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[. INTRODUCTION
Programme evaluated
Kaunas College (hereinafter — KK) is one of theydst higher professional education
institutions in Lithuania with a strong academiputation. The initial target of the College is to
ensure high quality of teaching and applied researbe graduates of the College are awarded
Professional Bachelor degrees. The studies ardiggagrientated; students are able to apply

their knowledge successfully in a real working earment.

In the 2011-2012 study year ca. 7600 students haea studying in KK; approximately

600 teachers and lecturers were employed.

The traditions of professional education in Foodhimlogy in Kaunas date back to early
1950-ties when Kaunas Food Industry Technical Scivas founded. Nowadays, the Food
Technology Study Programme (hereinafter — FT SPKHKtis provided by the Faculty of
Technologies alongside programmes in different n@eh professions such as construction,

mechanical engineering, geodesy, landscape dasfgmatics, road transport technologies, etc.

The FT SP (formerly named Food Product Technoleggg approved and registered in
August 2002. The FT SP was accredited by commoceple till 31 December, 2012 based on
the Centre for Quality Assessment in Higher Edacathereinafter — SKVC) director’s order
No. 1-73 of 19 August, 2009.

Evaluation Team

The chairman of the team: Prof. Indrikis Muiznieks,habil.Biol., Vice-Rector of the
University of Latvia, Latvia; team members: Profesis Food Chemistry Vieno Irene Piironen,
PhD, University of Helsinki, Finland; Professor Rka McMahon, Emeritus Director of
Academic Affairs, Dublin Institute of Technologyreland; Professor Marek Frankowicz,
Dr.habil.Chem., Jagiellonian University, Krakow,|&wud; Dr. Ingrida Bruzadt Assoc.Professor
of the Vilnius Gediminas Technical University, Luidnia, employers representative Mrs.¢éEgl
Dilkiené, Executive Director of the Lithuanian AssociatiohHotels and Restaurants; student

Mr. Tadas Juknius, University of Health Scienceauias, Lithuania.
The procedure of the evaluation

The Self Evaluation Report (hereinafter — SER)hef ¢tollege FT SP was made available
to the expert team in July 2012. All the memberstid expert team examined the SER
individually, preparing preliminary reports and icating problem questions or discussion
points. The experts obtained further informatiomiray the site visit in Kaunas on October 24
through interviews with Programme co-ordinators,p&ément heads, senior and junior
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members of the teaching staff, students, gradwatdemployers. After the visit, on October 27
the expert group held a meeting, discussed theentmof the evaluation report and agreed upon
the numerical evaluation of every section of thaleation. The draft report was composed
through electronic exchange of opinions within theert team and forwarded to KK. After
receipt of the comments from the KK the expert temembers prepared final versions of their

reports, which were integrated into one documerthbychairman of the team.

[I. PROGRAMME ANALYSIS

1. Programme aims and learning outcomes

The food industry is one of Lithuania’s largest mmmic sectors. Growing exports show
that the products of the Lithuanian food industry eaternationally competitive. Employer and
labour market surveys prove that the industry neeels trained specialists at all the levels of

production.

The aim of study programme is to train a food induspecialist who is able to perform
an independent analysis of situations and makepert#ent decisions in the assessment of food
raw materials, quality of auxiliary materials ammbdstuffs, and of production infrastructure, in
design of a technological process, managementoafstoffs production technological processes,

and the organization of activities of a food hamgllentity.

The programme has been modernized in the residiiraf activities with employers and
regional government in 2009. New study learningcontes are adopted that relate to the
performance of industrial processes and the desfigrew products. The need for specialists is
proven by the reports of the managers from foodustny companies (placement reports,

qualification board reports).

The FT SP implemented by KK stands out from simsiardy programmes provided in
professional higher education institutions (heritéra- HEIS) in Klaipeda, Utena and Vilnius by
putting more focus on the animal and plant orignodF Technology and addressing Food Safety
and Public Catering Technology issues, which aeeigpzation modules within FT SP in other
HEIs, by separate study programmes. The statemanKK FT SP is the only study programme
in Lithuania that possesses practice and applisebareh facilities of technological profile (SER,
p.8-9) does not seem to be well justified, sinoe facilities of technological profile are in
operation also in other HEIs, which offer Food Trealbgy studies.

Learning outcomes are specified and used in theyded the programme. They and

relevant to study programme aims are achieved aghieg specific subjects included in the
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curriculum. The Evaluation Team recognizes thereffof the FT SP staff towards improving
the structure of the learning outcomes of the @mogne and offers the following

recommendations as a pathway to further improvement

The learning outcomes of the FT SP are definedomar than the principles of
international recommendationsre suggesting and national regulatfoase demanding (see
Annex 2 of the SER). They concentrate on knowletig® knowledge application while research
performance, special, social and personal abilities to some extent neglected. Moreover,
programme aims and outcomes are linked very mestieadly, through defining the outcomes
just as the description of the aims in more degtannex 2). More substantial analysis and
disclosing of the relationships among programmesaamd outcomes could be suggested for
further development of the FT SP. Special, socidl @ersonal abilities, to a large extent also the
research competence as the components of the Hgaontcomes are addressed only in the
description of the study subjects, albeit also eigiite a superficial manner.

Learning outcomes securing research performanmesia, social and personal
abilities should be defined more precisely. Oncelenbasis of the FT SP a new Food Safety
study programme has been started recently, they sairds within Technology area can be
defined in more detail while those reflecting Safahd Quality area may be reduced avoiding

non-effective duplications between both programmes.

The aims and learning outcomes that are accessiblgernet websites: www.kauko.lt,
www.studijos.lt, www.studijos.balsas.Ilt, www.aikesim.lt., http://tf.kauko.lt are all in
Lithuanian. Very limited information is availabla English athttp://www.kauko.lt/en/english-

studies/english-study-programmesDther programme promotion activities, e.g. Vvisits

secondary and vocational schools, public activiteds. are directed exclusively to Lithuanian
audience too, although at KK two study programmmestaught in English and international
recruitment into FT SP could be considered whemanmhg the further development of the

programme.

The aims and learning outcomes of the FT SP areompliance with the minimum
requirements set for the first cycle higher edwrattollege studies providing the training of
general erudition, the imparting of the theoretigasics of the study field, and the formation of
professional skills that are prerequisites for #@wf-dependent work and entrepreneurial

performance.

! bublin Descriptors, 2004 European Qualifications Framework for Lifelongdrning

20 rd e rof the Minister of Education and Scieatthe Republic of Lithuania On Approval of thedaeptor of
Study Cycles, 21 November, 2011 no. v-2212
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The conferred degree is said to grant studentpdbsibility of studying in other HEISs,
but it should be specified to which institutionglamhich programmes are the graduates eligible
and what bridging requirements they may meet wipghyang for further studies in other HEISs.
The Evaluation Team was surprised and disappoiatethe long length of some bridging
programmes from the college studies to the Mastelies at the universities. The success of KK
graduates in gaining access should inspire KK &k g6 formalise the arrangements with the
universities.

