most important terms related to food quality and safety, management systems, and insurance quality of food products (LO5)

- apply acquired knowledge to solve problems related to processes in the food industry (LO6)



	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☒   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are obligated:

· to regularly attend classes

· to take written exam (two colloquia* or final written exam) and achieve at least 50 % of the predicted points

· to take the final oral exam and achieve at least 50 % of the predicted points.

	SCREENING STUDENT WORK2

	Lecture attendance
	1,5
	Class 

activity
	0,5
	Report
	

	Written 

exam
	1,5
	Oral 

exam
	1,5
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	1,5*
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	20
	40

	Oral exam
	20
	40

	Seminar
	/
	/

	Other
	10
	20

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	- Lecture materials
	
	
	

	- PP presentations from lectures
	
	
	

	· B. Šimundić, V. Jaković, V. Tadejević: Poznavanje robe – živežne namirnica s osnovama tehnologije i prehrane, Tiskara Rijeka, 1994.
	1
	
	

	· R. Živković: Dijetetika, Medicinska naklada Zagreb, 2002.
	1
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“FOOD QUALITY ASSURANCE” 
	COURSE INFORMATION

	Course title:
	“FOOD QUALITY ASSURANCE”
(“OSIGURANJE KVALITETE HRANE”)

	Course Code:
	229331

	Study programme:
	Professional undergraduate study Food Technology

	Study level (bachelor/master):
	Bachelor

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Summer (IV semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	4

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	30
	15
	0

	Class hours per week:
	3

	Lecturer:
	Emilija Friganović, Senior Lecturer

	Department, room No:
	Department of Food Technology, room No 213

	Phone:
	Tel: + 385 (22) 66 81 28

	e-mail:
	efriganovic@veleknin.hr

	Associate lecturer:
	-

	e-mail:
	-

	COURSE DESCRIPTION

	Course objectives:


	The objective of this course is to prepare students for work on quality control and quality assurance of raw materials and final products in the food industry, on quality management systems, on food safety management systems and on application of good laboratory practice in analytical laboratories.



	Course content:


	1. (CC1) Food quality and safety

2. (CC2) Food trade; EU and Croatian food safety and quality Legislation

3. (CC3) Quality management

4. (CC4) Quality assurance in the food industry

5. (CC5) Hazard Analysis and Critical Control Points (HACCP)

6. (CC6) Food traceability

7. (CC7) Laboratory Performance Assessment



	Learning outcomes1:


	After passing the exam, students will be able to:

· use the technical regulations and standards regarding food quality and safety (LO1)

· explain the principles of quality management systems (LO2)

· apply the principles of GMP, GHP and GLP (LO3)

· develop a HACCP study and HACCP plan (LO4)

· recommend sampling plans and appropriate analytical, sensory and statistical methods in quality control of food raw materials and products (LO5)

· act in incident and crisis situations related to food safety (LO6)

	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☒   Laboratory

☒   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are obligated:

· to regularly attend classes

· to take written exam (two colloquia* or final written exam) and achieve at least 50 % of the predicted points

· to write and defend two seminar papers and achieve at least 50 % of the predicted points

· to take the final oral exam and achieve at least 50 % of the predicted points.



	SCREENING STUDENT WORK2

	Class attendance
	1
	Class 

activity
	0,5
	Report
	

	Written 

exam
	1
	Oral 

exam
	0,5
	Research
	

	Experimental work
	
	Seminar 

essay
	1
	Project
	

	Practical training
	
	Colloquium/a
	1*
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	18
	36

	Oral exam
	20
	40

	Seminar
	10
	20

	Attendance and class activity
	2
	4

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,9
	B
	Very good (4)

	70 – 79,9
	C
	Good (3)

	60 – 69,9
	D
	Sufficient (2)

	50 – 59,9
	E
	

	  0 – 49,9
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Availability via other media
	Number of students

	General Principles of Food Hygiene, Rev. 5 (2020), Codex Alimentarius International Food Standard.
	unlimited
	Available at: http://www.fao.org/fao-who-codexalimentarius/en/
	10

	Luning, P. A., Marcelis, W. J. (2020), Food quality management – Technological and managerial principles and practices, 3rd Ed. Wageningen Academic Publishers. https://doi.org/10.3920/978-90-8686-899-5.
	1
	-
	10

	Regulation (EC) No 178/2002 of the European Parliament and of the Council of 28 January 2002 laying down the general principles and requirements of food law, establishing the European Food Safety Authority and laying down procedures in matters of food safety. Official Journal of the European Union 31,  p. 1–24.
	unlimited
	Available at: 

https://eur-lex.europa.eu/
eli/reg/2002/178/oj
	10

	Regulation (EU) No 1169/2011 of the European Parliament and of the Council of 25 October 2011 on the provision of food information to consumers, amending Regulations (EC) No 1924/2006 and (EC) No 1925/2006 of the European Parliament and of the Council, and repealing Commission Directive 87/250/EEC, Council Directive 90/496/EEC, Commission Directive 1999/10/EC, Directive 2000/13/EC of the European Parliament and of the Council, Commission Directives 2002/67/EC and 2008/5/EC and Commission Regulation (EC) No 608/2004 Text with EEA relevance. Official Journal of the European Union 304,  p. 18–63.
	unlimited
	Available at: 

https://eur-lex.europa.eu/
eli/reg/2011/1169/oj
	10

	ISO (2017): ISO/IEC 17025:2017, General requirements for the competence of testing and calibration laboratories. International Organization for Standardization, Geneva, Switzerland.
	1
	-
	10

	Optional bibliography (updated)

	Demirci, A. Feng, H., Krishnamurthy, K. (eds.) (2020): Food Safety Engineering. Springer Nature Switzerland.

	Hubbard, M. R. (2003): Statistical Quality Control for the Food Industry, 3rd edition. Springer, New York, USA. https://doi.org/10.1007/978-1-4615-0149-7

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	The method of monitoring the quality of the program is regulated by mechanisms that have been developed and are applied at the level of the institution (dominantly within the framework of the activities of the Quality Assurance Committee of the University Of Applied Sciences Marko Marulic Of Knin). At the course level, in addition to the success results in the course (the percentage of students who passed the subject and the average of their grades), an evaluation by the students is foreseen, which will include their assessment of acquired knowledge, skills and competences. In accordance with the results of the evaluation, the course will be revised if necessary. In addition, continuous monitoring of recent findings and their implementation in course content, as well as contacts with alumni, are foreseen.

	OTHER (as the proposer wished to add)

	-


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“PHYSICAL EDUCATION AND SPORTS IV”
	COURSE INFORMATION

	Course title:
	“PHYSICAL EDUCATION AND SPORTS IV”

(“TJELESNA I ZDRAVSTVENA KULTURA IV”)

	Course Code:
	72463

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship, 

Professional undergraduate study Food technology, 

Professional undergraduate study Karst Agriculture – Karst Animal Husbandry,

Professional undergraduate study Karst Agriculture – Plant production

	Study level (bachelor/master):
	Bachelor

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Summer (IV semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English, Croatian

	Credits (ECTS):
	0

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	0
	30
	0

	Class hours per week:
	2

	Lecturer:
	Slaven Dragaš, senior lecturer

	Department, room No:
	208

	Phone:
	(+385) 22 668 125

	e-mail:
	sdragas@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	Satisfy student' needs for movement with appropriate kinesiology activities and enable the acquisition of new knowledge about the importance of physical exercise.

	Course content:


	The following content will be covered in this course:

1. Anthropometric measurements (LO1-4)

2. Aerobic and anaerobic tests (LO1-4)

3. Sports games (LO1-4)

4. Strength exercises and aerobic and anaerobic endurance

5. Excursions and hikes in nature

	Learning outcomes1:


	After taking the course and completing all the activities, the student will be able to:

1. Define the acquisition of new motor skills from individual kinesiology activities

2. Distinguish between types of kinesiology skills

3. Apply acquired knowledge and acquired new information about the value of kinesiological activities

4. Demonstrate activities with the application of simple exercises to more complex ones.



	INSTRUCTION METHODS

	☐   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Exercises are mandatory for students, as a written record of class attendance is kept (the written record/roll-call is kept by the subject professor with the signature of the student present). In order to get a signature, students must attend at least 80% of the exercises. Students who, due to certain health problems or injuries, are unable to perform certain exercises, technical and movement structures in the Physical and Health Education class, as well as students who have serious health problems or are permanently disabled from performing exercises from the Physical and Health Education course, are obliged to inform the subject professor and bring valid medical documentation (back 5 years) during regular consultations that allows them to be spared from performing exercises, technical and movement structures that they are unable to perform and/or exempts them from part of the lesson or the Physical and Health Education lesson in its entirety. In the case of an insufficient number of class attendances (a minimum of 80% class attendance is required), students do not have the right to sign from the Physical Education and Sports course and are required to enroll in the course again the following year.



	SCREENING STUDENT WORK2

	Lecture attendance
	
	Class 

activity
	
	Report
	

	Written 

exam
	
	Oral 

exam
	
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	
	

	Oral exam
	
	

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Findak, V. (1999): Metodika tjelesne i zdravstvene kulture. Školska knjiga, Zagreb.
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Mišigoj Duraković, M., Findak, V. (1999): Tjelesno vježbanje i zdravlje, znanstveni dokazi, stavovi, preporuke. Fakultet za fizičku kulturu Sveučilišta u Zagrebu.

	Breslauer N. (2008): Tjelesna i zdravstvena kultura /Skripta za studente, Međimursko veleučilište, Čakovec.

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Year of study: 3 / Semester (V)

Course title:
“TECHNOLOGY OF MEAT AND MEAT PRODUCTS”
	COURSE INFORMATION

	Course title:
	“TECHNOLOGY OF MEAT AND MEAT PRODUCTS”
(“TEHNOLOGIJA MESA I PROIZVODA OD MESA”)

	Course Code:
	229286

	Study programme:
	Professional undergraduate study Food Technology

	Study level (bachelor/master):
	Bachelor

	Year of study:
	3

	Period of realization (semester) (summer/winter):
	Winter (V semester)

	Status of the course (required/elective):
	Elective

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	4.5

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	45
	25
	5

	Class hours per week:
	5

	Lecturer:
	Marina Krvavica, PhD, full college professor

	Department, room No:
	Karst Agriculture, 209

	Phone:
	+38522664450

	e-mail:
	mkrvavica@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	The most important objectives of the course are acquisition of knowledge and competences necessary for successful organization of modern production of meat and meat products.

	Course content:


	1. The importance and role of meat in human nutrition.

2. Quality factors of animal meat (cattle, pigs, sheep, goats, poultry, bivalves, ungulates and farmed game).

3. Structure and composition of animal carcasses and chemical composition of meat.

4. Facilities, equipment, procedures and organization of work in the slaughterhouse processing of animals (cattle, pigs, sheep, goats, poultry, bivalves, ungulates and farmed game).

5. Market categorization, classification, cutting and evaluation of meat quality.

6. Postmortem changes (ripening) of meat (I4).

7. Facilities, equipment and modern technological methods of preserving and processing meat (physical methods - cooling, freezing, thermal processing, drying; chemical methods - salting, brining, smoking, fermentation, marinating; other preservation methods).

8. Spoilage of meat.

9. Application of GPP, GHP and HACCP principles in the production and distribution of meat and meat products.
10. Disposal of waste of animal origin (legal norms).

