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Executive Summary

The report provides an overview of the online platform in terms of user requirements, developed features,
contentstructure and methods of delivery. The results of the design and development of the platform along
with the online hosted content are described in following Chapters:

w Chapter 2 presents the adopted methodology focusing on instructional design aspects and the
different phases of design and implementation.

w Chapter 3 provides the technical overview of the web application: architecture, -eperce
software, installation methods and the main system components.

w Chapter 4 lists the main features of the platform from a navigational point of view, the
functionalities offered by the platform, the structure of the content and the different methods of
delivery.

w Chapter 5 provides details on the features for the online course management to be used by the
members of theFOODCourse TeanFCT) during the MOOC lifetime.

w The last Chapter illustrates tHeOODI professional training numbers, using data gathered from
the analytics API

Dissemination Level
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1 INTRODUCTION
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The objective of this report is to presettie supplementedmaterial following thetraining courses
targeting the teaching staff intended to deliver thEOODlacademic programme and administratiggaff
intended to manage the programméhis material was structured in the form of a gadiced courseinder
GKS GAGES acChh5L ! /! 59al/ adebdibe Growghvthis ImbigsDvée d@ods KS O
project.eu/courses/course1:foodi+101+2020/aboytas part of thetraining material to be uploaded into
the FOODI VLEhis course aims to build the skills, knowledge and expertise of the FOODI Consortium
Partner Higher Education Institutions based in Malaysia, Cambodia Taadand by transferring of
experience and good practices from the FOODI EU Higher Education Institutions (University College Dublin,
University of Salerno and University of Aegean).

2 FOODI ACADEMIC STAFF TRAINING online course

2.1About the course

Education has always been considered one of the cornerstones of international development. Building
human capacities has proven a useful tool in alleviating global inequalities. Building the capacities of Higher
Education Institutions helps provide students with an education that is more aligned to the needs of the
labour market and society. It better prepares them to tackle the challenges of the modern world.

This course aims to train the academic staff of the FOODI Consortium Partner Higher Education
Institutions based in Malaysia, Cambodia and Thailand and lead to a baftapproach to change in their
Higher Education Institutions.

The course is structured around exchange of experience and good practices with the FOODI EU Higher
Education Institutions (University College Dublin, University of Salerno and University of Aegean). It focuses
on active learning and teaching & learning methodologies used by the FOODI EU Higher Education
Institutions as a systemic means of developing & delivering new courses.

2.2Learning objectives
Thecourseis structured in 5 sections:

Section 1: Examples for active learning in Food technology course

Section 2: Additional examples of active learning materials

Section 3: Interactive and Active Learning Tools and Methodologissiness Modules
Section 4: MIDAS Course

Prerecorded Webinars

€ e ege¢ge¢g

(V)

¢ K f SINYyAYy3 ROORB SACNDEMICSITARBMING © 8 dnedl S
Be able tdncorporate active learning into Food technology courses.

Be ablego use interactive and actiiearning tools in Business courses.
Be familiar with the core ideas and definitions of creativity & innovation.
How to foster creativity and an innovative mindset.

How to apply Design Thinking methodology.

€ e g ¢ge¢g
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w Understand the MIDAS learning journey.

w Be familiar with the concept and operation of Communities of Practice.

w How to be more mindful and reflective in your teaching preparation, approach and practice.
w How to be a leader in Entrepreneurial Educational contexts.

w Be familiar with the Socratic method.

2.3Targetgroups

Thetarget group of this course arAcademis, administrativeand technical staff of the of the FOODI
Consortium Partner Higher Education Institutions based in Malaysia, Cambodia and ThRdi&aodurse was
structured as a selbaced course given the possibility to participants to navigate through the contents at
their own pace upon account creation.

3 Course design and development

The Coursdollowed a MOOGstyle setup organising the material into sections, subsections and units.
Each participantwas free to navigate through the course structure a selfpaced modefollowing a
sequentialnavigationalpproach

3.1Course Structure

One of the big differences between an online course and a campus class is that instead-ahbour
lectures, online classes are built up of many dsiteed components, such as, three to seven videos or
individual exercises. These componewmtsre as modular or stan@dlone as possible, since modularity has
many benefits.Participants were able téind compactly organized reference information about a specific
topic without having to scroll through a bunch of texts or scrub through an-tamg video to find the one
piece of information they were looking for.

Learning modulesvere organised into different sections containingarning material (e.g. video
modules/reading material/PowerPoint presentatioremd selfassessment exercise$his will also allow to
easier change, reorganise, replace or improve a modular course content or exercise because it minimizes the
impact on adjacent material.