The name of the FT SP, its learning outcomes, obrated the qualifications offered are
compatible with each other. Graduates of the cellmg awarded professional Bachelor's degree

of Food Technology.

2. Curriculum design

The legal requirements in Lithuania demand that ¢hedidates for Professional
Bachelor (first cycle) degrees must achieve attle80 European Credit Transfer and
Accumulation Scheme (ECTS) points. The FT SP in l€Hds to award of a Professional
Bachelor degree on the basis of 180 ECTS, whichbeanbtained during 6 semesters of full
time or 8 semesters of part-time studies. The culurm design meets the legal requirements in
terms of volume of the programme, number of coursiés per semester (6-7; requirement not
more than 7), volume of general subjects of tHkege level studies (15 ECTS; requirement not
less than 15 ECTS), volume of subjects of studd {83 ECTS + professional activity practice
30 ECTS + deeper specialization subjects 21 ECoftibnal subjects 9 ECTS; requirement not
less than 135 ECTS) and volume of the final thE2sECTS; requirement not less than 9). The
study subjects are spread over the study yeatsassbjects of each year provide 60 ECTS for
full-time studies and 45 ECTS for part-time studi®acement or other practical training,
learning, observing, professional activity classes well as professional placement hours

provided by the FT SP comply to the regulationsicivlare set forth by the legal acts.

The volume of subjects is equal for full-time aradtgtime studies. Final examination or
evaluation of individual work of students is used éach course unit. During the Technological
Research and Final practices data for thesis dlected. The place for the last semester training
is similar to real work place for which studente prepared.

The programme is composed of separate subjectanungich are not organized in
modules, although their introduction may be recomueel in developing specialization

pathways in combinations with final semester pcattplacements as well as providing teaching
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in basic science and general skill acquisition ectisi The module structure would help also in

better linking the individual teaching units ane tearning outcomes.

A somewhat confusing approach is used in the namirige course units (subjects) in
the FT SP. The names of the course units emphtszapplication field in Food Technology,
although the content may focus on basic scienge, @hemistry. However, these ambitions are
not always justified, e.g., the syllabus of the rseu“Food Physics” covers typical topics of
General Physics course with no reference towarald-felated problems. Furthermore, essentials
in chemistry, physics, biology does not seem tadeered well enough to give comprehensive
basic knowledge, what may jeopardize the attainn@niexpected learning outcomes in

technology studies.

The names of the study subjects are more relegahetcontents and study plans of the
subjects in the Food Safety study programme studw, pwhich is provided by the same
department, than in the FT SP. More consequenciddweelp the students to orient themselves

In respect to the expected learning outcomes.

The possibility of reaching study outcomes of thiersbiology, which is taught during
the 2-nd semester of full time studies, course dmtseem to be realistic. The microbiological
processes in food can be hardly addressed withoovikg fermentation basics, but the latter
topic is mentioned only briefly at teaching Gendfabdstuffs Technology, which is taught in
parallel with the Microbiology, and Chemistry of ¢hamological Processes (3-rd semester),
where an example of alcoholic fermentation is giveactic acid fermentation should be
addressed here too.

The composition of the study plan is logic and upports the attainment of study
outcomes. During the first semester of full-timedsés the focus is on general college studies (9
ECTS in the first semester); the subject studie®@FChemistry and Analysis | and Il, Chemical
Engineering, Information Technology, Food PhysMgrobiology, Mechanics, Safety at Work,
etc.) are provided within first three semesterset,amore attention is paid to particulars of
professional orientation. Such courses as Techmabdresearch and Design, Quality and
Safety, Equipment of Food of Plant (or Animal) Qmigire studied and more general subjects,
e.g. Enterprise Economics and Accounting or Pradadtine Design may be instrumental in
supporting specialization tracks.

The study outcomes are developed starting fromestldfnowledge and cognitive
abilities and finishing with practical skills. Mogif the subjects are arranged in a logical
sequence. The content of the subjects can be egjasiconsistent with the type and level of the

studies. The sequence of some courses is howet&illyaclear and some improvements can be
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suggested, e.g., it is not clear why the Foreignguage course is provided comparatively late
within the study plan, semesters 4 and 5, what fmay the possibilities of the students to

participate in international mobility programmes.

The contents of the course units are relevant as#d on appropriate, quite recent
references. Ratio of lectures, practicals and dealfy is good for each course unit. Novel
learning methods have been introduced during thegef assessment aiming at bridging
knowledge gaps, which are found at the beginningtodlies, and promoting interdisciplinary
approach and teamwork during the studies: the ultat®ns during and after the academic
classes; concept mapping, review of referencesneaming on videos; case studies; problem-
solving; integrated self-study work that covers tlkarning outcomes of several subjects.
Students expressed willingness to devote moreilegahours for English language.

The scope of the programme is sufficient to enshieelearning outcomes within the
given time-frame. The evaluation expert team waiklel to urge the transformation of the FT SP
into a module structure. That would further help ghudent to see the overall structure and aims

of the programme.

As a Professional Bachelor programme, the FT Sistson applied topics and aims to
train food technology specialists. The achievementscience are taken into account in a
relevant way and applied research projects areiedarout to support reflecting recent

achievements in science.

3. Staff
FT SP is provided by 40 teachers: 13 assistants%B223 lecturers (57 %), and 4

docents (10 %). The SER states that 15 % of thens@entists (doctors of science), that would
correspond to 6 persons, although 7 Ph.D. degrégetsoare listed in Annex 5, where the

workload of teachers is reflected. According te tARER 82 % of teachers are holders of
Master’s or equivalent degree, although academadifgpation is not specified for more than 20

people listed in Annex 5, but individual CV prowvitlenly for 31 teacher instead of 40.

68% of teachers (27) working in the study programaree employed on a permanent
basis, 13 are qualified as being invited from tbere&sponding sector of professional activity,
although at least some of them are academicialkawatas University of Technology. More than
10% (in fact, close to 50%, according to SER) ef $hbjects in the field of studies are taught by
scientists. More than half of the teachers in ttuglys programme have more than three years
practical work experience in the field of the sabjaught, which supports implementation of the
professional programme. KK has an active progranoheassisting staff to develop their

qualifications and competences in their disciplipedagogy and in foreign languages. Mobility
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programmes, which are actively used by the stafblwed in FT SP and participation in
scientific conferences contribute to the qualifimat upgrading and add an international
dimension to the staff development activities. 8i2007 the FT SP staff has participated in 23
exchange programme activities, in 9 internatiomatfical placements, 15 international courses,
seminars and conferences. 53% of the teachers Bangpean Computer Drivers Licence
certificate and taking foreign language courses filequent practice, which is supported by the
KK administration. The SER indicates that 24 ectg of applied research were implemented
by the teachers working in FT SP, but the amoumhodlest funding is specified just for one of
them, while the others have been without finan@alard. In the same time Annex 6 names four
funded and implemented and three prepared intemeltprojects. The research activities of FT
SP teachers are reflected on the website of KKarCfmsitive results are outlined in the SER.