	Learning outcomes1:


	After successfully passing the exam, students will be able to:

1. Assess the importance and role of meat in the human diet.

2. Distinguish individual animal tissues based on their appearance, histological composition, chemical composition and suitability for processing, as well as factors affecting meat quality.

3. Organize technological processes in the slaughterhouse processing of animals and assess the quality of carcasses and meat on the slaughter line.

4. Explain the biochemical changes that occur in postmortem tissues.

5. Organize technological processes in facilities for the processing of meat products.

6. Organize the implementation of measures to ensure food safety (GPP, GHP, HACCP), recognize the symptoms of meat spoilage.

	INSTRUCTION METHODS

	☒   Lectures

☒   Seminars and workshops

☒   Exercises

☐   Independent assignments

☒   Multimedia and Internet

☒   E-learning


	☒   Consultations

☒   Laboratory

☒   Fieldwork

☒   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Regularly attend classes, exercises and practical work; create a seminar paper on a chosen topic; take a continuous knowledge test (2 colloquiums) and an exam.

	SCREENING STUDENT WORK2

	Lecture attendance
	1
	Class 

activity
	
	Report
	

	Written 

exam
	
	Oral 

exam
	2
	Research
	

	Experimental work
	
	Seminar 

essay
	1
	Project
	

	Practical training
	
	Colloquium/a
	2
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	20
	40

	Oral exam
	20
	40

	Seminar
	10
	20

	Other
	-
	-

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Availability via other media
	Number of students

	Lawrie, R.A. & D. A. Ledward (2006). Lawrie’s meat science, seventh English edition. Woodhead Publishing Limited, Abington Hall, Abington Cambridge CB1 6AH, England.
	1
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Joseph Kerry, John Kerry and David Ledward (2002). Meat processing Improving quality. Woodhead Publishing Limited Abington Hall, Abington, Cambridge CB1 6AH England.

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	The acquisition of final knowledge, skills and competences is ensured through the established quality assurance system, in accordance with the Rulebook on Quality Assurance of the University of Applied Sciences Marko Marulic of Knin and other legal acts.

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“TECHNOLOGY OF FRUIT AND OLIVE PRODUCTS”
	COURSE INFORMATION

	Course title:
	“TECHNOLOGY OF FRUIT AND OLIVE PRODUCTS”

(“TEHNOLOGIJA PROIZVODA OD VOĆA I MASLINA”)

	Course Code:
	229289

	Study programme:
	Professional undergraduate study Food Technology

	Study level (bachelor/master):
	Bachelor

	Year of study:
	3

	Period of realization (semester) (summer/winter):
	Winter (V semester)

	Status of the course (required/elective):
	Elective

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	5,5

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	45
	30
	0

	Class hours per week:
	5

	Lecturer:
	mr.sc. Ljiljana Nanjara, Senior Lecturer

	Department, room No:
	Department of Food Technology, room No 210

	Phone:
	+385 (22) 66 44 55

	e-mail:
	ljnanjara@veleknin.hr

	Associate lecturer:
	Sandra Mandinić, Lecturer

	e-mail:
	smandini@veleknin.hr

	COURSE DESCRIPTION

	Course objectives:


	The aim of the course is to acquire knowledge about the basic characteristics of fruit and olives, as well as technological procedures for making processed products, as well as the possibilities of using useful waste. Within the scope of the course, students will learn about the necessary analytical procedures through which the quality of raw materials and finished products is monitored.

	Course content:


	1. Introduction - about fruit and olives in general from a market-economic, nutritional and technological point of view 

2. Structure and chemical composition of fruit and olives 

3. Technological characteristics of fruit and olives 

4. Preservation of fruit, olives and processed products through monitoring and analysis of ingredients 

5. Preparatory operations in fruit and vegetable processing; Methods of processing and preservation of fruits and vegetables 

6. Production technology of fruit and olive products 

7. Packaging, labelling, storage 

8. By-products, importance and management 

9. Independent work in laboratories in carrying out selected and important analyzes in this processing 

10. Visit to food industries that deal with fruit and olive processing

	Learning outcomes1:


	After passing the exam, students will be able to: 

- explain the technological features and basic ingredients of fruit and olives (LO1) 

- examine the quality of raw materials for processing and the quality of finished products (LO2) 

- distinguish the principles and methods of food preservation (LO3) 

- explain the technological processes of production of fruit and olive products (LO4) 

- apply acquired knowledge for the production of fruit and olive products (LO5)

	INSTRUCTION METHODS

	☒   Lectures

☒   Seminars and workshops

☒   Exercises

☐   Independent assignments

☒   Multimedia and Internet

☐   E-learning


	☐   Consultations

☒   Laboratory

☒   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are obligated:

· to regularly attend classes

· to take written exam (two colloquia* or final written exam) and achieve at least 50 % of the predicted points

· to take the final oral exam and achieve at least 50 % of the predicted points.



	SCREENING STUDENT WORK2

	Lecture attendance
	2,0
	Class 

activity
	0,5
	Report
	

	Written 

exam
	1,5
	Oral 

exam
	1,0
	Research
	

	Experimental work
	
	Seminar 

essay
	0,5
	Project
	

	Practical training
	
	Colloquium/a
	*1,50
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	20
	40

	Oral exam
	20
	40

	Seminar
	5
	10

	Other
	5
	10

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Lovrić, T., Piližota, V. „Tehnologija konzerviranja i prerade voća i povrća“, Nakladni zavod Globus, Zagreb, 1994.
	2
	
	

	L. De la Rosa, E. Alvarez-Parilla, G. Gonzalez-Aguilar: Fruit and Vegetable Phytochemicals, Wiley-Blackwell, 2010.
	1
	
	

	Gugić, M. i sur., „Maslina i proizvodi“, Matica hrvatska, 2017.
	2
	
	

	Gugić, M. i sur., „Maslina – kemija i tehnologija prerade“ – interna skripta, Veleučilište „Marko Marulić“ u Kninu, 2009.
	2
	
	

	Škarica, B., Žužić, I., Bonifačić, M. „Maslina i maslinovo ulje visoke kakvoće u Hrvatskoj“,Tipograf d.d., Rijeka, 1996.
	1
	
	

	Koprivnjak, O. „Djevičansko maslinovo ulje: od masline do stola“, MIH, Poreč, 2006.
	1
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	1. W. Jongen: Fruit and Vegetable Processing-Improving Quality, CRC, 2002.

	2. Y. H. Hui i sur. Handbook of Fruits and Fruit Processing, Blackwell Publishing, 2006.

	3. D. Boskou: Olive Oil-Chemistry and Technology, AOCS press, Champaign, Illinois, 1996.

	4. Table Olive Processing, International Olive Oil Council, Madrid, 1990.

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“TECHNOLOGY OF FLOUR AND FLOUR PRODUCTS”
	COURSE INFORMATION

	Course title:
	“TECHNOLOGY OF FLOUR AND FLOUR PRODUCTS”

(“TEHNOLOGIJA BRAŠNA I PROIZVODA OD BRAŠNA”)

	Course Code:
	229302

	Study programme:
	Professional undergraduate study Food Technology

	Study level (bachelor/master):
	Bachelor

	Year of study:
	3

	Period of realization (semester) (summer/winter):
	Winter (V semester)

	Status of the course (required/elective):
	Elective

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	5.5

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	45
	30
	0

	Class hours per week:
	5

	Lecturer:
	Emilija Friganović, Senior Lecturer

	Department, room No:
	Department of Food Technology, room No 213

	Phone:
	Tel: + 385 (22) 66 81 28

	e-mail:
	efriganovic@veleknin.hr

	Associate lecturer:
	-

	e-mail:
	-

	COURSE DESCRIPTION

	Course objectives:


	The objective of this course is to prepare students for work, management and process control in the production of cereal-based products.



	Course content:


	8. (CC1) Chemical composition, quality criteria and nutritional and use value of cereals
9. (CC2) Grain storage and preservation

10. (CC3) Grain milling processes, machinery and milled cereal products

11. (CC4) Raw materials in baking industry

12. (CC5) Technological procedures for the production of bakery products, machinery and equipment
13. (CC6) Production of pasta, raw materials, machinery and equipment

14. (CC7) Production of flour-confectionery products, raw materials, machinery and equipment
15. (CC8) The production of extruded snacks
16. (CC9) Quality and safety parameters and legislative framework of cereal-based products

17. (CC10) Quality assessment, nutritional value, transport, packaging and storage of cereal-based products



	Learning outcomes1:


	After passing the exam, students will be able to:

· explain basic terms related to raw materials, products and production technology of cereal-based products (LO1)

· describe machinery, equipment and devices in the production of cereal-based products and their application (LO2)

· schematically show the production stages and processes in the production and control of cereal-based products (LO3)

· carry out basic analyzes of raw materials and grain-cereal products (LO4)

· explain the impact of individual components of raw materials in the production of cereal-based products on the technological process (LO5)

· make production calculations in the production of cereal-based products (LO6)



	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☒   Laboratory

☒   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are obligated:

· to regularly attend classes

· to take written exam (two colloquia* or final written exam) and achieve at least 50 % of the predicted points

· to write and defend one seminar paper and achieve at least 50 % of the predicted points

· to take the final oral exam and achieve at least 50 % of the predicted points.



	SCREENING STUDENT WORK2

	Class attendance
	2
	Class 

activity
	0,5
	Report
	

	Written 

exam
	1
	Oral 

exam
	1
	Research
	

	Experimental work
	
	Seminar 

essay
	1
	Project
	

	Practical training
	
	Colloquium/a
	1*
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	18
	36

	Oral exam
	25
	50

	Seminar
	5
	10

	Attendance and class activity
	2
	4

	Total
	50
	100


	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,9
	B
	Very good (4)

	70 – 79,9
	C
	Good (3)

	60 – 69,9
	D
	Sufficient (2)

	50 – 59,9
	E
	

	  0 – 49,9
	F
	Insufficient (1)


	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Availability via other media
	Number of students

	Guine, R., Correia, P. (ur.) (2013): Engineering aspects of cereal and cereal-based products. CRC Press, Boca Raton, Florida, USA.
	1
	-
	10

	Hosney, R.C. (1994): Principles of Cereal Science and Technology, AACC, St.Paul, Minnesota, USA.
	1
	-
	10

	Owens, G. (ur.)(2001): Cereals processing technology. Woodhead Publishing Limited, Cambridge, England.
	1
	-
	10

	Optional bibliography (updated)

	Pomeranz, Y. (1998): Wheat: Chemistry and Technology (I, II), AACC, St. Paul, Minnesota, USA.

	Cauvain, S. P. (ur.) (2003): Bread making - Improving quality. Woodhead Publishing Limited, Cambridge, England.

	Manley, D. (1998): Technology of biscuits, crackers and cookies. Woodhead Publishing Limited, Cambridge, England.

	Moscicki, L. (ur.) (2003): Extrusion-Cooking Techniques - Applications, Theory and Sustainability. WILEY-VCH Verlag & Co. KGaA, Weinheim, Germany.

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	The method of monitoring the quality of the program is regulated by mechanisms that have been developed and are applied at the level of the institution (dominantly within the framework of the activities of the Quality Assurance Committee of the University of Applied Sciences Marko Marulic of Knin). At the course level, in addition to the success results in the course (the percentage of students who passed the subject and the average of their grades), an evaluation by the students is foreseen, which will include their assessment of acquired knowledge, skills and competences. In accordance with the results of the evaluation, the course will be revised if necessary. In addition, continuous monitoring of recent findings and their implementation in course content, as well as contacts with alumni, are foreseen.

