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o 3 1 Case1: Wageningen University and Research Centre
o 3 2 Case2: Erasmus Mundus Master of Arts EUROCULTURE

•
o

•
o

2015/1/19Satoko Fukahori, NIER 4

2015/1/19Satoko Fukahori, NIER 5

24



2015/1/19Satoko Fukahori, NIER 6
http://tuningusa.org/TuningUSA/tuningusa.publicwebsite/50/50a9739e b440 418d 8580 e06713232bc2.pdf
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60 ECTS

60 ECTS

FIRST CYCLE PROGRAMME

COURSE UNIT

60 ECTS

Designing a degree programme

2015/1/19Satoko Fukahori, NIER 7

Tuning General Brochure
(http://www.unideusto.org/tuningeu/images/stories/documents/General_
Brochure_final_version.pdf)
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Examination Committee

External Evaluator

Curriculum Committee

Plan Do Check Act
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o 29 46
o

• 3 3 2
• 1500 1800 60 ECTS

o
• 2000

o
•

o
o
o

o National Team of Bologna Experts)
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41,864 k 377,962 k
2014 1, 686 13 1 2,708

GDP 8000 517.6 5
GDP 50,816 39,468

2008 1.77 1.37
2013 WO 15 51.5

2013 WO 12 8

90,500 13.8
•

• EU/EFTA 43,500
• 20,350

• / 9,600
• / 17,050

49,350 5.8

26,500 6,400
2,900 2450
2,300

https://www.nuffic.nl/en/library/key-figures-2013-internationalisation-in-higher-education.pdf
2015/1/19Satoko Fukahori, NIER 16
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13 13 QS(2013) THE(2013/2014)
University of Amsterdam 58 83 / 77
Leiden University 74 67 / 64
Utrecht University 81 74 / 79
Erasmus University Rotterdam 92 73 / 72
Delft University of Technology 95 69 / 71
University of Groningen 97 98 / 117
Maastricht University 121 98 / 101
Radboud University Nijmegen 143 131 / 140
Wageningen University and Research Center 150 77 / 73
Eindhoven University of Technology 157 106 / 144
VU University Amsterdam 181 144 / 136
University of Twente 228 170 / 201-225
Tilburg University 373 226-250 / 276-300

5 Nyenrode Business Universteit, Open University, The Protestant Theological University, TIAS School for 
Business and Society, University of Humanistic Studies Hogescholen42

2015/1/19 17Satoko Fukahori, NIER

QS(http://www.topuniversities.com/university-
rankings-articles/world-university-rankings/qs-world-
university-rankings-methodology)

THE(http://www.timeshighereducation.co.uk/world-
university-rankings/2013-14/world-
ranking/methodology)

Faculty student ratio (20%), Teaching: the learning environment (30%),
• (15%)
• (4.5%)
• (2.25%)
• (6%)
• (2.25%)

Citations per faculty (20%), Citations: research influence  (30%)

Academic reputation (40%) Research: volume, income and reputation  (30%), 
• (18%) 
• (6%)
• (6%)

• International faculty ratio (5%) 

• International students ratio (5%).

International outlook: staff, students and research(7.5%) 
•
•
•

Employer reputation (10%), Industry income: innovation (2.5%). 

2015/1/19Satoko Fukahori, NIER 18

• NVAO NARIC National Academic Recognition and Information Centres

)
2010

o A Tuning Guide to Formulating Degree Programme Profiles
o http://nvao.com/page/downloads/A_Tuning_Guide_to_Formulating_Degree_Progr

amme_Profiles_2010.pdf
• /

(extensive)
limited)

o Dutch assessment frameworks for the higher education accreditation system
Programme assessment/institutional quality assurance assessment.

o http://nvao.com/page/downloads/DEFINITIEVE_KADERS_OPLEIDINGSBEOORDELIN
G_22_november_2011_English.pdf

o http://nvao.com/page/downloads/DEFINITIEVE_KADERS_INSTELLINGSTOETS_22_n
ovember_2011_English.pdf

2015/1/19Satoko Fukahori, NIER 19

- -
NVAO (Nederlands-Vlaamse Accreditatieorganisatie)
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(limited) (extensive)
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o
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o
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o

• 2-1. 
o

o
o

o

• 2-2. 