The specialists with core specialization in Foodhr®logy related fields are well
represented within the teaching staff of FT SPleAst 18 persons, among them 6 scientists, can
be regarded as teachers in core subject orientdtsfiThe qualification of the teaching staff,
including their professional experience, is adeguatensure learning outcomes and meet the
requirements set forth by the Lithuanian legiskati€Vs indicate the qualifications of staff in
their disciplines. The requirements set forth bifameal regulations are met, but there is room for
improvement.

The largest research projects implemented and ethrat the Department of Food
technology have a strong focus on fish productreldgies or food safety (Annex 6, SER) and,
the installing of a fish bioactive product manutactg line is planned. Meanwhile, the Food
Technology of the Products of Fish Origin is notd@s$sed in FT SP by a single study course.
The evaluation team would like to bring the attemtof FT SP management to the need to
coordinate teaching and research activities. Tfanmation on the number of the publications of
the FT SP teachers differs in the text and in &idet2.3.3.1 of the SER. At closer inspection of
the staff CV data provided by the KK, the evaluatieam found that even the permanent staff
senior lecturers with Ph.D. degree have only onewvan no paper published in the journals,
which are cited in thé&copus database during the last five years (regretfutly in the highly
ranked ones). Only one of tH&opus papers published by the FT SP teacher's admits the
affiliation to KK. All the others, which are co-dgdred by permanent staff of the KK, refer only
to the Kaunas University of Technologies (KTU) Ire taddress line. Noticeably, most scientific
papers of the staff involved in FT SP are publisimethe national conference proceedings only
in Lithuanian. Such contributions can hardly be sidered as being of serious research
importance, although they help their authors to tmiegal requirements on publishing
performance. Naming of the person whose respoitgiisl physical activity classes among the
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programme teachers may be somehow misleading sioc&edit points are awarded for this
subject. The English language command of the teacteeds improvements.

The turnover of teaching staff ensures an adequatégsion of the programme. Since
2007 the number of permanently employed lecturass increased from 24 to 27, while the
number of temporarily contracted academic staffesed from 20 to 13.

The student / teacher ratio has increased, in 20€¢ has been in average 13 students
per one full time equivalent teacher, in 2011/2@12 average was 18 students, i.e. 14 in full-
time studies, 21 — in part-time studies. The stt/dezacher ratio depends on the subjects’
learning outcomes and the class form. The numbeoofact hours of teachers depends on the
position held: the docents have about 600, lecturaabout 720-800, and assistants — about 800-
1000 contact hours. At present the motivation ef tbllege staff remains high; therefore the
main causes for the turnover of the teachers dnereihe promotion to higher positions or the
retirement, or maternity leaves. Cases of changibgffiliation are rare.

The number of the teaching staff is adequate tarengarning outcomes. The number
of 6 to 8 final theses supervised by one teachghtmappear somewhat large, but this is a
common situation in Lithuanian colleges. The ratigpermanent teachers/students ca. 1:8 — 1:10
seems to be good to ensure learning outcomes wibered in the frame of Food Technology
Department, but it has to be considered that abloethalf of the teachers have teaching
assignments also in the other study programmes Kn IKoticeably, there are only three
members of the ancillary staff, secretariat andhnexal assistants, in the Food Technology
Department which in some instances may impede @iruyioperative practical advice and
support to the students.

Extended periods, up to one academic year, of dpggeand sabbatical leave are not

established within the regular schemes of professidevelopment in KK.

4. Facilities and learning resources

The Food Technology Department has at its dispsalfficient number of classrooms,
offices, and laboratories to support the main sfutgess activities. Seeking to create maximum
comfort conditions for the implementation of theudst process, the premises were under
constant renovation during years 2008-2012. Thasebeen substantial influx of new equipment
and laboratory supplies, which is comprehensivelffected in funding terms in the Table
2.4.2.1. Nearly 100 000 EUR have been investeche fixed assets (laboratory equipment,
furniture, computers and other hardware) in 20@0D%1, other ca. 150 000 EUR worth projects
are implemented in 2012. Substantial resource§03® 10 000 EUR per year, are invested also

in laboratory materials and chemicals.
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The lectures are delivered in 20 classrooms oéuwdfit size (4 classrooms seating 44-64
students, 11 classrooms seating 21-30 studentigsSrocoms seating 15-20 students, and one
classroom for distance studies, seating 120 staflent

Food Technology Department operadteddboratories of Chemical Analysis, Physical-
Chemical analysis, Microbiology, Food Quality arsady and Sensory Evaluation, Practical
Training Base in technologies with the Fermentatlaboratory and laboratories for the
production of bread, confectionery, meat, and danyducts. The equipment at the analytical
laboratories and at the laboratory for Microbioloigynewly purchased and largely not yet
installed, but it may be anticipated that theseetaswill substantially increase possibilities of
providing practical training at FT SP. The improwsits in lab safety and environment
protection procedures, e.g., the disposal of chanwaste, should be considered to ensure the
development of the relevant skills and working pcas among the students, which will be
demanded in the food processing enterprises.

The Training Base in Technologies is well equippétth instruments and devices
used in typical small food processing businesgestesits are enthusiastic about having classes
in doing projects using these utilities. The poditigs to strengthen the research profile of the
Training Base in Technologies have to be considscethat the implemented processes can be
evaluated on the basis of scientific evidence. Mobile fish bioactive products manufacturing
line will be introduced in year 2012-2013. It igreajor investment in the infrastructure of the
Department with the budget more than 0,5 millionLL{Ea. 140 000 EUR). The possibilities
have to be explored towards developing new speaei#bn profiles within the FT SP creating

choices to model the technologies of fish procesbinusing the new manufacturing line.

The facilities, which are at the disposal of FS S&pport providing four practical
courses (Basics of Laboratory practice, PracticEmhputer Graphics, Food Quality and Safety
Practice, Technological practice, altogether 1%litsg in house; another three practical courses
(Introductory Practice, Practice at Company‘'s Atiedf Laboratory, and Final Practice,
altogether 15 credits) are organized in businetsr@mses, surveillance or research institutions.
Cooperation with Food Centre of KTU has been esfabil and the students are aware of the
research possibilities in the Food Competence cantk Food Institute of KTU.

KK library consists of the Central Libraof KK and a Self-study Centre that has 166
workplaces, 38 of which have computers. Wirelederhet is available in the premises of
Faculty of Technologies and in the library. Theesscto the subscribed international scientific
databases, the printing and copying services aiasle. The number of the teaching materials

(course books, educational methodical materialgpgmed originally at KK has grown by 46%
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since 2007. The materials for 1640 taught subjete placed in the virtual learning
environmentMoodle and more than 11 690 KK users have been using themg the autumn
semester, 2012. Meanwhile the Evaluation Team éshthat at present KK is relying mostly on
self developed e-learning resources, which indgcatee possibilities of developing cooperation,
possibly supported by appropriate agreements, Wih institutions providing similar study
programmes in Lithuania aiming at increasing thigciehcy of the use of the resources and

avoiding unnecessary duplications.