	OTHER (as the proposer wished to add)

	-


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“TECHNOLOGY OF CONFECTIONERY AND RELATED PRODUCTS”
	COURSE INFORMATION

	Course title:
	“TECHNOLOGY OF CONFECTIONERY AND RELATED PRODUCTS”
(“TEHNOLOGIJA KONDITORSKIH I SRODNIH PROIZVODA”)

	Course Code:
	229309

	Study programme:
	Professional undergraduate study Food Technology

	Study level (bachelor/master):
	Bachelor

	Year of study:
	3

	Period of realization (semester) (summer/winter):
	Winter (V semester)”

	Status of the course (required/elective):
	Elective

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	5.5

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	45
	30
	0

	Class hours per week:
	5

	Lecturer:
	Emilija Friganović, Senior Lecturer

	Department, room No:
	Department of Food Technology, room No 213

	Phone:
	Tel: + 385 (22) 66 81 28

	e-mail:
	efriganovic@veleknin.hr

	Associate lecturer:
	-

	e-mail:
	-

	COURSE DESCRIPTION

	Course objectives:


	The objective of this course is to prepare students for work, management and process control in the production of confectionery and related products.



	Course content:


	18. (CC1) History of confectionery and related products
19. (CC2) Raw materials in the production of confectionery products
20. (CC3) Cocoa products – production stages and processes, machinery, equipment and devices

21. (CC4) Cream products – production stages and processes, machinery, equipment and devices
22. (CC5) Sugar confectionery – production stages and processes, machinery, equipment and devices
23. (CC6) Coffee, coffee products and tea – production stages and processes, machinery, equipment and devices
24. (CC7) Confectionery and related products and health
25. (CC9) Quality and safety parameters and legislative framework of confectionery and related products


	Learning outcomes1:


	After passing the exam, students will be able to:

· explain basic terms related to raw materials, products and production technology of confectionery and related products (LO1)

· describe machinery, equipment and devices in the production of confectionery and related products and their application (LO2)

· schematically show the production stages and processes in the production and control of confectionery and related products (LO3)

· carry out basic analyzes of raw materials and confectionery and related products (LO4)

· explain the impact of individual components of raw materials in the production of confectionery and related products on the technological process (LO5)

· make production calculations in the production of confectionery and related products (LO6)



	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☒   Laboratory

☒   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are obligated:

· to regularly attend classes

· to take written exam (two colloquia* or final written exam) and achieve at least 50 % of the predicted points

· to write and defend one seminar paper and achieve at least 50 % of the predicted points

· to take the final oral exam and achieve at least 50 % of the predicted points.



	SCREENING STUDENT WORK2

	Class attendance
	2
	Class 

activity
	0,5
	Report
	

	Written 

exam
	1
	Oral 

exam
	1
	Research
	

	Experimental work
	
	Seminar 

essay
	1
	Project
	

	Practical training
	
	Colloquium/a
	1*
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	18
	36

	Oral exam
	25
	50

	Seminar
	5
	10

	Attendance and class activity
	2
	4

	Total
	50
	100


	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,9
	B
	Very good (4)

	70 – 79,9
	C
	Good (3)

	60 – 69,9
	D
	Sufficient (2)

	50 – 59,9
	E
	

	  0 – 49,9
	F
	Insufficient (1)


	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Availability via other media
	Number of students

	S. T. Beckett (2009): Industrial chocolate manufacture and use. Wiley-Blackwell Publishing. Chichester, UK.
	1
	-
	10

	Edwards, W. P. (2018) The science of sugar confectionary 2nd edition. The Royal Society of Chemistry, Cambridge, UK. https://doi.org/10.1039/9781839168529
	1
	-
	10

	R. J. Clarke, R. Macrae (1987): Coffee-Technology. Elsevier Applied Science, London, New York.
	1
	-
	10

	Cisneros-Yupanqui, M., Lante, A. (2020) Tea from the Food Science Perspective: An Overview. The Open Biotechnology Journal, 14(78-73). http://dx.doi.org/10.2174/1874070702014010078
	unlimited
	https://openbiotechnologyjournal.com/
VOLUME/14/PAGE/78/
	10

	Chi-Tang, H., Jen-Kun, L., Fereidoon, S. (ur.) (2008): Tea and Tea Products, Chemistry and Health-Promoting Properties. CRC Press, Boca Raton, Florida, USA.
	1
	-
	10

	Optional bibliography (updated)

	Ohene Afoakwa, E. (2016): Chocolate Science and Technology, 2nd Edition. Wiley-Blackwell, Chichester, United Koingdom.

	R. J. Clarke, R. Macrae (1985): Coffee-Chemistry. Elsevier Applied Science, London, New York.

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	The method of monitoring the quality of the program is regulated by mechanisms that have been developed and are applied at the level of the institution (dominantly within the framework of the activities of the Quality Assurance Committee of the University of Applied Sciences Marko Marulic of Knin). At the course level, in addition to the success results in the course (the percentage of students who passed the subject and the average of their grades), an evaluation by the students is foreseen, which will include their assessment of acquired knowledge, skills and competences. In accordance with the results of the evaluation, the course will be revised if necessary. In addition, continuous monitoring of recent findings and their implementation in course content, as well as contacts with alumni, are foreseen.

	OTHER (as the proposer wished to add)

	-


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
•
Professional Undergraduate Study of Commercial Business with Entrepreneurship
Year of study: 1 / Semester: Winter (I)

Course title:
“INFORMATICS 1”
	COURSE INFORMATION

	Course title:
	„INFORMATICS 1“
(“INFORMATIKA I”)

	Course Code:
	33306 

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship

	Study level (bachelor/master):
	Bachelor

	Year of study:
	1

	Period of realization (semester) (summer/winter):
	Winter (I semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English/Croatian

	Credits (ECTS):
	3

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	15
	30
	0

	Class hours per week:
	3

	Lecturer:
	Vedran Uroš, univ. mag. ing. comp., Senior Lecturer

	Department, room No:
	101

	Phone:
	022/664-456

	e-mail:
	vuros@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	· Use of e-services provided by the Polytechnic (e-mail, moodle, studomat, repositories)

· Knowledge of computer structure: hardware and software.

· Mastering the basics of working on a computer and using the MS Windows operating system

· Mastering the elements of writing and text processing in MS Word

· Mastering the elements of tabular calculations in MS Excel

· Responsible behaviour on the Internet

	Course content:


	1. Basics of information technology

2. Basics of computer use and operating system (MS Windows)

3. Use of the Internet and e-mail

4. Writing and word processing (MS Word)

5. Spreadsheet (MS Excel)

	Learning outcomes1:


	After successfully passing the exam, students will be able to:

1. Define types of hardware and their roles in computer operation.

2. Differentiate types of software and define the basic functionalities of operating systems and programs for

3. office work.

4. Apply acquired knowledge in creating, moving, deleting and copying files and folders.

5. Create and edit a text file with images, tables and mathematical formulas (MS Word).

6. Demonstrate the elements of using a spreadsheet calculator (MS Excel) with the application of logic and mathematics function and formula

	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☒   Multimedia and Internet

☒   E-learning


	☒   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are required to attend 50% of lectures and 100% of exercises. In case of absence from exercises, students will be able to make compensation.



	SCREENING STUDENT WORK2

	Lecture attendance
	0,3
	Class 

activity
	
	Report
	

	Written 

exam
	2,7 or *
	Oral 

exam
	
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	*Colloquium/a
	1st – 1,2

2nd – 1,2

3rd – 0,3
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	1st, 2nd, 3rd - 50
	1st, 2nd, 3rd - 100

	Oral exam
	
	

	Seminar
	
	

	Other - Lecture attendance
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	B. Plazibat, M. Lipovac, L. Reić, S. Zorica: Osnove informacijske tehnologije, Interna skripta,

Sveučilišni centar za stručne studije, Split, (2009)
	
	
	

	B. Plazibat, S. Jerčić, S. Zorica, M. Lipovac, L. Reić: Informatika 1, Sveučilišni centar za stručne

studije, Split, (2009)
	
	
	

	ECDL 5.0
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	

	

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“BUSINESS ENGLISH LANGUAGE I“
	COURSE INFORMATION

	Course title:
	„BUSINESS ENGLISH LANGUAGE I“
(“POSLOVNI ENGLESKI I”)

	Course Code:
	228765 

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship

	Study level (bachelor/master):
	Bachelor

	Year of study:
	1

	Period of realization (semester) (summer/winter):
	Winter (I semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	4

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	30
	30
	0

	Class hours per week:
	4

	Lecturer:
	Marijana Drinovac Topalovic, PhD, College Professor

	Department, room No:
	Commercial Business with Entrepreneurship, Dean's Office

	Phone:
	022 664 452

	e-mail:
	mdrinovac@veleknin.hr

	Associate lecturer:
	Sandra Ljubas, assistant

	e-mail:
	sljubas@veleknin.hr

	COURSE DESCRIPTION

	Course objectives:


	The primary objective of this course is to assist students in improving their language skills in the context of English for Specific Purposes, specifically in the field of economics (trade and business) at the A1 level, according to the Common European Framework of Reference for Languages. This entails teaching students how to communicate effectively in basic business and social situations that necessitate fundamental language proficiency and prompt exchange of information on familiar topics and activities.

	Course content:


	English for Specific Purposes: Business English, Industry, Marketing, Technology (INTERMEDIATE)

Basic English Grammar

	Learning outcomes1:


	- Accurately utilize dictionaries, encyclopedias, and other online tools.

- Understand the meaning of simple texts on business topics.

- Use fundamental business vocabulary fluently.

- Apply simple grammatical structures correctly in both speech and writing.

- Translate simple professional texts from English to Croatian and vice versa.

- Explain one's studies and future career aspirations in English.



	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☒   Independent assignments

☒   Multimedia and Internet

☒   E-learning


	☒   Consultations

☐   Laboratory

☐   Fieldwork

☒   Mentoring

☒   Other



	STUDENT RESPONSIBILITIES

	Students are required to attend 80% of the lectures and practice and create a PPT presentation on a specific topic. In case of absence of more than 20% of the lectures and non-fulfillment of the course assignments, the students will not be able to access the final exam.