• 2-3.

• 2-4. 
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3 1 Case 1
Wageningen University and Research Centre 1876/1918

(http://www.wageningenur.nl/en.htm)

Education Institute

Asian Pilot Project

2015/1/19Satoko Fukahori, NIER 21

Wageningen UR

Plant Sciences Animal Sciences Agrotechnology
and Food Sciences

Environmental
Sciences Social Sciences

Education and Research Institutes

Wageningen Academy

DLO Foundation

Education Institute

Sciences Groups

Sciences Groups

2015/1/19Satoko Fukahori, NIER 22

20+1
1. Biosystems Engineering
2. Management and Consumer Studies 
3. Biology
4. Forest and Nature Conservation 
5. Biotechnology
6. Soil, Water, Atmosphere
7. Communication Sciences
8. Animal Sciences
9. Economics and Governance 

10. Health and Society
11. International Land and Water Management
12. International Development Studies 
13. Landscape Architecture and Planning
14. Bachelor Orientation year Life Sciences
15. Food Technology 
16. Molecular Life Sciences
17. Environmental Sciences
18. Plant Sciences
19. Tourism (joint degree) 
20. Nutrition and Health 
21  BSc Honours Programme
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Wageningen UR
• (Internationalization at home)

o 2002
• 27
• 1-2 3

o (Student Handbook&Schedule )
•
•
(https://ssc.wur.nl/Handbook)

• (International learning and research ecosystem)
o (International content)
o (International collaboration)

•
• Wageningen main campus
•
•

2015/1/19Satoko Fukahori, NIER 24

•
o 9469 26 64
o 1930 62
o 6000 11

• NVAO distinctive quality feature: “institutional Internationalization.”
2012 1

•
o Keuzegids Universiteiten(2015) 1 0 1

• Plant Sciences 1
• International Land and Water Management 1

o QS 150(2013)
• Agriculture and Forestry 2
• Environmental Sciences 8

o THE 73(2014) :International Outlook, Industry Income

Wageningen UR
Our students of today are our partners of tomorrow

2015/1/19Satoko Fukahori, NIER 23
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Asian Pilot Project
Nanyang Technological University

•
o
o

•
o WUR Food Technology
o NTU Nanotechnology, biomedical engineering, materials engineering

•
o Nestle, FrieslandCampina, DSM, Purac

•
o QS:47, THE:86, ARWU-Shanghai:1 in Asia in Engineering)
o ( 33,500 3,800 70
o MIT, Stanford, Cambridge, Peking, etc.

2015/1/19Satoko Fukahori, NIER 25
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BSc Minor(2nd major) –Food Techology (2014 )
MSc Food Techology 2017

Research Programme & PhD Cooperation (2015

• NTU BSc 4
o B.Eng (Hons) in Chemical and Biomolecular Engineering
o B.Sc (Hons) in Chemistry and Biological Chemistry B.Sc (Minor) in Food Technology
o B.Sc (Hons) in Biological Sciences

WUR Food Sciences Cluster 5
Food Microbiology, Food Chemistry, Food Physics,
Food Process Engineering,
Design and Operation of Food Quality Systems

•
•
• -WUR NTU

NTU WUR •
•
•

2015/1/19Satoko Fukahori, NIER 26

3-2 Case 2
Erasmus Mundus Master of Arts EUROCULTURE

2015/1/19Satoko Fukahori, NIER 27
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Erasmus Mundus Master of Arts EUROCULTURE
“A Master of Excellence” 2005 2011
Keuzegids Universiteiten(2013) 3 1

•

• EUROCULTURE

o

• NGO

2015/1/19Satoko Fukahori, NIER 28

EUROCULTURE

•
o 11 3

• 1989 11 9
•

http://www.dvhn.nl/nieuws/groningen/egon-krenz-
betuigt-geen-spijt-11861793.html

•
o

2015/1/19Satoko Fukahori, NIER 29
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Erasmus Mundus Master of Arts EUROCULTURE
8 4