Thefirst two sectiors provides information fospecificFoodi MasteiCourses that were edeveloped by
the partnership. More specifically, for each C@mrsethe followingelementsare presented:

w Introduction and learning objectivebased on the course Descriptor template developed during
the design phase of the Master programme.

w Teaching challenges and strategies to address themcourse or even topic level depending on
the complexity of the teaching material

w Exampleof active learning methods or approaches

Aknowledge chechunit acting asa selfreflectiveand interactiveactivity.

w Detailed information and guidelines with practical examples focusing on active learning for
specifictopics dependingon the complexity of the learning outcomes.

€

The third sectioris dedicated to Interactive and ActiteearningTools and Methodologies in Business
Modules while the next onés dedicated to the MIDASM&stering Innovative & Disruptive Approaches for
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Success) course which is the main innovative element opthgramme and acts as a thesis in terms of ECTS
- The Midas course offers 30 ECTRefifth section contains the recorded lectures during the Staff training
process that was done during August 20Zinally, the course contains also a pre and post course survey to
gather feedbackegarding the online training experience.

FOODI ACADEMIC STAFF TRAINING

> EXPAND ALL

START COURSE

> Pre-course survey

> Examples for active learning in Food technology courses

> Additional examples of active learning materials

> Interactive and Active Learning Tools and Methodologies in Business Modules

?  MIDAS Course

> Post-course survey

>  Woebinars section

Figurel Structure of FOODI Academic Staff Traiciogrse
Section 1¢ Core and elective courses guidelines and best teaching practices

Section 1coversthe following FOODI programme courses:

1 Research &nvestigative processes (Core-linc

1 Food Process Desigh including information related totopicss Membrane Separatign
Nonthermal Processin@hermal Processirand Food DehydrationCore 3)

9 Processing Effects on Structural & Functional Components of Foumlisding teaching
supportive materiatelated totopic: Effect of northermal processingCore 4)

1 Food Supply Chain, Traceability & Sustainahiitudingteaching supportive materiaklated to
topics: Traceability Sustainabilityand Logistics(Core 7)

1 Food Packaginincludingteaching supportive materialelated to topics: Introduction to Food

Packaging and Recycliagd Active andntelligent PackagingElective 1)
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Examples for active - =

learning in Food technology - 8 @ &8 7 . . 2 B & B(8)8 & & 5!
»

courses

Core 1- Research & Investigative

Processes
Quiz g
UNIT IN STUDIO
) . _— . . . P
Core 3 - Food Process Design| Introduction to lecture unit "Active and intelligent packaging
Doz v [ BOOKMARK THIS PAGE
Core 3 Food Pracess Design Il
Quiz =
Core 4 - Pracessing Effects on Introduction to the lecture DEBUG INFO
Structural & Functional
Components of Foods
Quiz =
Slide 1

Core 7 - Foad supply Chain,
Traceability & Sustainability
Quiz '—’
Elective 1 - Food packaging foodi Cotiodbyha
Quiz o1 P Eueapien Unen -

Additional examples of DESCRIPTION OF THE UNIT

active learning materials Unit type (lecture, ) Lecture

Unit title: Active and intelligent packaging
Interactive and Active Expected unit duration (hours)* 8

Learning Tools and summary of lecture contents

Definition of active packaging systems and i systems: ant|
antioxidant packaging, adsorbents, quality indicator, time-temperature indicator, gas concentration
indicator, RFID, sealing integrity, safety and regulatory issues.

Methodologies in Business
Modules

MIDAS Course

Nebinars section

Post-course survey

Figure2 Topicexample for food Packaging coursdides format

Knowledge check
El DOOKMARK THIS PAGE

Qul

ribed in the wehinar for t

category th,

Short answer (Examples]

- Cutord poste

- Kepwords)
What of faflowing wordings oppiy to terature - Fact-checking
review? - Impact factor

- Peer reviewed

- Lockof ]

-Become familiar with and learn more about the
specific terminalogy and concepts in yaur field of
interest

identlfy key theories related to the phenomenon
and/or the system under investigotion

Offer new and possibly innovative perspectives
regarding the conceptualization of the research
toyplc of your interest
—Assist with developing an argurment for the
rationale and significance of your research

i the following list, choose 1 te 2 sentences
applying te your meeds reiated o fteroture review:
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Figure3 Knowledge Check example
Section 2Core andHective Courses examples of good teaching practices
Section 2covers the following FOODI programme courses:

9 Food Science and technologycluding supportive materialrelated to topics: Meat & Meat
Products Meat, Diet and Healtland Meat Product ManufacturéPrerequisite)

1 Food Qualityincluding teaching supportive materiatelated to topics: Fruit and Vegetables
Introduction to Quality Control and Food Ingredieantsl Sensory Analys{€ore 3.