	SCREENING STUDENT WORK2

	Lecture attendance
	1
	Class 

activity
	0,5
	Report
	

	Written 

exam
	1
	Oral 

exam
	1
	Research
	

	Experimental work
	
	Seminar/

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	0,25
	Portfolio
	0,25

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	15
	30

	Seminar
	5
	10

	Other
	5
	10

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Cotton, D; Falvey, D. and Kent, S. (2012), “Market Leader Elementary”, 3rd Ed. (CB+PF), Pearson Longman
	6
	E-book
	20

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Grgić, B.; Brihta, J. (2001.), „Engleska gramatika za svakoga“, Školska knjiga, Zagreb

	www.breakingnewsenglish.com/Business English

	http://www.bbc.co.uk/worldservice/learningenglish/general/

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“PHYSICAL EDUCATION AND SPORTS I”
	COURSE INFORMATION

	Course title:
	“PHYSICAL EDUCATION AND SPORTS I”
(“TJELESNA I ZDRAVSTVENA KULTURA I”)

	Course Code:
	36983

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship, 

Professional undergraduate study Food technology, 

Professional undergraduate study Karst Agriculture – Karst Animal Husbandry,

Professional undergraduate study Karst Agriculture – Plant production 

	Study level (bachelor/master):
	Bachelor

	Year of study:
	1

	Period of realization (semester) (summer/winter):
	Winter (I semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English, Croatian

	Credits (ECTS):
	0

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	0
	30
	0

	Class hours per week:
	2

	Lecturer:
	Slaven Dragaš, senior lecturer

	Department, room No:
	208

	Phone:
	(+385) 22 668 125

	e-mail:
	sdragas@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	Satisfy student' needs for movement with appropriate kinesiology activities and enable the acquisition of new knowledge about the importance of physical exercise

	Course content:


	The following content will be covered in this course:

1. Anthropometric measurements (LO1-4)

2. Aerobic and anaerobic tests (LO1-4)

3. Sports games (LO1-4)

	Learning outcomes1:


	After taking the course and completing all the activities, the student will be able to:

1. Define the acquisition of new motor skills from individual kinesiology activities

2. Distinguish between types of kinesiology skills

3. Apply acquired knowledge and acquired new information about the value of kinesiological activities

4. Demonstrate activities with the application of simple exercises to more complex ones.

	INSTRUCTION METHODS

	☐   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Exercises are mandatory for students, as a written record of class attendance is kept (the written record/roll-call is kept by the subject professor with the signature of the student present). In order to get a signature, students must attend at least 80% of the exercises. Students who, due to certain health problems or injuries, are unable to perform certain exercises, technical and movement structures in the Physical and Health Education class, as well as students who have serious health problems or are permanently disabled from performing exercises from the Physical and Health Education course, are obliged to inform the subject professor and bring valid medical documentation (back 5 years) during regular consultations that allows them to be spared from performing exercises, technical and movement structures that they are unable to perform and/or exempts them from part of the lesson or the Physical and Health Education lesson in its entirety. In the case of an insufficient number of class attendances (a minimum of 80% class attendance is required), students do not have the right to sign from the Physical Education and Sports course and are required to enroll in the course again the following year.



	SCREENING STUDENT WORK2

	Lecture attendance
	
	Class 

activity
	
	Report
	

	Written 

exam
	
	Oral 

exam
	
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	
	

	Oral exam
	
	

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Findak, V. (1999): Metodika tjelesne i zdravstvene kulture. Školska knjiga, Zagreb
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Mišigoj Duraković, M., Findak, V. (1999): Tjelesno vježbanje i zdravlje, znanstveni dokazi, stavovi, preporuke. Fakultet za fizičku kulturu Sveučilišta u Zagrebu

	Breslauer N. (2008): Tjelesna i zdravstvena kultura /Skripta za studente, Međimursko veleučilište, Čakovec.

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Year of study: 1 / Semester: Summer (II)
Course title:
“BUSINESS ENGLISH LANGUAGE II“
	COURSE INFORMATION

	Course title:
	„BUSINESS ENGLISH LANGUAGE II“
(“POSLOVNI ENGLESKI II”)

	Course Code:
	228766

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship

	Study level (bachelor/master):
	Bachelor

	Year of study:
	1

	Period of realization (semester) (summer/winter):
	Summer (II semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	4

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	30
	30
	0

	Class hours per week:
	4

	Lecturer:
	Marijana Drinovac Topalovic, PhD, College Professor

	Department, room No:
	Commercial Business with Entrepreneurship, Dean's Office

	Phone:
	022 664 452

	e-mail:
	mdrinovac@veleknin.hr

	Associate lecturer:
	Sandra Ljubas, assistant

	e-mail:
	sljubas@veleknin.hr

	COURSE DESCRIPTION

	Course objectives:


	The main objective of this course is to help students enhance their language skills in the field of English for Specific Purposes, specifically in economics (trade and business) at the A2 level, in accordance with the Common European Framework of Reference for Languages. This involves teaching students how to communicate effectively in crucial business and social situations that require language proficiency and quick exchange of information on familiar topics and activities at the Pre-Intermediate level.

	Course content:


	English for Specific Purposes: Business English, Industry, Marketing, Technology (INTERMEDIATE)

Basic English Grammar

	Learning outcomes1:


	- Communicate by A2 level of CEFRL.

- Understand the meaning of texts on business topics at the A2 level.

- Use business vocabulary at the A2 level fluently.

- Apply grammatical structures correctly in speech and writing at the A2 level.

- Translate simple professional texts from English to Croatian and vice versa.

- Explain one's studies and future career aspirations in English at the A2 level.

	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☒   Independent assignments

☒   Multimedia and Internet

☒   E-learning


	☒   Consultations

☐   Laboratory

☐   Fieldwork

☒   Mentoring

☒   Other



	STUDENT RESPONSIBILITIES

	Students are required to attend 80% of the lectures and practice and create a PPT presentation on a specific topic. In case of absence of more than 20% of the lectures and non-fulfillment of the course assignments, the students will not be able to access the final exam.



	SCREENING STUDENT WORK2

	Lecture attendance
	0,50
	Class 

activity
	0,50
	Report
	

	Written 

exam
	1
	Oral 

exam
	1
	Research
	

	Experimental work
	
	Seminar/

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	0,50
	Portfolio
	0,50

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	15
	30

	Seminar
	5
	10

	Other
	5
	10

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Cotton, D; Falvey, D. and Kent, S. (2012), “Market Leader Pre-Intermediate”, 3rd Ed. (CB+PF), Pearson Longman
	6
	E-book
	20

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Grgić, B.; Brihta, J. (2001.), „Engleska gramatika za svakoga“, Školska knjiga, Zagreb.

	www.breakingnewsenglish.com/Business English

	http://www.bbc.co.uk/worldservice/learningenglish/general/

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“MARKET RESEARCH“
	COURSE INFORMATION

	Course title:
	“MARKET RESEARCH”

(“ISTRAŽIVANJE TRŽIŠTA”)

	Course Code:
	229530

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship

	Study level (bachelor/master):
	Bachelor

	Year of study:
	1

	Period of realization (semester) (summer/winter):
	Summer (II semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	Croatian and English

	Credits (ECTS):
	6

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	30
	25
	5

	Class hours per week:
	4

	Lecturer:
	Valentina Vinšalek Stipić, PhD, senior lecturer

	Department, room No:
	-

	Phone:
	+38522660450 

	e-mail:
	vvinsalek@veleknin.hr

	Associate lecturer:
	-

	e-mail:
	-

	COURSE DESCRIPTION

	Course objectives:


	The basic objectives of this course enable students to independently master the concepts and instruments that are included in the set of categories essential for understanding global processes in the field of market research. Furthermore, the goal is to acquaint students with the possibilities and ways of managing all information essential for decision-making in business processes, with special reference to strategic planning of products, goods and/or services. One of the goals is to familiarize students and train them for the process of organization, design and implementation of projects related to market research. Likewise, during lectures, exercises and seminars, through the analysis of selected cases, the peculiarities of the operations of selected economic entities are presented to the students.

	Course content:


	1. Introduction to market research

2. The role and meaning of market research

3. Scientific method and ethics in market research

4. Research project

5. Reconnaissance research

6. Descriptive research

7. Causal research

8. Market research methods

	Learning outcomes1:


	1. To think strategically about the development of the company on the global market

2. Collect available data, design market research projects and, through certain data collection methods

3. Able to organize research into a real business problem, and based on data analysis and results, be able to offer the right business decision

4. Acquire basic competences for research tasks of a market-oriented subject.

	INSTRUCTION METHODS

	☒   Lectures

☒   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are required to attend classes at least 70% of the time (10 times), and actively participate in classes. In case of absence more than 30% of the time (4 times), students are obliged to take the oral part of the exam in the course. Regular attendance of classes and activity during exercises and seminars exempts the student from taking the oral part of the exam.

	SCREENING STUDENT WORK2

	Lecture attendance
	2
	Class 

activity
	
	Report
	

	Written 

exam
	2
	Oral 

exam
	
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	2

	Practical training
	
	Colloquium/a
	
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	15+15
	30+30

	Oral exam
	0
	0

	Seminar (Project)
	15
	25

	Other - activities in class
	5
	15

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Marušić, M. i Vranešević, T. (2001). Istraživanje tržišta. Sveučilište u Zagrebu. Zagreb: ADECO  
	
	
	

	Sekaran, U. (2003). Research methods for business – fourt edition. Southern Illinois University at Carbondale. John Wiley & Sons, Inc.
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Scott, M.S. and Gerald, S.A. (2013). Basic Marketing Research. N. University Parkway. Provo Utah: Qualtrics Labs, Inc.  

	

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	The method of monitoring the quality of the program is regulated by mechanisms that have been developed and are applied at the level of the institution (dominantly within the framework of the activities of the Quality Committee of the University of Applied Sciences Marko Marulic of Knin. At the subject level, in addition to the success results in the subject (the percentage of students who passed the subject and the average of their grades), an evaluation by the students is foreseen, which will include their assessment of acquired knowledge, skills and competences. In accordance with the results of the evaluation, the subject will be revised if necessary. In addition, continuous monitoring of recent findings and their implementation in course content, as well as contacts with alumni, are foreseen.

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“INFORMATICS 2”
	COURSE INFORMATION

	Course title:
	“INFORMATICS 2”
(“INFORMATIKA II”)

	Course Code:
	33316

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship

	Study level (bachelor/master):
	Bachelor

	Year of study:
	1

	Period of realization (semester) (summer/winter):
	Summer (II semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English/Croatian

	Credits (ECTS):
	3

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	15
	30
	0

	Class hours per week:
	3

	Lecturer:
	Vedran Uroš, univ. mag. ing. comp., Senior Lecturer

	Department, room No:
	101

	Phone:
	022/664-456

	e-mail:
	vuros@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	The aim of this course is to introduce the student to the advanced possibilities of office work on the computer. Students acquire advanced skills in the field of:

· Mastering the advanced capabilities of MS Word.

· Mastering the basics of computer graphics.

· Creation and use of simple databases.

· Creation and management of multimedia presentations in MS Power Point

	Course content:


	1. Advanced use of MS Word

2. Databases (MS Access)

3. The basis of vector computer graphics (InkScape)

4. Multimedia presentations (MS Power Point)

	Learning outcomes1:


	After successfully passing the exam, students will be able to:

1. Generate documents in MS Word using advanced formatting options.

2. Apply circular mail (group letters) to create personalized documents or electronic mail intended for business entities.

3. Creation and management of multimedia presentations in MS Power Point

4. Draw simple graphic elements in vector format using simple techniques shaping.

5. Create a simple database in MS Access.

6. Interpret the ways of creating queries and reports with databases, along with the analysis of the obtained results



	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☒   Multimedia and Internet

☒   E-learning


	☒   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are required to attend 50% of lectures and 100% of exercises. In case of absence from exercises, students will be able to make compensation.