QS 2013 THE 2013/2014

University of Groningen, NL 97 98/117
University of Deusto, ES - -
Gottingen University, DE 128 63/67
Jagiellonian University, PL(Krakow) 376 -
Palackey University, CZ(Olomouci) -
University of Strasbourg, FR 226 201-225/
University of Udine, IT -
Uppsala University, SE 79 111/98
Indiana University, US 240 132/150
National Autonomous University of Mexico, MX 163 -
Osaka University, JP 55 144/157
University of Pune, IN 701+ -

2015/1/19Satoko Fukahori, NIER 30

Erasmus Mundus Master of Arts EUROCULTURE

30ECTS

Eurocompetence I (5ECTS)
Core concepts of European society, politics, and culture 25ECTS)

30ECTS

Eurocompetence II (5ECTS)
Research Seminar Europe in the Wider World(10ECTS)
Methodology Seminar (10ECTS)
Intensive Programme IP (5ECTS) Euroculture

(7 IP
IP

IP Euroculture

30ECTS
(25ECTs)

(25ECTS) 4
Masters Thesis Portfolio(5ECTS)

30ECTS
Eurocompetence IIII (5ECTS), Masters Thesis (25ECTS)

2015/1/19Satoko Fukahori, NIER 31
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30ECTS)
University of Groningen

Eurocompetence I (5 ECTS)
The Legal Construction of Europe (5 ECTS)
Cultural History: Domains of European Identity (10 ECTS)
The Cultural Construction of Europe (5 ECTS)
The Political Construction of Europe (5 ECTS)

Cultural History: Domains of European Identity
•

•
•
•
•

•

2015/1/19Satoko Fukahori, NIER 32

Cultural History: Domains of European Identity

•

•

•

•

•

2015/1/19Satoko Fukahori, NIER 33
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Cultural History: Domains of European Identity

• 1 80
• 2

o
• 3

o Peter Rietbergen
o 2 2 3 9 10 16

• 4
o 1000

5000
o ):(1)European revolutions, (2)Tolerance and co-existence of religions, (3)Cultural 

heritage, (4)Contacts between Europe and other cultures, (5) The European social model in 
historical perspective… (17)Minorities after World War I, (18)National monuments of World War I, 
(19)Decolonisation, (20)Totalitarianism, (21)Populism.

o (a)Position of tsar Alexander I at the congress of Vienna (1815), (b)Vienna in 
1900, (c)The roaring twenties in Europe…(q) Prague Spring 1968, (r)Balkanisation

ECTS 75 )
ECTS 50

ECTS 25 )
ECTS 100 )

2015/1/19Satoko Fukahori, NIER 34

2015/1/19Satoko Fukahori, NIER 35

• Tuning

o
o

•
o

• AAC&U VALUE Rubrics
o

• Tuning-AHELO
• CLOCE Cross -border Learning Outcomes Collaboration in Engineering

2015/1/19Satoko Fukahori, NIER 36
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2014

2015/1/19Satoko Fukahori, NIER 37
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A Tuning-AHELO Conceptual Framework of Expected/Desired Learning Outcomes in Engineering

(http://www.oecd-ilibrary.org/education/a-tuning-ahelo-conceptual-framework-of-expected-desired-learning-outcomes-in-
engineering_5kghtchn8mbn-en)

2015/1/19Satoko Fukahori, NIER 38

Learning outcomes to be evaluated: The ability to analyse and to examine the function and efficiency of

machines by applying basic knowledge of mechanical engineering by explanation of the locational

condition of a wind farm.

Underlying competence:

 BES2: The ability to demonstrate a systematic understanding of the key aspects and concepts of their

branch of engineering.

 EA2: The ability to apply knowledge and understanding to analyse engineering products, processes

and methods.

 EA6: The ability to analyse mass and energy balances, and efficiency of systems.

Difficulty level: Easy 2015/1/19 39Satoko Fukahori, NIER

Point for grading: Lists two features out of three below or equivalent, and explains the reasons for each of

them appropriately.

(a) The wind farm is located on flat land along a seashore and hence there is no obstacle to block the wind

from flowing around the wind turbines.

 The wind kinetic energy can be utilized effectively with little loss because the wind directly blows

against the wind turbines to a maximum degree.