The local Library at the Food Technology departméwais 20 regular and 3
computerized workplaces for the search of electrdomuoks. There are 8 workplaces for the
Internet in the Internet Room. Wireless Internetvailable in the Library and at the Independent
Study Centre. Some of newly purchased books whiehagailable in the local Library at the
Food Technology department are the only hard caeagdable in Lithuania, they are demanded
also by the academicians and students from othés &ttt research institutions.

5. Study process and student assessment

Admission is organized according to the rulesgeneral admission to undergraduate
and integrated studies at Lithuanian higher edacatistitutions (LAMA BPO). Requirements
for admission are clearly formulated and accessbl¢he internet webpage of KK. Candidates
having at least secondary or equivalent educataanparticipate in the competition. The main
admission criterion is a competition sconairerus clausus) calculated from secondary school
final examinations (Mathematics, Chemistry, Lithiaanlanguage) or grades (Foreign language).
The admission scores vary in high amplitude (c&. 2,19,0) what implies highly variable
knowledge base in every new class and demand $pea@hing approaches to eliminate gross
disparities and to help the weakest students whagb the progress of their stronger classmates.
In 2010, a procedure for assessment and recogrfitearning achievements acquired through
non-formal, informal and self-education was apptbyg the administration of KK, which
facilitates the studies of the persons, who havexéensive employment background.

In 2007-2011, 367 students were admitted to thdifok studies, 105 — 102 students in
the first three years and just 60 students in e 2010. In the same period 209 students were
admitted to the part-time studies; the highest nemib 2008 — 65, and the lowest number in
2007 — 42 students, no decline in 2010 — 64 stsdent

The average student drop-out rate at FT SP is Righ total number of graduates in full
time studies over the years 2007-2011 has beenidd@@ating ca. 50% dropout rate. The total
number of graduates in part-time studies over #eas/ 2007-2011 has been 107, indicating ca.
40% dropout rate. The number of the total FT SEupges given in tables 2.5.1.2 and 2.5.6.1 do
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not coincide, but the tendency of decrease is dleboth data sets. According to the interviews
reflected in the SER ca. 64% of the graduates wor&ontinue studies in the branch which is
relevant to the Food Technology specialization.

A bigger number of drop-out students is observedhduhe first year of studies. The
interviews with the drop-out students reveal vasioaasons for under-performing, e.g., poor
financial situation, inflexible attitude of emplagetowards the part-time studying employees,
emigration of students, and also inadequate priofiesiscareer planning. Since 2008 the plan to
reduce the drop-out rate is implemented, includingviding the students the possibilities to
repeat separate subjects or a course; prolongatiothe examination sessions; individual
interviews and counselling; providing the possilal to take an academic leave. As a result of
these activities, student dropout rate in 2011rbdaced nearly 3-fold in comparison to the year
2008.

The communication between lecturers and studeritiersdly and democratic; teachers
are open for discussions and consultations.

Theoretical lectures are delivered to the wholeigso(up to 100 students), while during
seminars and practical training classes studestsliarded into sub-groups (15-30 students) to
assure the quality teaching and provide more comigle the lecturer and the lab staff.

The variety of study methods used reveals actigpemtion between the teacher and
student, which aims to develop students’ abilitesanalyse, assess, solve practical problems,
discuss, draw conclusions, and work in a team. |Rmark is prepared according to the
methodical guidelines, which are renewed every .yEaral theses of students cover mostly
following topics as the Expansion of the Assortméfbdernisation and Reconstruction of Food
Technology processes, Introducing of new Produictss, design, etc. Nearly no Theses using
an experimental approach to characterize the téoppchave been presented. The literature
reference lists in most of the Theses comprisd ldgauments, production norms and textbooks,

citing research literature is rare.

The annual budget is allocated for the realizatibthe whole study process including
the funding for the preparation of the Final Thesdistudents. However, during the interview a
few complaints were heard from students that thedifig for the preparation of their Final
Thesis might not be sufficient and collateral pagtador the research materials are demanded if
the students want to select some specific reseapits, which involve experimental work. This
situation should be rectified by introducing trazasmt regulations on the principles of financial
support for the Final Thesis project. On the otheand, the research activities of the students are
supported by offering applied research-relatedcmpivhich are frequently proposed by food

processing businesses for elaboration in the Hihakis. There have been 2 — 3 such topics per
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annum elaborated in the years 2007-2010, the nunmoeeased to 11 in 2011/12. Student
research conferences are organized since 2007.

Student achievement assessment system is regulatedKK study order. The
assessment should be purposeful, constructiverniafiive, and comprehensive. Student
achievement is recorded in terms of ECTS. To allgraduates a Diploma Supplement is issued
automatically and free of charge according to aplate developed by the EC, Council of
Europe and UNESCO.

Established system of organizing practical placamaa flexible and allows the
students to adjust their specialization to laboarket demands. Practical tasks are prepared in a
way that allows students to apply theoretical kremlgle, cognitive and practical skills. The
extension and consolidation of the time of pratg@acements within the curriculum would be
in line with the expectations of the students amghleyers. Students are consulted about
career opportunities during the events of profesdid-ood Technologist's Day, during the
defence of speciality practice, maintaining diremintact with employers, and posting
information about available places for practice ather job offers on the Department’'s
Information Board. Most of the teachers at the Depent also cooperate with social partners,
thus they mediate the employment of the studemgztiee managers are assigned in the student
groups; they take responsibility for practice oiigation, collecting feedback, helping to find the
practice places for the students. More active vemlent of the Career Centre of the KK in the
process of arranging practical placements and gimyisupport in employment seeking process
can be recommended. The SER indicates the exis@itee Career Centre within KK, but
neither students nor employers seemed to be awéreservices.

Nine student mobility agreements involving Food Aredogy Department are signed
and implemented within the Erasmus programme. Eyesy ca. 4,1 % of the students take a
semester of studies abroad. 29 students of th&F have been at the partner universities in
Denmark, Greece, Belgium, Hungary, Cyprus betweé@i72and 2011; 18 students from
Portugal, Romania, and Turkey have participatdelabP at KK.

The teaching and training facilities are situatddse to each other. Thus, rational
timetables of lectures and practical training asanch up.

Student self-governance is implemented througlsthdents’ Union. Students take part
in the College self-governance: their represergatiare members of the College Council,
College and Department academic councils and gitmyramme self-analysis work group.

Regular scholarships are granted to 10% of studeritse state—funded student places
whose leveraged average of semester academic mparioe is not lower than 7,5. The
evaluation team did not meet scholarship receigtongents among FT SP patrticipants. Students
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may make use of the KK swimming pool and fitnedt Narious cultural events are organised:
conferences, speciality days, the day of young wete. Students may choose living in the
dormitory with 242 places, but clear rules for #ueess to the dormitories have to be provided.

Specialised psychological assistance is not pravide

6. Programme management

The administrative organisation of the KK is quiate to assure the implementation
and monitoring of the programme. The responsibgitbf study programme providers are listed
in the Staff Regulations, approved by the orderKkfDirector. The responsibilities are clear,
distributed according to competences and abilitieguired for the implementation of the
assigned work.