	SCREENING STUDENT WORK2

	Lecture attendance
	0,3
	Class 

activity
	
	Report
	

	Written 

exam
	2,7 or *
	Oral 

exam
	
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	*Colloquium/a
	1st – 1,05

2nd – 0,45

3rd – 0,45

4th – 0,75
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	1st, 2nd, 3rd, 4th - 50
	1st, 2nd, 3rd, 4th -100

	Oral exam
	
	

	Seminar
	
	

	Other 
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	B. Plazibat, M. Lipovac, L. Reić, S. Zorica: Napredni Word 2007, Interna skripta,

Sveučilišni centar za stručne studije, Split, (2009)
	
	
	

	ECDL 5.0
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	

	

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“PHYSICAL EDUCATION AND SPORTS II”
	COURSE INFORMATION

	Course title:
	“PHYSICAL EDUCATION AND SPORTS II”
(“TJELESNA I ZDRAVSTVENA KULTURA II”)

	Course Code:
	72461

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship, 

Professional undergraduate study Food technology, 

Professional undergraduate study Karst Agriculture – Karst Animal Husbandry,

Professional undergraduate study Karst Agriculture – Plant production

	Study level (bachelor/master):
	Bachelor

	Year of study:
	1

	Period of realization (semester) (summer/winter):
	Summer (II semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English, Croatian

	Credits (ECTS):
	0

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	0
	30
	0

	Class hours per week:
	2

	Lecturer:
	Slaven Dragaš, senior lecturer

	Department, room No:
	208

	Phone:
	(+385) 22 668 125

	e-mail:
	sdragas@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	Satisfy student' needs for movement with appropriate kinesiology activities and enable the acquisition of new knowledge about the importance of physical exercise

	Course content:


	The following content will be covered in this course:

1. Anthropometric measurements (LO1-4)

2. Aerobic and anaerobic tests (LO1-4)

3. Sports games (LO1-4)

	Learning outcomes1:


	After taking the course and completing all the activities, the student will be able to:

1. Define the acquisition of new motor skills from individual kinesiology activities

2. Distinguish between types of kinesiology skills

3. Apply acquired knowledge and acquired new information about the value of kinesiological activities

4. Demonstrate activities with the application of simple exercises to more complex ones.

	INSTRUCTION METHODS

	☐   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Exercises are mandatory for students, as a written record of class attendance is kept (the written record/roll-call is kept by the subject professor with the signature of the student present). In order to get a signature, students must attend at least 80% of the exercises. Students who, due to certain health problems or injuries, are unable to perform certain exercises, technical and movement structures in the Physical and Health Education class, as well as students who have serious health problems or are permanently disabled from performing exercises from the Physical and Health Education course, are obliged to inform the subject professor and bring valid medical documentation (back 5 years) during regular consultations that allows them to be spared from performing exercises, technical and movement structures that they are unable to perform and/or exempts them from part of the lesson or the Physical and Health Education lesson in its entirety. In the case of an insufficient number of class attendances (a minimum of 80% class attendance is required), students do not have the right to sign from the Physical Education and Sports course and are required to enroll in the course again the following year.



	SCREENING STUDENT WORK2
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	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	
	

	Oral exam
	
	

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Findak, V. (1999): Metodika tjelesne i zdravstvene kulture. Školska knjiga, Zagreb.
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Mišigoj Duraković, M., Findak, V. (1999): Tjelesno vježbanje i zdravlje, znanstveni dokazi, stavovi, preporuke. Fakultet za fizičku kulturu Sveučilišta u Zagrebu.

	Breslauer N. (2008): Tjelesna i zdravstvena kultura /Skripta za studente, Međimursko veleučilište, Čakovec.

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Year of study: 2 / Semester: Winter (III)

Course title:
“BUSINESS ENGLISH LANGUAGE III “
	COURSE INFORMATION

	Course title:
	„BUSINESS ENGLISH LANGUAGE III“
(“POSLOVNI ENGLESKI JEZIK III”)

	Course Code:
	33321

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship

	Study level (bachelor/master):
	Bachelor

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Summer (II semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	4

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	30
	30
	0

	Class hours per week:
	4

	Lecturer:
	Marijana Drinovac Topalovic, PhD, College Professor

	Department, room No:
	Commercial Business with Entrepreneurship, Dean's Office

	Phone:
	022 664 452

	e-mail:
	mdrinovac@veleknin.hr

	Associate lecturer:
	Sandra Ljubas, assistant

	e-mail:
	sljubas@veleknin.hr

	COURSE DESCRIPTION

	Course objectives:


	The core objective of the course is to enable students to acquire and develop language skills in the context of English for Specific Purposes, i.e. in the field of economics (trade and business), at B1 level according to the Common European Framework of Reference for Languages. This implies communication in simple business and custom situations that require a simple and immediate exchange of information on familiar topics and activities.

	Course content:


	English for Specific Purposes: Business English, Industry, Marketing, Technology (INTERMEDIATE)

Basic English Grammar

	Learning outcomes1:


	- Accurately utilize dictionaries, encyclopedias, and other online tools.

- Understand the meaning of complex texts, including discussions in the field of business.

- Use essential English words and phrases fluently.

- Apply grammatical structures correctly in both speech and writing.

- Translate professional texts from English to Croatian and vice versa.

- Explain one's studies and future career aspirations in English.

- Communicate fluently with native English speakers.

- Write texts on various professional topics and express opinions on current issues at an intermediate level.

- Deliver a public presentation on a business-related topic.

	INSTRUCTION METHODS

	☒   Lectures

☐   Seminars and workshops

☒   Exercises

☒   Independent assignments

☒   Multimedia and Internet

☒   E-learning


	☒   Consultations

☐   Laboratory

☐   Fieldwork

☒   Mentoring

☒   Other



	STUDENT RESPONSIBILITIES

	Students are required to attend 80% of the lectures and practice and create a PPT presentation on a specific topic. In case of absence of more than 20% of the lectures and non-fulfillment of the course assignments, the students will not be able to access the final exam.



	SCREENING STUDENT WORK2
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	0,50

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	15
	30

	Seminar
	5
	10

	Other
	5
	10

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Cotton, D; Falvey, D. and Kent, S. (2012), “Market Leader Intermediate”, 3rd Ed. (CB+PF), Pearson Longman
	6
	E-book
	22

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Grgić, B.; Brihta, J. (2001.), „Engleska gramatika za svakoga“, Školska knjiga, Zagreb.

	www.breakingnewsenglish.com/Business English

	http://www.bbc.co.uk/worldservice/learningenglish/general/

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“PHYSICAL EDUCATION AND SPORTS III”
	COURSE INFORMATION

	Course title:
	“PHYSICAL EDUCATION AND SPORTS III”
(“TJELESNA I ZDRAVSTVENA KULTURA III”)

	Course Code:
	72462

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship, 

Professional undergraduate study Food technology, 

Professional undergraduate study Karst Agriculture – Karst Animal Husbandry,

Professional undergraduate study Karst Agriculture – Plant production

	Study level (bachelor/master):
	Bachelor

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Winter (III semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English, Croatian

	Credits (ECTS):
	0

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	0
	30
	0

	Class hours per week:
	2

	Lecturer:
	Slaven Dragaš, senior lecturer

	Department, room No:
	208

	Phone:
	(+385) 22 668 125

	e-mail:
	sdragas@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	Satisfy student' needs for movement with appropriate kinesiology activities and enable the acquisition of new knowledge about the importance of physical exercise

	Course content:


	The following content will be covered in this course:

1. Anthropometric measurements (LO1-4)

2. Aerobic and anaerobic tests (LO1-4)

3. Sports games (LO1-4)

4. Strength exercises and aerobic and anaerobic endurance

5. Excursions and hikes in nature

	Learning outcomes1:


	After taking the course and completing all the activities, the student will be able to:

1. Define the acquisition of new motor skills from individual kinesiology activities

2. Distinguish between types of kinesiology skills

3. Apply acquired knowledge and acquired new information about the value of kinesiological activities

4. Demonstrate activities with the application of simple exercises to more complex ones.



	INSTRUCTION METHODS

	☐   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Exercises are mandatory for students, as a written record of class attendance is kept (the written record/roll-call is kept by the subject professor with the signature of the student present). In order to get a signature, students must attend at least 80% of the exercises. Students who, due to certain health problems or injuries, are unable to perform certain exercises, technical and movement structures in the Physical and Health Education class, as well as students who have serious health problems or are permanently disabled from performing exercises from the Physical and Health Education course, are obliged to inform the subject professor and bring valid medical documentation (back 5 years) during regular consultations that allows them to be spared from performing exercises, technical and movement structures that they are unable to perform and/or exempts them from part of the lesson or the Physical and Health Education lesson in its entirety. In the case of an insufficient number of class attendances (a minimum of 80% class attendance is required), students do not have the right to sign from the Physical Education and Sports course and are required to enroll in the course again the following year.



	SCREENING STUDENT WORK2
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	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	
	

	Oral exam
	
	

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Findak, V. (1999): Metodika tjelesne i zdravstvene kulture. Školska knjiga, Zagreb. 
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Mišigoj Duraković, M., Findak, V. (1999): Tjelesno vježbanje i zdravlje, znanstveni dokazi, stavovi, preporuke. Fakultet za fizičku kulturu Sveučilišta u Zagrebu.

	Breslauer N. (2008): Tjelesna i zdravstvena kultura /Skripta za studente, Međimursko veleučilište, Čakovec.

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Year of study: 2 / Semester: Summer (IV)

Course title:
“CONSUMER BEHAVIOUR“
	COURSE INFORMATION

	Course title:
	“CONSUMER BEHAVIOUR”

(“PONAŠANJE POTROŠAČA”)

	Course Code:
	229531 

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship

	Study level (bachelor/master):
	Bachelor 

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Summer (IV semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	/

	Language of instruction:
	English

	Credits (ECTS):
	6

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	30
	15
	15

	Class hours per week:
	4

	Lecturer:
	Linda Martić Kuran, PhD

	Department, room No:
	/

	Phone:
	022/664-450

	e-mail:
	lmartic@veleknin.hr

	Associate lecturer:
	/

	e-mail:
	/

	COURSE DESCRIPTION

	Course objectives:


	The aim of the course Consumer Behaviour is to enable students to become familiar with the concepts of consumer and consumer behaviour in relation to consumption (which includes the acquisition, use and disposal of goods, services and experiences). It focuses on understanding consumers as individuals as well as consumers in a sociocultural environment.

	Course content:


	1. Consumer: the key to marketing success

2. Social Factors

3. Personal Factors

4. Psychological factors

5. The process of making a purchase decision

6. Models of consumer behaviour

7. Organizational buyer behaviour

8. Marketing communication

9. Spreading innovation

10. Consumer society

	Learning outcomes1:


	Arguably interpret the concept of consumer behaviour and the importance of consumer behaviour for marketing practice.

Assess the factors that determine consumer behaviour as well as the marketing implications of such influences.

Predict how consumers as individuals and / or groups behave during certain stages of the purchasing decision-making process.

Identify variables for segmentation of the final consumption market with the aim of separating market segments.

Connect how behavioural sciences (psychology, sociology, and anthropology) are applied in the study of consumer behaviour.