 The wind turbine blades rotate freely because the wind flows around the stationarily tower and

against the turbines.

(b) Many wind turbines are installed in one location.

 All wind turbines can be manufactured to the same design requirements because the local

environment for all turbines is basically the same. This reduces the manufacturing and design costs

required in designing and producing the turbines.

 The cost for installation and maintenance of wind turbines is reduced because many turbines are

located adjacent to each other.

 The cost for installation and maintenance of accompanying facilities to recover the electric energy

generated by all turbines is reduced because such facilities can be also installed on site.

(c) No building or structure is located around the wind farm.

 A wind turbine can be designed specifically for the wind conditions at the location because there is

no limitation on size of the wind turbine. This increases the efficiency in generating the electric

energy.

There is no possibility to cause damage to the neighbouring buildings or structures in case of accidents such

as the collapse of wind turbine column. 2015/1/19 40Satoko Fukahori, NIER
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Tuning Thailand,
Tuning Canada(Ontario)
Tuning China
Tuning India
Tuning Japan

2011
2000

2011

2009

2010-2013

2004-2007,
2011-2013

2005

2012

2012

2010-2011

2013

2015/1/19 42

2014

2015

Satoko Fukahori, NIER

47



• (International Tuning Academy)
o 2000

o

• (Tuning National Centre) 2015
o

o

• (Tuning University Centre)
o

o
o
o

2015/1/19Satoko Fukahori, NIER 43
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•
– What does a history major offer a student A.A., B.A., M.A)?
–

•
•

–
–
–
–

– AHA History Tuning Project: History Discipline Core
– http://www.historians.org/teaching-and-learning/current-projects/tuning/history-discipline-core

–

2015/1/19Satoko Fukahori, NIER 44

Tuning USA
Tuning The History Discipline

American Historical Association
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fukahori@nier.go.jp
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Tuning Thailand,
Tuning Canada(Ontario)
Tuning China
Tuning India
Tuning Japan

2011
2000

2011

2009

2010-2013

2004-2007,
2011-2013

2005

2012

2012

2010-2011

2013
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2014

2015

Satoko Fukahori, NIER

52



 
 

 

 
 

 

……  
 

 

 

 
 

 

53



 
 

 

 
 

26
62 11 10

2.0

3.0

 
3.0  

 
 

 
 

 

Education Institute

undergraduate

Education Institute

 

Education 
Institute

20
 

54



•

o
o

•

o

o
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3History of European Integration and of the European Union

pean studies and be seen in a combination of these thematic areas. Programmes, 
modules and courses on the history of European integration and the European 
Union offer a professional qualification for the public sector and governmental 
agencies, NGOs, European institutions and international organizations, tour-
ism and business, information centres, media and journalism, museums, ar-
chives, libraries dealing with the topic of European integration and EU-history. 
Graduates with a masters degree are, in addition, prepared for occupations in 
education and research. Third cycle graduates hold a qualification for an aca-
demic career and leading roles in research.

III. Key competences

According to the Tuning Educational Structures in Europe project, the objective 
of single course modules and degree programmes is to develop “competences”, in 
the broadest sense, in the learner. In substance the central element in organising 
the learning process is what the person involved will know, understand and be 
able to do at the end of it. Attitude too, in this case the historical mind-set or 
approach, is fundamental. Using the Tuning results of the History Subject Area 
Group as a starting point, a number of key competences can be developed in the 
area of the History of the European Union and European integration: 

1. A critical awareness of the relationship between current events in the EU 
and processes in the past and awareness of differences in historiographical 
outlooks in various periods and contexts
2. Ability to place events and structures in historical perspective
3. Ability to define suitable research topics to contribute to historiographi-
cal knowledge and debate
4. Ability to identify and utilise appropriate sources of information for a 
research project
5. Interdisciplinarity as a tool for research oriented teaching of the history of 
European integration and the European Union
6. Knowledge of the history of European integration and the European Un-
ion as part of modern European history in a comparative perspective
7. Knowledge and ability to reflect in a critical way on central terms and 
concepts such as “Europe”, “European community”, “European Union” and 
“integration”
8. Knowledge of one’s own national, regional and local history as a part of 
the European integration process and knowledge of the impact of the inte-
gration process on national, regional and local level