FT SP at KK has collected and analysed data orutabw@rket requirements and on
student performance on the programme (see SERBe&R.3). The collection of relevant data
and the existence of appropriate processes andgaareat structures are impressive. During the
assessed period (2007-2012) the quality of the e@bipn with stakeholders is measured based
on the qualitative and quantitative criteria. Thedents have possibilities to voice their opinion
about the quality of the study programme; food camypspecialists take part in the process of
updating study programmes, in the Final Thesisification commission, they offer proposals
and comments on the organisation, contents andsmseat of Final Theses.

Internal quality assurance system at KK functiomsoading to the Total Quality
Management model (SER, p.31). Meanwhile, the stracand contents of FT SP SER is said to
be prepared guiding on the provisions of intermaticstandard 1ISO 9001, which focuses on the
process approach in the development, implementatod improvement of study process
efficiency (SER, p.5), although it is clear thate thtructure of the SER is provided by the
regulations from national SKVC. The influence ofOlSrinciples probably is reflected by
numerous (96) references to the external and iateegulations, which are provided in the SER.
As for the contents of the SER, the Evaluation Temsumes that the implementation of ISO
principles has not been strong enough to secureetbeance of all provided data as well as to
avoid misprints and internal discrepancies withive ttext, the unjustified “copy / paste”
duplications of the paragraphs from FT SP SER énréport on Food Safety Study Programme,
which has been prepared in parallel.

The internal analysis and improvement of the pnogna is primarily the responsibility
of the Faculty. The internal quality assurance mess are enabling monitoring of important
aspects of teaching process and study programmehdiiesms to improve the teaching quality

are in place. The FT Study Programme Committeee(hafter — SPC) includes, besides the
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teachers, also the students and external membepsaetitioners. The information on
achievement of students in different subjectsgsilaly analysed.

The quality assurance measures should be furtheglajeed to assist the strategic
development of the curriculum, The Evaluation Teaould like to encourage the increased use
of the external members of SPC in the developmedtraodernization of the programme, as
well as in monitoring the results of introduced eltves, adjusting the programme aims and
learning outcomes to the needs of the changingulaloarket, e.g., introduction of new
approaches into teaching processes and changasricutum structure. For this purpose the FT
SP administration may consider introduction of &ddal approaches, e.g. international
benchmarking of programme learning outcomes, toease the credibility of the annual
verification of the programme implementation wittetsocial partners. Too high concentration
on the individual components of the programme takédme may be less productive. The
tendency of decreasing enrolment and relativelyr pgraduation and employment rates in
comparison to other colleges in Lithuania who pdeviFood Technology and related
programmes has to be seriously addressed.

The communication of the FT SP results; the infdromaabout the activities and
applied measures for the improvement of the qualitihe studies are publicly available in KK
website and in journals: "Admission to Lithuaniamgkker Education Schools”, “Siena”; at KK
“Open Doors” days, also during the Department’dfstasits to Kaunas County schools,
vocational schools, etc. The outcomes of intermal external evaluations of the programme
have been used for the improvement of the programme

Assessment of FT SP outcomes has involved thecipation of social partners.
During the reporting period the Department survesmegbloyers about the implementation of the
FT SP. In the result four specializations were ciovdh and the specializations of Technology of
Food of Plant and Animal Origin were launched (2086udy learning outcomes were renewed
(2011), certification of study subjects was carreed (2008 - 2010); Final Theses’ quality are
revised and validated every year. The suggestiams the employers have been instrumental in
the development of qualification courses for fondustry workers and organization of courses
for people registered at Labour Exchange. Conttdacteearch agreements on Food Technology
related topics also are concluded in Food Technyoldgpartment on the initiative of food
processing companies.

The quality assurance measures should be useskist ¢he strategic development of
the curriculum according to the needs of a changiadd, e.g., introduction of new approaches
into the teaching process and changes in curricudtrocture. Too high concentration on the

individual components of the programme (procestsd®n alone may be less productive.
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[ll. RECOMMENDATIONS

Having regard to the goals of the developmenthef Rrofessional Bachelor's Study
Programme in Food Technology at the KK towardsomatii and international recognition, the
expert team would like to recommend the SPC, thR Bieparation team and the administration
of the KK to consider the following activities:

3.1 to concentrate efforts in cooperation with the esgpis on exploring the reasons of
decreasing recruitment into the FT SP, seekingdmease the appeal of the programme for
high school graduates and for continuous educatmpromote the employment success of
the graduates since the long-term viability of Ble SP would be helped only by making it
more attractive to school leavers and to thosesatir employed in the food industry, not by
the administrative decisions setting up limitstfoe student intake;

3.2. to increase the accessibility and visibility of fwegramme by publishing its SER and
description on KK website in English, using targeented advertising of the programme to
increase the student uptake and motivation;

3.3. to reconsider the learning outcome structure of ghegramme providing complete
coverage of the spectrum of knowledge, skills, abdities as proposed by international
recommendations and national regulations;

3.4. to reflect and specify subject-embedded developmeitpersonal, social and
communication abilities throughout curriculum;

3.5. to continue the move towards increased horizontal wertical integration of the
subjects including reconsidering the successia@oofe subjects within the SP with a view to
developing a fully modular approach to the delivefyhe programme;

3.6. to seek for the possibilities of facilitating tHevelopment of a specialisation pathway
in Fish Product Technology, in which KK might attaiational leadership, on the basis of the
of newly established unique research facilities;

3.7. to support the internationally relevant researchhef staff in order to strengthen the
concept of applied research based training, tooeggbossibilities of using sabbatical leave
to foster staff engagement in international redeatooperation as the basis for its
professional development at KK;

3.8. to consider the possibilities of strengthening thgearch profile of the fermentation
laboratory and laboratories for the production oéadl, confectionery, meat, and dairy
products so that the implemented experimental wolgical processes can be evaluated on
the basis of scientific evidence on the physichéngical and microbiological properties of

the obtained products;
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3.9. to improve the laboratory safety and environmentgmtion procedures, e.g., as regards
the disposal of chemical waste, bringing them ull tompliance with national and
international regulations since decent executiorthese requirements will feed into the
development of the practices of labour and producsafety, which are fundamentally
important components in every industry;

3.10. to strengthen experimental approaches and use afemmoteaching and research
literature, to develop more transparent termauatling regarding the purchase of materials
providing laboratory support at preparation of Eeal Thesis projects;

3.11. to conclude agreements on cooperation with oth#eges in Lithuania who provide
teaching in FT area aiming at sharing the resowandsavoiding duplications;

3.12.  to conclude agreements on cooperation with unitwesswhich provide Master Studies
in Food Technology or related areas aiming at gliogi clear bridging requirements for the
further studies of programme graduates;

3.13. to diversify the tools supporting innovation andrelepment of the study programme
according to the changing needs of labour mark&iad processing technologies.
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V. SUMMARY

The aims and learning outcomes of the FT SP at Kdetnthe minimum national and
international regulations set forth for the firgtle vocational study programmes. It is consistent
with national regulations on Professional Baché&laming, providing a solid, practice-oriented
education on sound basis of theory. The courdalsyleflect the relevance of specialist topics
to the learning outcomes of the studies. The progra focuses on the studies along two
specialisation tracks: Food Technology of the Meetducts, Food Technology of the Plant
Products. FT SP is carrying on the tradition ofatamal studies in food processing that has
been long established in Kaunas, the graduatesable to start professional activities
immediately after studies.