	INSTRUCTION METHODS

	☒   Lectures

☒   Seminars and workshops

☒   Exercises

☒   Independent assignments

☒   Multimedia and Internet

☐   E-learning


	☒   Consultations

☐   Laboratory

☐   Fieldwork

☒   Mentoring

☒   Other



	STUDENT RESPONSIBILITIES

	

	SCREENING STUDENT WORK2
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	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	10
	20

	Seminar
	10
	20

	Other
	5
	10

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Teaching material from the lectures (independently formatted / prepared business cases and tasks by teacher)
	/
	Moodle
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	

	

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“ENTREPRENEURIAL INFRASTRUCTURE“
	COURSE INFORMATION

	Course title:
	“ENTREPRENEURIAL INFRASTRUCTURE”

(“PODUZETNIČKA INFRASTRUKTURA”)

	Course Code:
	33327

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship

	Study level (bachelor/master):
	Bachelor

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Summer (IV semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	Croatian and English

	Credits (ECTS):
	6

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	30
	15
	15

	Class hours per week:
	4

	Lecturer:
	Valentina Vinšalek Stipić, PhD, senior lecturer

	Department, room No:
	-

	Phone:
	+38522660450 

	e-mail:
	vvinsalek@veleknin.hr

	Associate lecturer:
	-

	e-mail:
	-

	COURSE DESCRIPTION

	Course objectives:


	Acquaint the students with the meaning, role and type of entrepreneurial infrastructure and the importance of supporting institutions for entrepreneurs, both at the beginning of business and in the later stages of growth and development. Through the acquired theoretical knowledge, encourage students to adopt an entrepreneurial way of thinking and proactive action, as well as use the services of the entrepreneurial infrastructure when realizing their own business venture.

	Course content:


	1. Definition of business infrastructure.

2. Types, forms and characteristics of entrepreneurial infrastructure.

3. Institutional infrastructure (Ministry of Economy and Sustainable Development, Croatian Employment Service (HZZ), FINA and HITRO.HR, Croatian Chamber of Commerce - HGK, Croatian Chamber of Crafts - HOK and Croatian Employers' Association - HUP; Financial infrastructure (Banks - concept, operations and types. CNB, HAMAG-BICRO and HBOR, Croatian network of consultants.

4. Institutions that encourage the development of entrepreneurship: entrepreneurial zones and entrepreneurial support institutions (development agencies, entrepreneurial centers and business science and technology parks);

5. Support for student entrepreneurship. Student business incubators - at universities, colleges/universities.

	Learning outcomes1:


	1. Interpret the term entrepreneurial infrastructure

2. Identify types and forms of entrepreneurial infrastructure and their basic characteristics

3. Assess the importance of legislative, institutional and financial infrastructure as a form of support for the development of entrepreneurship and the strengthening of entrepreneurial capacity

4. Differentiate the importance and forms of work of entrepreneurial support institutions at the regional and local level

5. To review the significance and development of educational infrastructure from the aspects of entrepreneurial behaviour and entrepreneurial activities of individuals

	INSTRUCTION METHODS

	☒   Lectures

☒   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Obligations of students in the course are to attend all forms of teaching (lectures, exercises and seminars) - full-time students at least 70%, and part-time students at least 50%. Regular attendance is a requirement for taking the colloquia and the final exam. The subject teacher monitors the attendance of all teaching activities through records of student arrivals.

	SCREENING STUDENT WORK2
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	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	15+15
	30+30

	Oral exam
	0
	0

	Seminar 
	15
	25

	Other - activities in class
	5
	15

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Group of authors, (editor Žanić, V.), Guide for entrepreneurs, Ministry of Economy of the Republic of Croatia, Zagreb, 1999.
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Scott, M.S. and Gerald, S.A. (2013). Basic Marketing Research. N. University Parkway. Provo Utah: Qualtrics Labs, Inc.  

	

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	The method of monitoring the quality of the program is regulated by mechanisms that have been developed and are applied at the level of the institution (dominantly within the framework of the activities of the Quality Committee of the University of Applied Sciences Marko Marulic of Knin. At the subject level, in addition to the success results in the subject (the percentage of students who passed the subject and the average of their grades), an evaluation by the students is foreseen, which will include their assessment of acquired knowledge, skills and competences. In accordance with the results of the evaluation, the subject will be revised if necessary. In addition, continuous monitoring of recent findings and their implementation in course content, as well as contacts with alumni, are foreseen.

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“PRINCIPLES OF MARKETING “
	COURSE INFORMATION

	Course title:
	“PRINCIPLES OF MARKETING”

(“OSNOVE MARKETINGA”)

	Course Code:
	50217 

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship

	Study level (bachelor/master):
	Bachelor

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Summer (IV semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	/

	Language of instruction:
	English

	Credits (ECTS):
	6

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	30
	15
	15

	Class hours per week:
	4

	Lecturer:
	Linda Martić Kuran, PhD

	Department, room No:
	/

	Phone:
	022/664-450

	e-mail:
	lmartic@veleknin.hr

	Associate lecturer:
	/

	e-mail:
	/

	COURSE DESCRIPTION

	Course objectives:


	The aim of the course Principles of marketing is to enable students to acquire a foundational understanding of marketing concepts, its key elements, and its role in business. Through this course, students will learn to identify and analyse consumer needs and desires, develop products or services that meet those needs, and understand the processes of distribution, promotion and pricing within the context of the market environment. Furthermore, the objective is to equip students with the ability to apply basic marketing strategies and tools and encourage them to engage in critical thinking and the application of acquired knowledge in practical situations.

	Course content:


	1. Basic marketing concepts 

2. History and development of marketing 

3. Market and consumers 

4. Marketing research 

5. Market segmentation 

6. Product or service positioning 

7. Marketing mix (product, price, distribution, promotion) 

8. Marketing strategies 

9. Marketing plans 

10. Promotion and advertising 

11. Sales and distribution 

12. Competitive analysis 

13. Ethics in marketing 

14. Digital marketing 

15. International marketing 

16. Measurement of marketing activities 

17. Effectiveness marketing trends

	Learning outcomes1:


	After passing the exam, it is expected that the student will be able to:

1. Understand the basic concepts of marketing. 

2. Define key terms and principles of marketing. 

3. Identify the basic functions and goals of marketing. 

4. Analyze the market and consumers. 

5. Analyze the needs, desires, and behaviour of consumers.

	INSTRUCTION METHODS

	☒   Lectures

☒   Seminars and workshops

☒   Exercises

☒   Independent assignments

☒   Multimedia and Internet

☐   E-learning


	☒   Consultations

☐   Laboratory

☐   Fieldwork

☒   Mentoring

☒   Other



	STUDENT RESPONSIBILITIES

	Students are responsible to attend lectures and exercises at least 50% (for not mandatory students) or 70% (for mandatory students). Besides the attendance of classes, active participation in the teaching also presupposes the group tasks presentations, participation in practical exercises and discussions, and the preparation of homework assignments.
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	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	10
	20

	Seminar
	10
	20

	Other
	5
	10

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Teaching material from the lectures (independently formatted / prepared business cases and tasks by teacher)
	/
	Moodle 
	

	Principles of Marketing by Philip Kotler and Gary Armstron
	/
	
	

	Marketing Management by Philip Kotler and Kevin Lane Keller
	/
	
	

	Marketing: A Love Story: How to Matter to Your Customers by Bernadette Jiwa
	/
	
	

	The 22 Immutable Laws of Marketing by Al Ries and Jack Trout
	/
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Blue Ocean Strategy - W. Chan Kim & Renee Mauborgne

	Duct Tape Marketing - John Jantsch

	Positioning: The Battle for Your Mind - Al Ries & Jack Trout

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“PHYSICAL EDUCATION AND SPORTS IV“
	COURSE INFORMATION

	Course title:
	“PHYSICAL EDUCATION AND SPORTS IV”

(“TJELESNA I ZDRAVSTVENA KULTURA IV”)

	Course Code:
	72463

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship, 

Professional undergraduate study Food technology, 

Professional undergraduate study Karst Agriculture – Karst Animal Husbandry,

Professional undergraduate study Karst Agriculture – Plant production

	Study level (bachelor/master):
	Bachelor

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Summer (IV semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English, Croatian

	Credits (ECTS):
	0

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	0
	30
	0

	Class hours per week:
	2

	Lecturer:
	Slaven Dragaš, senior lecturer

	Department, room No:
	208

	Phone:
	(+385) 22 668 125

	e-mail:
	sdragas@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	Satisfy student' needs for movement with appropriate kinesiology activities and enable the acquisition of new knowledge about the importance of physical exercise.

	Course content:


	The following content will be covered in this course:

1. Anthropometric measurements (LO1-4)

2. Aerobic and anaerobic tests (LO1-4)

3. Sports games (LO1-4)

4. Strength exercises and aerobic and anaerobic endurance

5. Excursions and hikes in nature

	Learning outcomes1:


	After taking the course and completing all the activities, the student will be able to:

1. Define the acquisition of new motor skills from individual kinesiology activities

2. Distinguish between types of kinesiology skills

3. Apply acquired knowledge and acquired new information about the value of kinesiological activities

4. Demonstrate activities with the application of simple exercises to more complex ones.



	INSTRUCTION METHODS

	☐   Lectures

☐   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Exercises are mandatory for students, as a written record of class attendance is kept (the written record/roll-call is kept by the subject professor with the signature of the student present). In order to get a signature, students must attend at least 80% of the exercises. Students who, due to certain health problems or injuries, are unable to perform certain exercises, technical and movement structures in the Physical and Health Education class, as well as students who have serious health problems or are permanently disabled from performing exercises from the Physical and Health Education course, are obliged to inform the subject professor and bring valid medical documentation (back 5 years) during regular consultations that allows them to be spared from performing exercises, technical and movement structures that they are unable to perform and/or exempts them from part of the lesson or the Physical and Health Education lesson in its entirety. In the case of an insufficient number of class attendances (a minimum of 80% class attendance is required), students do not have the right to sign from the Physical Education and Sports course and are required to enroll in the course again the following year.



	SCREENING STUDENT WORK2

	Lecture attendance
	
	Class 

activity
	
	Report
	

	Written 

exam
	
	Oral 

exam
	
	Research
	

	Experimental work
	
	Seminar 

essay
	
	Project
	

	Practical training
	
	Colloquium/a
	
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	
	

	Oral exam
	
	

	Seminar
	
	

	Other
	
	

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Findak, V. (1999): Metodika tjelesne i zdravstvene kulture. Školska knjiga, Zagreb.
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Mišigoj Duraković, M., Findak, V. (1999): Tjelesno vježbanje i zdravlje, znanstveni dokazi, stavovi, preporuke. Fakultet za fizičku kulturu Sveučilišta u Zagrebu.

	Breslauer N. (2008): Tjelesna i zdravstvena kultura /Skripta za studente, Međimursko veleučilište, Čakovec.

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Year of study: 3 / Semester: Winter (V)

Course title:
“BUSINESS COMMUNICATION“
	COURSE INFORMATION

	Course title:
	“BUSINESS COMMUNICATION”

(“POSLOVNO KOMUNICIRANJE”)

	Course Code:
	229498 

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship

	Study level (bachelor/master):
	Bachelor

	Year of study:
	3

	Period of realization (semester) (summer/winter):
	Winter (V semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	6

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	30
	15
	15

	Class hours per week:
	4

	Lecturer:
	Linda Martić Kuran, PhD

	Department, room No:
	-

	Phone:
	022/664-450

	e-mail:
	lmartic@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	The student acquires basic theoretical and practical knowledge in successful communication in the business environment.

	Course content:


	1. The concept of communication. Success in communication.

2. Organization and leadership of the organization as a starting point in business communication. Strategic aspects of communication.

3. Psychological factors in business communication. Culture and communication.

4. Communicating in Crisis situations.

5. Verbal Communication. Nonverbal communication. Written business communication.

6. Oral and visual presentations. Other forms of communication.

7. Meetings and business negotiation. Strategic communication in the corporations.

	Learning outcomes1:


	After passing the exam, it is expected that the student will be able to:

1. Demonstrate and apply the understanding of the basics of business communication in the business environment.

2. Show competences in oral and interpersonal communication, including one at a time, small group communication and public presentation.