66



4

9. Ability to place the history of European integration in a context of world 
and global history
10. Awareness of the social policies (welfare state, employability, higher edu-
cation, etc) in the framework of the EU integration process
11. Ability to work in a multicultural team with awareness and respect for 
points of view deriving from different cultural backgrounds
12. Ability to read, write and communicate in at least one foreign language 
using the terminology appropriate to the subject
13. Ability to communicate key information on the history of European in-
tegration and the European Union to non-experts in oral and written form
14. Ability to encourage the public debate on European integration and the 
idea of European citizenship

Here we describe the key competences more fully:

1. A critical awareness of the relationship between current events in the EU 
and processes in the past and awareness of differences in historiographi-
cal outlooks in various periods and contexts

Learners should be aware that the history of the European Union does not start 
with European integration in the form of the European communities after 1945 
and that processes and structures going further back than 1945 strongly influ-
ence the present situation in the EU and the perception of the EU by its inhabit-
ants.

Learners should be aware that current events are often seen through an inher-
ited perspective that is historically based in national and regional frameworks. 
Knowledge of the history of Europe is necessary to be able to interpret the dif-
ferent perceptions of current events in various European nations and regions.

The knowledge that the learners should acquire in order to be aware of a rela-
tionship between current events and processes in the past is not primarily based 
on simple facts and dates but also on a knowledge of basic structures, the eco-
nomic and social situation, demography, religion and political systems.

Learners should also be able to identify the role of national or regional myths 
and interpret the often “invented“ significance of certain historical events in the 
context of the “identities” forged by European nations and their instrumental 
use and propagation in national/nationalistic historiography.
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5History of European Integration and of the European Union

2. Ability to place events and structures in historical perspective

While a literal interpretation of European Union history – its institutional his-
tory/development since 1945 – can be reasonably easily defined and adds to le-
gal and political science approaches, it is important that students also develop an 
appreciation of European history that pre-dates World War II. Students should 
be able to demonstrate an understanding of the complex and contested histori-
cal origins of the European Union and be able to justify their chosen definition 
of what constitutes the history of the European Union. This will require them 
to understand the complementary and divergent natures of specific (e.g local or 
national) histories within the EU (to examine the EU as [more than] the sum 
of its parts) as well as external perspectives on the EU. They should, therefore, 
demonstrate an understanding of the multiplicity of EU histories defined both 
chronologically and geographically. By examining the internal and external his-
tories of the EU, students will be able to define “history of the European Union” 
and its place in world history.

3. Ability to define suitable research topics to contribute to historiographi-
cal knowledge and debate

The learner should be able to identify a number of significant studies relating 
to the history of European integration and cooperation during the 20th and 
the 21st centuries, including for example the concrete acts underpinning it, the 
ideas surrounding it and the obstacles to it; to connect these works with the 
historical and political context in which they were produced; and to define the 
position of the author with respect to the historical, political, methodological 
and theoretical questions addressed.

The learner should be able, on this basis, to pose new questions for research hav-
ing the potential to advance knowledge and debate, of a complexity appropriate 
to the level of study. The learner should be able to elaborate a research plan, 
organised around a bibliography, documents and other sources (oral, written, 
material), as appropriate to address the questions posed and to revise (broaden, 
perfect) it in relation to his or her findings.

4. Ability to identify and utilise appropriate sources of information for a 
research project

The European Union is sometimes compared to an onion (as a sphere) with 
concentric layers. That means that it has a horizontal synchronic geographical 
segmentation and a diachronic vertical periodization. Learners need to acquire 
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competences that allow them to distinguish, compare and analyse different peri-
ods and spaces of European and European Union history.

This will require competences in finding, classifying and using critically sources 
of information appropriate to the historical time period, geographical space or 
phenomena analysed.

Students should have at least a basic knowledge of the methodology of related 
disciplines and an ability to use this interdisciplinary methodological arsenal 
(e.g. International Relations theories, security studies, comparative political so-
ciology and political science theory).

