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 Mediterranean Food-and-Wine Sciences and Health
The Degree in  Mediterranean Food-and-Wine Sciences and Health  is an interfaculty Course       (Medicine, Veterinary Medicine, Biological Sciences, Pharmacy, Economics, Law, Political Sciences) established in the academic year 2006/2007 under the direction of the Faculty of Medicine. 

Course Content

The course focuses on the study of food and human nutrition, food production and distribution, economics, marketing, as well as EU regulation, Mediterranean food-and-wine traditions, regional produces, niche food, foreign languages.
Course Structure

The programme runs over  three academic years; each year consists of two semesters where students attend  lectures and subject-related courses. Students are also involved into problem-based learning activities, seminars and case studies. 
A placement experience within an approved company/organization is compulsory in the 3rd year with the aim of developing professional skills on the field. 
Assessment is in the form of  oral exam and/or tests; the final exam is in the form of a dissertation. Apart from the overall modules (e.g. chemistry, biology, medicine, marketing, EU regulations) the school is very proud of all the subjects concerning food/wine production and distribution as well as Mediterranean food-and-wine topics (Mediterranean and Sicilian produces like oil, wine, cheese, Mediterranean and Sicilian cuisine, Mediterranean niche foodstuff).
Career opportunities

With growing concerns over food safety and health awareness, the course programme aims to provide competent practitioners in many food-related fields: production control, food storage; quality evaluation, quality control; hazard analysis; food specification for niche-foodstuff (PDO, PGI, TSG). 
Graduates will be also prepared to start a career in culinary arts-related business like catering.

Course location

The course is located in the Faculty of Veterinary Medicine campus, where students have access to common and programme-specific facilities  (study rooms, a central library, laboratories). 

Entry Requirements 

 (Foreign Students only)
Please contact the school manager.

(E. C. created Feb. 21. 2007)

	Year  1
	Year  2
	Year  3

	Mathematics, Statistics,  Computer Science, Foundation Physics
	Chemistry 3: natural/organic substances Chemistry, Food Chemistry, Food Biochemistry, Food Chemical Assay
	Food science 3: Wine & Health; Sensory  Food Evaluation, Sensory Physiology, 

	Chemistry 1: 

General/ Organic/inorganic/analytic Chemistry
	Food microbiology: Food microbiology & Hygiene
	Food science 4: Sensory Food Analysis Workshop; Food Processing Workshop; Food Contaminants, Food Toxicology; Food Safety Control

	Foreign language
	Public Health: Law & food Policy, Occupational Medicine; Mediterranean Ethnogastronomy
	Social and environmental Sciences 1:  Business & Company Management. Social and environmental Sciences 2 Environmental Economics; Organic Farming; Food Geography.

	 Biology : Plant- growing- applied Biology
	
	The Mediterranean Diet 

	Agricultural Science 1:
 Food Biotechnologies; General Zoology
	Food science 1: Dressing Fats, Processing systems & Food transformations
	Biomedical Sciences 1: Nutrition and the Digestive System  Diseases; metabolic Disorders; Oncology; Nutrition and human Behaviour

	Economics & Traditions: Economics & Mediterranean Food-and-Wine Traditions; Agricultural & Food System Economics
	Agricultural Science 2: Top Quality Plant Growing; Mediterranean Horticulture; Quality in fruit growing
	Biomedical Sciences 2: Nutrition and catering

	Social & business Science: Food Sociology; Company organization
	Human Physiology: Nutrition Physiology, Anatomy/Physiology of the Digestive System, liver, pancreas
	Placement Experience

	Chemistry 2: Organic Chemistry; Biochemistry
	Food science 2: Food Quality Assurance; Food Analysis workshop; Animal Husbandry
	Optional subject

	Optional subject
	Optional subject
	Dissertation


OPTIONAL MODULES (subject to annual validation)
	Year  1
	Year  2
	Year  3

	Social History of Food
	Health Food
	Food Allergy

	Geological-environmental Routes
	Mineral Waters Specifications
	Foundation Chemometry

	Messina and its Food-and-Wine traditions
	Food Commodity
	Occupational Diseases

	
	Soil Science and agriculture
	Integrated Management: Quality, Safety, Ethics