3. Show an understanding of the basics of intercultural communication.

4. Show an understanding of the legal and ethical issues in business communication.

5. Use business communication technologies.

6. Create different forms of written and oral communication in business.

7. Assess how to approach a crisis in a crisis situation.

8. Manage complex communication processes in internal and external business communication.

	INSTRUCTION METHODS

	☒   Lectures

☒   Seminars and workshops

☒   Exercises

☒   Independent assignments

☒   Multimedia and Internet

☐   E-learning


	☒   Consultations

☐   Laboratory

☐   Fieldwork

☒   Mentoring

☒   Other



	STUDENT RESPONSIBILITIES

	Students are responsible to attend lectures and exercises at least 50% (for not mandatory students) or 70% (for mandatory students). Besides the attendance of classes, active participation in the teaching also presupposes the group tasks presentations, participation in practical exercises and discussions, and the preparation of homework assignments.

	SCREENING STUDENT WORK2

	Lecture attendance
	1,2
	Class 

activity
	1,2
	Report
	

	Written 

exam
	1,8
	Oral 

exam
	
	Research
	0,6

	Experimental work
	
	Seminar 

essay
	1,2
	Project
	

	Practical training
	
	Colloquium/a
	
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	10
	20

	Seminar
	10
	20

	Other
	5
	10

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Teaching material from the lectures (independently formatted / prepared business cases and tasks by teacher)
	/
	Moodle 
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“PRODUCT DESIGN AND DEVELOPMENT”
	COURSE INFORMATION

	Course title:
	“PRODUCT DESIGN AND DEVELOPMENT”

(“RAZVOJ I DIZAJN PROIZVODA”)

	Course Code:
	33324 

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship

	Study level (bachelor/master):
	Bachelor

	Year of study:
	3

	Period of realization (semester) (summer/winter):
	Winter (V semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	/

	Language of instruction:
	English

	Credits (ECTS):
	6

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	30
	15
	15

	Class hours per week:
	4

	Lecturer:
	Linda Martić Kuran, PhD

	Department, room No:
	/

	Phone:
	022/664-450

	e-mail:
	lmartic@veleknin.hr

	Associate lecturer:
	/

	e-mail:
	/

	COURSE DESCRIPTION

	Course objectives:


	Students acquire basic theoretical and practical knowledge in the process of developing a new product as well as theoretical and practical knowledge of commercialization and product management (and service) throughout the life cycle.

	Course content:


	8. Product - the underlying element of a marketing sphere

9. Development of new products

10. Market aspects of products

11. The process of accepting and diffusing a new product

12. Product Management

13. Product Design

14. Implementing the development of new products into a development marketing plan

	Learning outcomes1:


	After passing the exam, it is expected that the student will be able to:

1. Explain the new product as a multidimensional concept.

2. Identify the activities of commercializing a new product.

3. Explain the stages of a new product development.

4. Distinguish product management by stages of the life cycle.

5. Link activities through the process of developing a new product.

6. Compare the most common methods for measuring the preference of consumers.

7. Demonstrate market aspects of products.

8. Apply acquired knowledge in developing a marketing plan for developing a new product.

	INSTRUCTION METHODS

	☒   Lectures

☒   Seminars and workshops

☒   Exercises

☒   Independent assignments

☒   Multimedia and Internet

☐   E-learning


	☒   Consultations

☐   Laboratory

☐   Fieldwork

☒   Mentoring

☒   Other



	STUDENT RESPONSIBILITIES

	Students are responsible to attend lectures and exercises at least 50% (for not mandatory students) or 70% (for mandatory students). Besides the attendance of classes, active participation in the teaching also presupposes the group tasks presentations, participation in practical exercises and discussions, and the preparation of homework assignments.

	SCREENING STUDENT WORK2

	Lecture attendance
	1,2
	Class 

Activity
	1,2
	Report
	

	Written 

exam
	1,8
	Oral 

Exam
	
	Research
	0,6

	Experimental work
	
	Seminar 

Essay
	1,2
	Project
	

	Practical training
	
	Colloquium/a
	
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	10
	20

	Seminar
	10
	20

	Other
	5
	10

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Teaching material from the lectures (independently formatted / prepared business cases and tasks by teacher)
	/
	Moodle 
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“PROJECT MANAGEMENT”
	COURSE INFORMATION

	Course title:
	“PROJECT MANAGEMENT”

(“UPRAVLJANJE PROJEKTIMA”)

	Course Code:
	36968

	Study programme:
	Professional undergraduate study Commercial business with entrepreneurship

	Study level (bachelor/master):
	Bachelor

	Year of study:
	3

	Period of realization (semester) (summer/winter):
	Winter (V semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	/

	Language of instruction:
	English

	Credits (ECTS):
	6

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	30
	20
	10

	Class hours per week:
	4

	Lecturer:
	Tihana Štimac, Lecturer

	Department, room No:
	/

	Phone:
	

	e-mail:
	tsimac@veleknin.hr

	Associate lecturer:
	/

	e-mail:
	/

	COURSE DESCRIPTION

	Course objectives:


	The objective of project management is to acquire basic theoretical and practical knowledge required for project management and to understand project management processes as well as their interaction in order to find effective resources and methods for quality project management in future work.

	Course content:


	1. Product - the underlying element of a marketing sphere

2. Development of new products

3. Market aspects of products

4. The process of accepting and diffusing a new product

5. Product Management

6. Product Design

7. Implementing the development of new products into a development marketing plan

	Learning outcomes1:


	After passing the exam, it is expected that the student will be able to:

1. Interpret management methods in each stage of the project lifecycle

2. Differentiate the project performance criteria in each phase of the project cycle

3. Define different aspects of the project.

4. Identify and select project management methods for reporting and project management and related terminology in Croatian and English language

5. Identify different project roles and responsibilities.

6. Develop and maintain a project plan

7. Identify and manage coverage, subjects, and communication on the project.

8. Identify and point out project and project management risks.

	INSTRUCTION METHODS

	☒   Lectures

☒   Seminars and workshops

☒   Exercises

☒   Independent assignments

☒   Multimedia and Internet

☐   E-learning


	☒   Consultations

☐   Laboratory

☐   Fieldwork

☒   Mentoring

☒   Other



	STUDENT RESPONSIBILITIES

	Students are responsible to attend lectures and exercises at least 50% (for not mandatory students) or 70% (for mandatory students). Besides the attendance of classes, active participation in the teaching also presupposes the group tasks presentations, participation in practical exercises and discussions, and the preparation of homework assignments.

	SCREENING STUDENT WORK2

	Lecture attendance
	1,2
	Class 

activity
	1,2
	Report
	

	Written 

exam
	1,8
	Oral 

exam
	
	Research
	0,6

	Experimental work
	
	Seminar 

essay
	1,2
	Project
	

	Practical training
	
	Colloquium/a
	
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	10
	20

	Seminar
	10
	20

	Other
	5
	10

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Teaching material from the lectures (independently formatted / prepared business cases and tasks by teacher)
	/
	Moodle 
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
•
Professional Graduate Study of Economics and Normative Frame of Entrepreneurship
Year of study: 1 / Semester: Winter (I)
Course title:
“METHODOLOGY OF PROFESSIONAL AND SCIENTIFIC WORK”
	COURSE INFORMATION

	Course title:
	“METHODOLOGY OF PROFESSIONAL AND SCIENTIFIC WORK”
(“METODOLOGIJA STRUČNOG I ZNANSTVENOG RADA”)

	Course Code:
	99591

	Study programme:
	Professional graduate study Economic and normative framework of entrepreneurship

	Study level (bachelor/master):
	Master

	Year of study:
	1

	Period of realization (semester) (summer/winter):
	Winter (I semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	Croatian, English

	Credits (ECTS):
	5

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	20
	20
	20

	Class hours per week:
	4

	Lecturer:
	Valentina Vinšalek Stipić, PhD, senior lecturer

	Department, room No:
	-

	Phone:
	+38522660450 

	e-mail:
	vvinsalek@veleknin.hr

	Associate lecturer:
	-

	e-mail:
	-

	COURSE DESCRIPTION

	Course objectives:


	Acquiring knowledge about theoretical concepts and the meaning of professional and scientific work. 

	Course content:


	1. Scientific and professional work

2. Scientific and professional practice

3. Techniques of scientific and professional work

	Learning outcomes1:


	1. Define the subject and classifications of science;

2. Recognize different types of professional and scientific works;

3. Clearly formulate and analyze basic methodological questions and problems;

4. Understand and apply professional ethics and ethical codes of the profession;

5. Explain the steps of the scientific method;

5. Explain the process of planning and creating scientific and professional work;

6. Interpret various scientific and professional texts by critically reflecting on them

7. Correctly use scientific writing style and citation styles;

8. Correctly use different communication strategies when interpreting the text and presenting independently.

	INSTRUCTION METHODS

	☒   Lectures

☒   Seminars and workshops

☒   Exercises

☒   Independent assignments

☒   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	Students are required to attend 80% of lectures and exercises and make a PPT presentation on a specific topic. In case of unjustified absence of 20% of classes and non-fulfilment of course obligations, students will not be able to take knowledge tests.

	SCREENING STUDENT WORK2

	Lecture attendance
	1
	Class 

activity
	0,5
	Report
	

	Written 

exam
	1
	Oral 

exam
	1
	Research
	

	Experimental work
	0,5
	Seminar 

essay
	1
	Project
	

	Practical training
	
	Colloquium/a
	
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	12,5+12,5
	25+25

	Oral exam
	0
	0

	Seminar 
	15
	35

	Other - activities in class
	10
	15

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Lamza Posavec, V. (2021). Metodologija društvenih istraživanja/ temeljni uvidi, Institut društvenih znanosti Ivo Pilar, Zagreb.
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Silobrčić, V. (2008). Kako sastaviti, objaviti i ocijeniti znanstveno djelo. Šesto izdanje.
Medicinska naklada, Zagreb.

	Zelenika, R. (2000). Metodologija i tehnologija izrade znanstvenog i stručnog djela, Ekonomski fakultet Sveučilišta u Rijeci.

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	The method of monitoring the quality of the program is regulated by mechanisms that have been developed and are applied at the level of the institution (dominantly within the framework of the activities of the Quality Committee of the University of Applied Sciences Mako Marulic of Knin. At the subject level, in addition to the success results in the subject (the percentage of students who passed the subject and the average of their grades), an evaluation by the students is foreseen, which will include their assessment of acquired knowledge, skills and competences. In accordance with the results of the evaluation, the subject will be revised if necessary. In addition, continuous monitoring of recent findings and their implementation in course content, as well as contacts with alumni, are foreseen.

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Year of study: 1 / Semester: Summer (II)
Year of study: 2 / Semester: Winter (III)
Course title:
“MANAGEMENT OF RISKS IN BUSINESS”
	COURSE INFORMATION

	Course title:
	"MANAGEMENT OF RISKS IN BUSINESS"
(“UPRAVLJANJE RIZICIMA U POSLOVANJU”)

	Course Code:
	255559

	Study programme:
	Professional graduate study Economic and normative framework of entrepreneurship

	Study level (bachelor/master):
	Bachelor

	Year of study:
	1

	Period of realization (semester) (summer/winter):
	Winter (III semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	

	Language of instruction:
	Croatian / English

	Credits (ECTS):
	5

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	20
	20
	20

	Class hours per week:
	4

	Lecturer:
	Damir Mihanović, Ph.D.