Meanwhile, the learning outcomes, which charaotetize research skills, personal,
social and communication abilities of the graduétes the FT SP, are not defined in sufficient
detail and clarity. Specialists of Food Technolagy Lithuania generally are in demand,;
meanwhile only about 55% of the graduates enjoyleyngent by the profession for which they
qualified. According to the combined (full-time plupart-time) enrolment data the study
programme since 2007 steadily loses popularity iwithe regional high-school graduates. The
reasons of this unfortunate development have tcadidressed by the FT SP management
immediately and seriously in cooperation with theaptoyers, students and KK central
administration.

The FT SP at KK stands out from similar programniesLithuania by having
introduced clear rules for recognizing previousoinfal and non-formal education, practical
experience; by developing upgrading or re-qualifoza courses for unemployed who are
registered in the Labour Exchange; by paying speiention to bridging the gaps in the
knowledge of freshmen who are enrolled without hgvsufficient training in Science and
Maths. Further study options for the FT SP gradual®muld be defined and relevant agreements
with the universities, which provide Master Prognaes in Food Technology or Safety have to
be concluded. The Evaluation Team was surprisedd&gappointed at the long length of some
bridging programmes from the college studies to Muester studies at the universities. The
success of KK graduates in gaining access shougiran KK to seek to formalise the
arrangements with the universities.

The curriculum is subject-based; further integrati®tween the disciplines should be
encouraged in modules and the practical part ofpttegramme should be strengthened and
disclosed in more detail. The syllabi with mostlad: Science contents are included in the

curriculum under names, which emphasize the applspect of the subject, e.g. “Food Physics”
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instead of “General Physics”, thus exposing misklegdnformation and sometimes creating
doubts about the provision of the needed basic letye for entering specialization tracks. The
scope and quality of the Final Thesis is highlyiafale, most of them do involve references from
textbooks and normative or legislative acts ortlyerefore achieving the learning outcomes for
research performance are not always realistic.cbmelitions for the financial support allocated
for the preparation of the Final Thesis is not $gsarent enough, in majority of cases the Thesis
do not include experimental work. The time devotedhe English language training within
general study subjects in the 4-th and 5-th semestdull time studies cannot secure the
achievement of the learning outcomes for social erdonal abilities. The support for training
in foreign languages, first of all English, shoblkelenhanced.

The staff cohort involved in the realisation of SP meets the legal qualification
requirements; their experience is adequate to ensarning outcomes, the number of Ph.D.
degree holders in the permanent and invited stafhigh. The improvement of the staff
professional skills and qualifications is perforrmdregular basis. Meanwhile, the level of the
research of the staff should be improved seekingh® higher international standards.

The developing FT SP within the Faculty of Techgads of KK and in cooperation
with Kaunas University of Technology provides pbggies for versatile employment of
existing study resources. Multiple internationaldalocal funding sources, including the
Structural Funds of the EU, have been successfoltybined to improve the quality of premises
and to obtain modern research and study equiprietPractical Centres for training in various
food product technologies (e.g., Meat, Grain, Fertaigon) stand out for providing possibilities
to model full cycle of small scale production irspective food processing branch, while the
analytical base for scientific evaluation of thegucts and materials still needs to be upgraded,
as well as the laboratories for general sciencgstibeaching (e.g., Chemistry, Microbiology).
Serious attention should be paid also to the ldaboraafety and environment protection issues,
providing that they fully meet national and interaaal standards.

FT SP has established clear and adequate assegsmmemnles and criteria. FT SP
students receive adequate academic support, Versmsessment methods, including the
electronic ones are used. Student research conByare organized since 2007. The teaching
and training facilities are well equipped and maim¢d, located close to each other.

29 students of the FT SP have patrticipated in tRAEMUS exchange programme
during 2007 - 2011, which comprises 4,1% of thaltstudent number within the programme.
This participation rate is relatively higher thametFT programme student mobility in other
Lithuanian colleges, nevertheless it is still matfort needed to reach the 20% target, which is
set by the Bologna Process.
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Adequate organisational structure to assure théemmgntation and monitoring of the
study programme is in place at the College and IBatavel. The feed-back information from
the students and graduates and self-evaluatiomegprtogramme at the Faculty level takes place
on regular basis. FT SP at KK has collected andysed data on labour market requirements
and on student performance on the programme. Tlhextion of relevant data and the existence
of appropriate processes and management strucanesimpressive. The suggestions of
employers and social partners have been converiem practical improvements of the
organization and structure of the FT SP. The qualftthe cooperation with stakeholders is
measured on the bases of qualitative and quawétatiteria.

The quality assurance measures should be furtheglajeed to assist the strategic
development of the curriculum according to the seaida changing world, e.g., introduction of
new approaches into teaching processes and changesriculum structure. For this purpose
the FT SP administration may consider introductdradditional approaches, e.g. international
benchmarking of programme learning outcomes, toease the credibility of the annual
verification process of the programme implementapoocess with the social partners. Too high
concentration on the individual components of thegpamme (processes) taken alone may be
less productive.

The evaluation team is urging SER group to considere thorough selection and
critical analysis of the information, which is inded in the report, concentrating on the data,
which provide essential information on the programifastifying assumptions, which are used
in data analysis and avoiding internal numeric réigancies in the text and tables characterizing

the programme.
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V. GENERAL ASSESSMENT

The study programmeé-ood technology (state code — 653E40002, 65305T101) at Kaunas
College is giverpositive evaluation.

Sudy programme assessment in points by fields of assessment.

No. Evaluation Area E\_/aluat_lon Areq
In Points*
1. | Programme aims and learning outcomes 2
2. | Curriculum design 2
3. | Staff 3
4. | Material resources 3
5 Study process and .assessment (student admissiody proces 3
student support, achievement assessment)
6 Programme management (programme administraticerniak quality 3
" | assurance)
Total: 16

*1 (unsatisfactory) - there are essential shortogsithat must be eliminated;

2 (satisfactory) - meets the established minimugquirements, needs improvement;
3 (good) - the field develops systematically, hasirtctive features;

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

Grupés vadovas:

Team Leader: Prof. Indrikis Muiznieks

Grupss nariai: Prof. Frank McMahon
Team members: Prof. Marek Frankowicz
Prof. Vieno Irene Piironen
Doc. dr. Ingrida BruZzadt
Eglk Dilkiené
Tadas Juknius
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Santraukos vertimas iS angh kalbos

<..>

V. APIBENDRINAMASIS I[VERTINIMAS

Kauno Kkolegijos study programaMaisto technologija (valstybinis kodas — 653E43001,
65305T103) vertinameeigiamai.

