Course title: Biodiversities Code:

' ] ] Year/Semestet]
Field of study: Tourism and recreation
cycle, 1/1
Specialization: all Modes:F/E

Number of hours / semest80/24

Lectures:15/8 Classes15/16 Laboratories: Projects: Seminars:

ECTS credits4

Name of lecturer: Wanda Panczuk

e-mail: bratek21@vp.pl

Department: Hotel Management and Catering Industry

e-mail: wshig@wshig.poznan.pl

Course position in the study programme:

field course

Objectives:

to get to know a wide variety of plant and anineal/ rmaterials

to collect information on the species they are gaiftom

to get to know the geographic location and ecolgionditions of the species used in
economy

to understand the sense of species, genetic ahahexal variety maintaining

to get to know threats for selected species andystems as well as methods of
counteracting this process

the ability to use knowledge of biodiversities soromic activities

Cour se contents:

1. Introduction to biodiversity issues:
the essence and meaning of biodiversities
the protection of biological variety
biodiversity of taste and smell

2. Mushrooms (fungi):

- systematization and ecology

- nutritional and taste values



- economic utilization of mushrooms

- the protection of dying out species

3. Plant raw materials:

- bulb and root plants

- vegetables

- fruit

- crops

- spice plants

4. A description of selected species from whicmptaw materials are gained:
- the species morphology

- the natural occurrence and cultivation
- economic utilization

5. Raw material biodiversities:

- meat

- milk and its products

Theoretical introduction to every unit has a forfaolecture. Moreover, within the
confines of classes students get to know detadsdess which record and extend knowledge
gained during lectures.

Classes comprise:

- theoretical materials: atlases, Xerox copies, DMDagazines
- practical materials: collections of plant and arlinaav materials and their products

The course is carried out in winter and summer s&n® The winter semester
comprises subjects 1-3 and the winter semestdijecs 4 and 5.

Knowledge of biodiversities is improved by papestsidents have a chance to choose

subject independently, according to their interests

Teaching methods: lectures, papers

Assessment methods:. written quizzes, paper, individual tasks, oral fiesition of knowledge

Recommended reading:
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5. Doruchowski R. W.1984. Warzywadiowe. PWRIL.

6. Folwerdew B. Owoce. MUZA SA.

7. Gornicka J. Apteka natury. AWM.
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21. Podbielkowski Z. 1989. Stownikdo uzytkowych. PWRIL.

22. Sarwa A. 1989. Egzotyczne&liny uzytkowe w domu i w ogrodzie.
Instytut Wydawniczy Zwizkéw Zawodowych.

23. Sarwa A. 2000. Szlachetne i dzikie drzewa,\kyzepnacza owocowe.
Kshzka i Wiedza.

24. Sedo A.,Krejca J. 1987. Hiny zrodtem przypraw.

25. Siwulski M., Sobieralski K.2004. Uprawa grzybfadalnych i leczniczych.
Wydawnictwo Kurpisz.

26. Snowarski M. 2005. Atlas grzybow. Pascal.

27. Szweykowski J., Szweykowska A. 1993. Stownitab@zny. Wiedza
Powszechna.

28. Tauber R. D. 2000. Przyprawy ziotowe w gastromolecznictwie. WSHIG

29.Vogel W. 2008. Wino z winogron i innych owocdwultico.