	Department, room No:
	

	Phone:
	+38522664450

	e-mail:
	dmihanovic@veleknin.hr

	Associate lecturer:
	

	e-mail:
	

	COURSE DESCRIPTION

	Course objectives:


	The objectives of the course "Risk Management in Business" are:

- introduce students to the fundamental theoretical determinants and concept of risk management in business,

- through the acquisition of theoretical and practical knowledge, train students to use different procedures, tools and methods of risk management

- to provide students with the necessary knowledge on how to manage risks in a company, i.e. how to make a decision on choosing an appropriate strategy, i.e. how the influence of risk management affects the value of a company and what benefits risk management has on the business of a company - from reducing costs to reducing the probability of bankruptcy.

	Course content:


	1. Conceptual definition of risk

2. Basic concepts and theories of risk

3. Initial settings of risk management

4. Impact of risk management on company value

5. Regulatory framework as an element of crisis prevention

6. Risk management instruments

7. Risk management process

8. Risk management strategies

9. Instruments and techniques of risk management

10. Business case analysis

	Learning outcomes1:


	After successfully mastering the curriculum of the course, the student will be able to:

- define the concept of risk,

- to plan in different aspects with which it is possible to recognize risks and to learn how to use risk management instruments, risk management models and risk management techniques and tools,

- use different approaches in predicting business risks and develop recognition and insurance models against different types of risks,

- choose an appropriate risk management development strategy in the company.

	INSTRUCTION METHODS

	☒   Lectures

☒   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☒   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	

	SCREENING STUDENT WORK2

	Lecture attendance
	0,5
	Class

activity
	0,5
	Report
	

	Written 

exam
	
	Oral

exam
	
	Research
	

	Experimental work
	
	Seminar

essay
	0,5
	Project
	

	Practical training
	0,5
	Colloquium/a
	3
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	30
	60

	Lecture attendance
	5
	10

	Seminar essay
	5
	10

	Class activity
	5
	10

	Practical training
	5
	10

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Aviability via other media
	Number of students

	Prohaska, Z., Radman Peša, A, Olgić Draženović, B. Razvoj financijskih tržišta i osnove investicijske analize, 2020.
	
	
	

	Sajter, D., Osnove upravljanja rizicima u financijskim institucijama, 2018
	
	
	

	Miloš Sprčić, D., Upravljanje rizicima, Temeljni koncepti, strategije i instrumenti, Sinergija, Zagreb, 2013.
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	Thaler, R.H, Sunstein, C.R. Poticaj, 2009

	Osmanagić Bedenik, N., Kriza kao šansa, Školska knjiga, Zagreb, 2003.

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Year of study: 2 / Semester: Summer (IV)
Course title:
“BUSINESS INFORMATION AND BUSINESS INTELLIGENCE”
	COURSE INFORMATION

	Course title:
	“BUSINESS INFORMATION AND BUSINESS INTELLIGENCE”
(“POSLOVNE INFORMACIJE I POSLOVNA INTELIGENCIJA”)

	Course Code:
	255562

	Study programme:
	Professional graduate study Economic and normative framework of entrepreneurship

	Study level (bachelor/master):
	Master

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Summer (IV semester)

	Status of the course (required/elective):
	Required

	Course entry requirements:
	-

	Language of instruction:
	Croatian / English

	Credits (ECTS):
	5

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	20
	20
	20

	Class hours per week:
	4

	Lecturer:
	Vedran Uroš 

Sanja Jurić

	Department, room No:
	101

	Phone:
	+385(22)664450

	e-mail:
	vuros@veleknin.hr

sjuric@veleknin.hr

	Associate lecturer:
	-

	e-mail:
	-

	COURSE DESCRIPTION

	Course objectives:


	The goal of the business information and business intelligence course is to acquaint students with emerging forms of security threats in modern business. How to legally collect business information, analyse it, and how to protect it. During the course, students will be systematically introduced to practical solutions and skills for dealing with half-information, wrong information, counter-information, and misinformation. Within the scope of the course, the skills of protecting classified business data, creating business reports, and providing security support to those entrusted with the management of the company will be developed. The final goal is to acquaint students with business security policy and procedures, business codes, and ethics as integral parts of socially responsible behaviour and modern business.

	Course content:


	1. Introduction to business security and business intelligence systems / 2. Components and instruments of the security system in modern business / 3. Business security and security risks / 4. Business intelligence / 5. Processing and Analysis of competitor's business information / 6. Business counterintelligence activity

Information security

	Learning outcomes1:


	After successfully passing the exam, students will be able to: 1. Recognize, collect, process, and analyse business information / 2. Assess the value and usability of business information / 3. Choose methods for analysing business information / 4. Protect business information with a secret mark / 5. Create and evaluate new business intelligence information / 6. Develop new methods for integrating various business intelligence and counterintelligence investigations / 7. Making decisions quickly and correctly in conditions of uncertainty and uncertainty, as well as assuming personal and team responsibility / 8. Recognize and avoid cyber threats and protect the system from new threats

	INSTRUCTION METHODS

	☒   Lectures

☒   Seminars and workshops

☒   Exercises

☐   Independent assignments

☐   Multimedia and Internet

☐   E-learning


	☐   Consultations

☐   Laboratory

☐   Fieldwork

☐   Mentoring

☐   Other



	STUDENT RESPONSIBILITIES

	

	SCREENING STUDENT WORK2

	Lecture attendance
	0,5
	Class 

activity
	0,5
	Report
	

	Written 

exam
	1,0
	Oral 

exam
	
	Research
	

	Experimental work
	
	Seminar 

essay
	1,0
	Project
	

	Practical training
	
	Colloquium/a
	2,0
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	30
	60

	Oral exam
	
	

	Seminar
	10
	20

	Other
	10
	20

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Availability via other media
	Number of students

	Gugić A., „Poslovna obavještajna djelatnost“, Business intelligence skripta, Veleučilište „Marko Marulić“ u Kninu
	
	
	

	Uroš V., „Osnove poslovne informacijske sigurnosti“, skripta, Veleučilište „Marko Marulić“ u Kninu
	
	
	

	Javorović B., Bilandžić M. : „Poslovne informacije i Business Intelligence“, Golden Marketing, Zagreb
	
	
	

	Tuđman M., „Obavijest i znanje“, Zavod za informacijske studije, Zagreb
	
	
	

	Lecture materials - ENG
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	

	

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	· Quality assurance system through normative acts of the University of Applied Sciences "Marko Marulić" of Knin 

· Quality assurance units of the University of Applied Sciences "Marko Marulić" in Knin 

· Evaluation of the quality of teachers and teaching by students and action taken based on the evaluation 

· Standards and regulations for the verification of acquired learning outcomes 

· Participation of students (including the Alumni Club) in processes related to quality assurance 

· Participation of labour market representatives Standards and regulations on periodic revision of study programs involving external experts

	OTHER (as the proposer wished to add)

	/

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
Course title:
“PUBLIC RELATIONS”
	COURSE INFORMATION

	Course title:
	“PUBLIC RELATIONS” 

(“ODNOSI S JAVNOŠĆU”)

	Course Code:
	255564

	Study programme:
	Professional graduate study Economic and normative framework of entrepreneurship

	Study level (bachelor/master):
	Master 

	Year of study:
	2

	Period of realization (semester) (summer/winter):
	Summer (IV semester)

	Status of the course (required/elective):
	Elective

	Course entry requirements:
	-

	Language of instruction:
	English

	Credits (ECTS):
	5

	Number of classes:

(number of hours)
	Lectures:
	Practice:
	Seminars:

	
	20
	20
	20

	Class hours per week:
	4

	Lecturer:
	Linda Martić Kuran, PhD

	Department, room No:
	-

	Phone:
	+385 22 664 450

	e-mail:
	lmartic@veleknin.hr

	Associate lecturer:
	-

	e-mail:
	-

	COURSE DESCRIPTION

	Course objectives:


	The aim of the Public Relations course is to familiarize students with the concept and importance of public relations through lectures. Furthermore, the goal is to acquaint students with the fundamental theories and models underlying modern public relations, as well as how to apply such knowledge in companies, crisis management and media relations coordination.

	Course content:


	Within this course, the following topics will be covered:

1. Public Relations

2. History of Public Relations

3. Public Relations - Areas of Application

4. Communication Theories

5. Public Relations and the Media

6. Internal Public Relations

7. Crisis Communication

8. Law, Ethics, Human Rights

9. Global Trends and Public Relations

10. Techniques and Tools in Public Relations 

11. Public Relations and Social Media

	Learning outcomes1:


	After passing the exam, it is expected that the student will be able to:

1. Evaluate and critically assess examples of good and bad public relations.

2. Devise and develop a comprehensive public relations plan within the company. 

3. Recommend a media channel, including social media, for conveying key messages. 

4. Support the role of ethical principles in public relations. 

5. Evaluate basic concepts and principles, as well as strategies and tools, of public relations. 

	INSTRUCTION METHODS

	☒   Lectures

☒   Seminars and workshops

☒   Exercises

☒   Independent assignments

☒   Multimedia and Internet

☐   E-learning


	☒   Consultations

☐   Laboratory

☐   Fieldwork

☒   Mentoring

☒   Other



	STUDENT RESPONSIBILITIES

	Students are responsible to attend lectures and exercises at least 50% (for not mandatory students) or 70% (for mandatory students). Besides the attendance of classes, active participation in the teaching also presupposes the group tasks presentations, participation in practical exercises and discussions, and the preparation of homework assignments.

	SCREENING STUDENT WORK2

	Lecture attendance
	1,2
	Class 

activity
	0,8
	Report
	

	Written 

exam
	1,8
	Oral 

exam
	
	Research
	0,4

	Experimental work
	
	Seminar 

essay
	0,8
	Project
	

	Practical training
	
	Colloquium/a
	
	Portfolio
	

	GRADING AND EVALUATING STUDENT WORK IN CLASS AND AT THE FINAL EXAM

	Evaluating student work:

	Type of activity
	Minimum number of points
	Maximum number of points

	Written exam or Colloquium/a
	25
	50

	Oral exam
	10
	20

	Seminar
	10
	20

	Other
	5
	10

	Total
	50
	100

	Grading student work:

	Achieved success percentage
	ECTS
	Grade

	90 – 100
	A
	Excellent (5)

	80 – 89,90
	B
	Very good (4)

	70 – 79,90
	C
	Good (3)

	60 – 69,90
	D
	Sufficient (2)

	50 – 59,90
	E
	

	0 – 49,90
	F
	Insufficient (1)

	BIBLIOGRAPHY 

	Required bibliography (available in the library and via other media)

	Title
	Number of copies
	Availability via other media
	Number of students

	Teaching material from the lectures (independently formatted / prepared business cases and tasks by teacher)
	/
	Moodle 
	

	
	
	
	

	
	
	
	

	
	
	
	

	Optional bibliography (at the time of submission of study programme proposal)

	

	

	

	

	

	QUALITY ASSURANCE METHODS THAT ENSURE THE ACQUISITION OF EXIT COMPETENCES

	

	OTHER (as the proposer wished to add)

	

	

	


Learning outcomes1: expected at the level of the course, 4 to 10 learning outcomes
STUDENT EVALUATION METHODS2: name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course.

*Colloquia are not mandatory, but they replace the written exam. Therefore, if the student successfully passes all colloquia, he/she is exempt from the written exam.
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