Eil. Vertinimo sritis Srities
jvertinimas,
Nr. balais*
1. Programos tikslai ir numatomi studiezultatai 2
2. Programos sandara 2
3. Personalas 3
4. Materialieji iStekliai 3
5. Studij eiga ir jos vertinimas 3
6. Programos vadyba 3
IS viso: 16

*1 - Nepatenkinamai (yra esmipirikumy, kuriuos litina pasalinti)
2 - Patenkinamai (tenkina minimalius reikalavinueskia tobulinti)
3 - Gerai (sistemiSkai giojama sritis, turi sauit bruoy)

4 - Labai gerai (sritis yra iSskirgéh

IV. SANTRAUKA

Maisto technologijos studjj programos Kauno kolegijoje tikslai ir stuglifezultatai
tenkina minimalius nacionalinius ir tarptautiniusikalavimus, nustatytus pirmosios pakopos
profesirtms studij; programoms. Programa tenkina nacionalinius revkalas, keliamus
profesirtms bakalauro studijoms, suteikiaptpraktika orientuoy mokymy. Studiy dalyky
aprasai atspindi specialy® temy aktualuma studiy rezultatams. Programoje akcentuojamos
dviejy specializaciy studijos: Mesos produki maisto technologija ir Augaliniprodukt; maisto
technologija. Maisto technologijos stugdiprograma ¢sia maisto apdirbimo profesinistudiy
tradicija, kuri gyvuoja Kaune jau seniai, absolventai galkarto baig studijas praéti profesirg

veikla.
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Studijy rezultatai apibdinantys Maisto technologijos stuglijprogramos absolvent
mokslines veiklos jgudzius, asmeninius, socialinius ir komunikaciniusbgjenus yra
nepakankamai iSsamiai ir aiSkiai agpibti. Maisto technologijos specialistai Lietuvojeppastai
yra paklauss, t&iau tik apie 55 % absolvantdirba pagaljgyta profesip. Remiantis
konsoliduotais (nuolatini ir iStestiniy studiy) priemimo duomenimis, nuo 2007 m. pastoviai
mazja studiy programos populiarumas regiono mokykbiturient, tarpe. Maisto technologijos
studiy programos vykdytojai turi nedelsiant ir rimtai agmireti tokio neigiamo pokg§io
priezastis bendradarbiaujant su darbdaviais, stagein Kauno kolegijos administracija.

Kauno kolegijos Maisto technologijos stugdprograma issiskiria is kjitpanadi studiy
programy Lietuvoje &l nustatyty aiSkiy taisykliy dél ankstesnio neformalaus ugdymo ir
saviSvietos, praktis patirties pripazinimo, &l parengt kvalifikacijos klimo ar
perkvalifikavimo kurg darbo birZoje registruotiems bedarbiamd, skiriamo ypatingo émesio
studijuoti pradjusiy asmen, kurie jstojo netuédami pakankamo iSsilavinimo mokslo ir
matematikos srityse, zipispragoms uzpildyti. Retky apibgzti tolesnes studijavimo galimybes
Maisto technologijos studjj programos absolventams ir pasirasyti atitinkamakargs su
universitetais, kuriuose édtomos magistro laipsnio maisto technologijos angea studiy
programos. Ekspertgrupe nustebino ir nuvy kai kuriy iSlyginamyjy prograny tarp kolegijos
studijy ir magistro laipsnio studjjilga trukmeé. Kauno kolegijos absolvantékmé stojant tuéty
ikvépti Kauno kolegiy ieskoti lity, kaipjforminti susitarimus su universitetais.

Mokymo programa yra pagta studiy dalykais. Reilkty skatinti tolesn dalyky
integracip moduliuose, o praktinstudily programos dalreikty sustiprinti ir iSsamiau aprasyti.
Bendrieji studiy dalykai, apimantys daugiausia fundamenfali moksly turinj, i dalyky
program yra jtraukti tokiais pavadinimais, kuriuose akcentuojardalyko taikomasis aspektas,
pvz., Maisto fizika, o0 ne Bendroji fizika, tokiuitbu suteikiama klaidinanti informacija ir kartais
sukeliamos abeja@s ¢l reikiamy elementaxjy Ziniy norint studijuoti specializagijsuteikimo.
Baigiamyjy darhy apimtis ir kokylg labai skiriasi, daugumoje jyra nuorodos ti vado\élius ir
norminius ar teisinius dokumentus, ¢bdu moksline taikonja veikla susijusj studiy rezultaty
pasiekimas ne visuomet yra realistiSkas Finassiparamos, skiriamos baigiamajam darbui
rengti, slygos rera pakankamai skaidrios, dazniausiai baigiamiejirbdia neapima
eksperimentiés veiklos. Angl kalbos mokymui bendruosiuose studgalykuose 4-ame ir 5-
ame nuolatinj studiy semestre skiriamo laiko nepakanka su socialiniaismeniniais
gekejimais susijusiems studjjrezultatams pasiekti. Reiy padidinti param uzZsienio kalbos ir
pirmiausia angl mokymui.

Personalas, vykdantis Maisto technologijos studprogram, tenkina teisinius
kvalifikacijos reikalavimus, y patirtis yra pakankama stuglijrezultatams pasiekti, daktaro
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mokslo laipsi turinéiy tiek nuolatini, tiek kviestini; déstytojy skatius yra didelis. Personalo
profesiniai jgudziai ir kvalifikacija yra nuolat gerinami. Tuo far personalo mokslés
taikomosios veiklos lygreikty didinti siekiant aukStesqitarptauting standar.

Maisto technologijos studjj programos vykdymas Kauno kolegijos Technolpgij
fakultete ir bendradarbiaujant su Kauno technotmgijuniversitetu suteikia galimybes
visapusiSkai iSnaudoti turimus studisteklius. Gausybtarptauting ir nacionaling finansavimo
Saltiniy, jskaitant ES strukitinius fondus, buvo é&mingai apjungti siekiant pagerinti patalp
kokybe ir jsigyti Siuolaikires moksling tyrimy vykdymo ir studiy jrangos. ISsiskirigvairiy
maisto produkj technologiy (pvz., mesos, giidy, fermentacijos) Praktinio mokymo centrai, nes
juose sudarytos galimygb sumodeliuoti vis mazos apimties gamybos cildtitinkamoje maisto
apdirbimo srityje. Tiesa, mokslinio produktr medziag vertinimo analitig baz reikia
modernizuoti, kaip ir bendjy mokslo dalyk déstymui (pvz., chemijos, mikrobiologijos) skirtas
laboratorijas. Reikt skirti ypating démes laboratoriny darh; saugos ir aplinkosaugos
klausimams, kad laboratoripidarhy sauga ir aplinkosauga visiSkai tenkimacionalinius ir
tarptautinius standartus.

Maisto technologijos studjjprogramoje nustatyti aiik ir tinkami vertinimo principai
ir kriterijai. Maisto technologijos studjjprogramos studentai gauna tinkpakademin parana,
taikomi jvairiapusiai vertinimo metodai,jskaitant elektroninius. Student mokslires
konferencijos organizuojamos nuo 2007 m. Mokymmakymosi patalpos yra geragengtos ir
priziarimos, yra netoli viena kitos.