1 Food Safety, Law and Regulatiocludingteaching supportive materiaklated to topics: GMO
& Novel FoodsFood Biotechnologyabelling, Novel Foods & Health ClaiRsk Analysis and
Food Law & RegulatigiCore 6)

1 MIDAS (Core 8)

1 Nutrition and Health Active Learninopcluding teaching supportive materiahbout topics:
UnderstandingNutrientsand non-communicable diseas€Elective4 )

Examples for active

courses

Additional examples of
active learning materials

General Information Example 3 - Food Ingredients & Sensory Analysis
EI BOOKMARK THIS PAGE
Prerequisite Food Science &
Technaology
S A L DESCRIPTION OF THE COURSE STAFF DEEUG INFI
Core 6 - Food Safety, Law and
Regulation
Core 8- MIDAS UCD.2.3.F...

Elective 4 - Mutrition and Health

product from a supermarket own brand, and conduct a liking or hedonic test. These can be conducted in- | .
Active Learning class if necessary.

Part 2: Group Report (10%)
nteractive and Active
Learning Tools and This should be a short , 6-8 page group report following the same format of their presentation, including

Methodologies in Business sections on:

Modules e ntro/ Background - What is the product, describe the market for it and where it is sold. Ensure
to include references to support your figures, these con be taken from food product reports.

& Sensory Evoluation of your food Product - What sensory test you conducted ond why, the results
of your test (these should be provided in o table with mean ond stondaord deviation colculations
where appropriate with charts / graphs where opplicable), what statistics used if any,
conclusions from the tests

MIDAS Course

Wehbinars section

Post-course survey Attachments & links needed or examples of outputs
See Powerpoint example and Self/Peer review file both attached

Red Jode Sensory software con be used for the sensory evaluation if required: www.Rediode.net

Recommended Textbook: Sensory Evaluation of Food: Principles and Practices, Lawless and Heymann

DOWMLOAD THE PDF

Figure4 Topic Food Ingredients & Sensory Analysis (Food Quality Course)

Interactive and Active Learning Tools and Methodologies in Business
Modules

10
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Section 3 provides active learning teaching guidelines focusing on the Business related topics of the
FOODI programme. More specifically, a set of supportive material for the FOODI instructatsvwetaped
and structuredas following:

Active learning; Strategies and examples
Collaborative and Cooperative Learning
Group Activities

Group Activities and classroom assessments

=A =4 =4 =

For each subsection, a knowledge check section was inserted so that the participant was able to track his
knowledge. The training material is also available in downloadable format facilitating offline participation.

EWY LA LN ]

Overview and use cases
|:| BEODKMARK THIS PAGE

Interactive and Active
Learning Tools and
Methodologies in Business
Modules

PDF STAFF DEBUG INFD

Active learning - Strategies and
examples

= Naopovoiao..

Collaborative and Cooperative
learning

Quiz L

UNIVERSITY OF THE AEGEAN

Group Activities

Group activities and classroom s foodi Paired / Partner Activities

assessments

Learning activities - exampl o .
sarning activities - examates Some of the activities that will be presented:

*  Think-pair-share

MIDAS Course * Turn and Talk

* Discussion
Webinars section * Note Comparison/Sharing

* Evaluation of Another Student’s Work
Post-course survey * Optimist/Pessimist

* Forced debate
* Concept Mapping

@

UNIVERSITY OF THE AEGEAN

DOWMLDAD THE PDF

==

Figureb Collaborative and Cooperative learninQverview & Use Cases

MIDAScourse

The MIDAS course is the main innovative element of the FOODI master programme

Delivering the Midas Course

11
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9 Fostering creativity and an innovative mindset
9 Introduction to design thinking (Part | & II)
9 Overview of the MIDAS course

Being an Entrepreneurial Educator

Introduction/Communities of Engagement/Hero's Journey
Mindfulness and Ikigai

De Bono's 6 Thinking Hats

Leadership

Active Learning and the Socratic Method

Supplementary resources (including references and external links)

= =4 =4 4 4 4

Figure6 References and links for topic Being an Entrepreneurial Educator (MIDAS Course)

Webinars section

12










