Nuo 2007 iki 2011 m. ERASMUS majrprogramoje dalyvavo 29 Maisto technologijos
studijy programos studentai, o tai yra 4,1 Yavsogram studijuojaiy studeng. Sis student
dalyvavimo rodiklis yra glyginai aukStesnis nei maisto technologijos stugifograny kitose
Lietuvos kolegijose studepjudumo rodiklis, téiau vis tiek dar reikiadéti labai daug pastamg
kad hity pasiektas Bolonijos procese nustatytas 20 % sksla

Kolegijos ir fakulteto lygmeniu yra tinkama orgaagré struktira uztikrinanti studij
programosjgyvendinimy ir steléseny. Fakulteto lygmeniu reguliariai renkami student
absolvenj atsiliepimai bei rengiama programos saviaraliZKauno kolegijos Maisto
technologijos studij programa renka ir analizuoja duomenis apie darbkos poreikius ir
programos studentpazangury. Renkami aktuals duomenys ir tinkami procesai bei vadybos
struktiros sudaro tikrai puikjspadj. Darbdawy ir socialiny partneny pastilymai buvo perkelti
praktinius Maisto technologijos programos organi@eny ir sandaros patobulinimus.
Bendradarbiavimo su socialiniais partneriais kakylertinama kokybiniais ir kiekybiniais

kriterijais.
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Reikty toliau vystyti kokylgs uZztikrinimo priemones siekiant strateginio stydij
programos sandaros rengimo pagal besi&atio pasaulio poreikius, pvz., mokymo procesuose
taikyti naujus poiirius, atlikti programos sandaros pakeitimus. Sigsiui jgyvendinti Maisto
technologijos studij programos vykdytojai gétly apsvarstyti galimydjvesti papildom poZziarj,
pvz., programos studjj rezultatus palyginti su tarptautiniais standartgadidinti metinio
programos vykdymo vertinimo patikimunarp socialing partnery. Per didel atskirai paimi
pavieniy programos (procg$ komponeni koncentracija galiiiti ne tokia produktyvi.

Ekspert; grup: ragina savianalis suvestias rengimo komangkruop&iau panagristi
] suvestig jtraukiamos informacijos atraghr kriting analiz ir susitekti ties duomenimis, kurie
suteikia esmiés informacijos apie progragmpagisti duomen analizje daromas prielaidas, taip
pat vengti ska&iy nesutapim tekste bei progragnapibidinartiose lentedse.

[Il. REKOMENDACIJOS

Atsizvelgiant j bakalauro profesiis kvalifikacijos Maisto technologijos studlij
programos Kauno kolegijoje vykdymo tikslus siekiawatcionalinio ir tarptautinio pripazinimo,
ekspeny grup: norety rekomenduoti Studij programos komitetui bei savianai& suvestias
rengimo grupei ir Kauno kolegijos administracijasgarstyti toliau nurodogweikla.

3.1 Bendradarbiaujant su darbdaviaidi disas pastangas iSsiaiskinti idgncio norinciyjy
studijuoti Maisto technologijos studijprogram skatiaus priezastis, padidinti programos
patrauklum mokykly abiturientams ir kaip tolesmistudiy galimyke, skatinti absolvemt
profesin uzimtumy, kadangi ilgalaikis Maisto technologijos studprogramos gyvavimas
gakty bati uztikrintas tik padarius prograjrpatrauklesne abiturientams ir Siuo metu maisto
pramortje dirbantiems asmenims, o ne priimant administiasi sprendimus riboti student
priémima.

3.2. Padidinti programos prieinamunir matomuna paskelbiant programos saviana$iz
suvestig ir programos aprasKauno kolegijos tinklalapyje anglkalba, naudotj tiksling
grupe orientuof programos vieSinig siekiant padidinti studeqt susidongjima ir
motyvacip.

3.3. Perziiréti programos studij rezultaty strukiirg apimant plag ziniy, jgudziy ir gekgjimy
spekty, kaip stiloma tarptautiase rekomendacijose ir nacionafe nuostatose.

3.4. Apsvarstyti ir sukonkretinti studjj dalykams bdingg asmenini, socialiniy ir

komunikacing gelejimy ugdymy studiy programos sandaroje.
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3.5. Toliau fsti didesg horizontalgjg ir vertikaligja studiy dalyky integraciy, taip pat
perziiréti kai kuriy studiy programos dalyk eiliSkumg siekiant visiSkai modulinio
programos vykdymo.

3.6. leSkoti galimybiy palengvinti Zuvies gamybos technologijos speciaips vystyma,
kurig pasiilius Kauno kolegija g&ty tapti nacionaliniu lyderiu, pasitelkiant naujagngtas
unikalias mokslini tyrimy laboratorijas.

3.7. Remti tarptautiniu mastu aktualpersonalo mokslimi tyrimy veikla siekiant sustiprinti
taikomyjy tyrimy veikla gisto mokymo koncepgj iSnagrirgti galimybes iSnaudoti
mokslininko atostogas personalo dalyvavimui tarftgje moksliny tyrimy veikloje, kuri
tapty profesinio tobujimo pagrindu Kauno kolegijoje.

3.8. Apsvarstyti galimyb sustiprinti fermentacijos laboratorijos ir duondsynditerijos
gamini, mésos ir pieno produlgt gamybos laboratorjj mokslin profilj, kad jgyvendintus
eksperimentinius technologinius procesustyb galima jvertinti remiantis moksliniais
jrodymais apie fizines, chemines ir mikrobiologigesity produkty savybes.

3.9. Pagerinti laboratorini darly saugos ir aplinkosaugos prodeas, pvz., cheminiatlieky
tvarkymo, kad Sios visiSkai atitikt nacionalinius ir tarptautinius reglamentus, kadang
tinkamas §j reikalavimy jgyvendinimas prisigs prie darbo ir gamybos saugos praktikos,
kuri yra labai svarbus kiekvienos prangéerelementas, @ojimo.

3.10. Sustiprinti eksperimentjn poziarj ir Siuolaikines mokymo ir mokslinj tyrimy
literatiros naudojim, parengti skaidresnes laboratorijoje naudejamedziag baigiamojo
darbo projektui atliktisigijimo finansavimo glygas.

3.11. Sudaryti bendradarbiavimo sutartis su kitomis Lyesikolegijomis, kuriose édtomos
maisto technologijos srities programos, siekiasigalyti iStekliais ir iSvengti dubliavimosi.

3.12.  Sudaryti bendradarbiavimo sutartis su universgetkuriuose dstomos maisto
technologijos magistro laipsnio stugiprogramos arba susijussriciy programos, siekiant
parengti aiSkius iSlyginamuosius reikalavimus tolsudijuoti norintiems studjjprogramos
absolventams.

3.13. Diversifikuoti inovacijas ir studij programos vystym remiargias priemones pagal

besiketiancius darbo rinkos poreikius maisto apdirbimo tecbggy srityje.
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