Learners should be able to combine sources of different kinds (e.g. treaties, Eu-
ropean Union law, the acquis communitaire [the body of EU law established un-
til now], audiovisual materials, press releases, discourses, political programmes) 
and forms (written, electronic sources, official sites of EU administration), ad-
dress them with critical awareness and analyse them in the appropriate histori-
cal, national, international or EU community context.

5. Interdisciplinarity as a tool for research oriented teaching of history of 
European integration and the European Union

The learner should be aware of and able to use tools of other human sciences 
as well as those of the various branches of historical research. This entails un-
derstanding that different kinds of history (e.g. economic, political, intellectual, 
cultural, social, institutional, legal, diplomatic, gender and religious history; his-
tory of international relations) as well as other human sciences (anthropology, 
literary criticism, history of language, art history, archaeology, law, sociology, 
philosophy) are indispensable tools in creating a critical awareness of the rela-
tionship between current events related to the history of the European Union 
and the processes of the past, a vital point in student competences.

Moreover, the learner should understand that many of these different branches 
of history or human sciences may offer a specific and focused viewpoint that al-
lows for an analysis of the history of the EU in a more profound way. This kind 
of perspective allows the learner to perceive the differences between the various 
approaches to the history of European integration and the European Union in 
a broader sense, fostering critical awareness of the way many political discourses 
are founded on a specific historical view of Europe and its history. In fact, many 
different approaches may be used, both in studying the European Union, and 
in studying European History, but not all of them are equally valid in terms of 
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historical analysis and methodology: some are functions of particular political 
points of view and based on revisionist or nationalist perspectives.

The history of the European Union is more than the sum of the histories of many 
different countries, plus the history of the European Union itself. The EU, just like 
European citizenship and European identity, can be considered multi-layered or 
stratified. It is a complex system and requires a multi-faceted approach.

6. Knowledge of the history of European integration and the European Un-
ion as part of modern European history in a comparative perspective

The history of European integration should not be seen as an isolated phenom-
enon but as a part of the European history itself. So the history of European 
integration and the European Union have to be considered in a broader sense 
within the framework of European history and its central structures as the Cold 
War, the rivalry between the European nations or later on the economic and 
military cooperation of European nations. But also the results of de-colonisa-
tion after 1945 and the shifting from a political sense of colonisation to an eco-
nomic one form an important basis for EU integration as at least the main po-
litical attention of many European nations was then focused on Europe again. It 
is also important that students can understand and communicate an important 
aspect of the European integration history, which is a history of peace projects 
within a world history. This comparative perspective also enables one to break 
up national narratives and avoids the problem of the EU itself inventing a kind 
of national narrative that is exclusive to the rest of the world.

7. Knowledge and ability to reflect in a critical way on central terms and 
concepts such as “Europe”, “European community”, “European Union” 
and “integration”

The learner should be aware of, and able to explain his or her understanding 
of, concepts and terms such as ‘Europe’, ‘EC’, ‘EU’, and ‘integration’. The stu-
dent should be aware that these are not static concepts, that they are contested, 
and that their meanings and significance will vary according to the perspective 
adopted in examining them. In particular, the student will be able to demon-
strate an understanding of the non-linear structure and process(es) of European 
integration; that is, to see this as a process of both integration and disintegration 
in which any consolidation of an idea of European union or commonalty incor-
porates a sense of both movement closer together and further apart, of harmony 
and discord, of advance and regression. The student should therefore be able to 
examine the history of these concepts in a way that reflects and critically exam-
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ines issues of the evolution of world political, economic, cultural, social thought. 
The student should be able to reflect on the ways and extent to which each con-
cept describes contemporary understanding of European integration history.

8. Knowledge of one’s own national, regional and local history as a part of 
the European integration process and knowledge of the impact of the in-
tegration process on national, regional and local level 

While paying full attention to the grounds on which European integration and 
union is expressive of common or shared experience and histories, students should 
also demonstrate an awareness of the multiplicity of those experiences and his-
tories within the whole. Students should therefore be aware that European in-
tegration does not take place in a uniform or centralised manner, but is felt and 
experienced throughout Europe at all institutional levels and is perceived in the 
“Lebenswelt” (or everyday life of people). Thus, students should be able to un-
derstand that the interpretation of the European integration process depends on 
the perspective of national, regional, and local histories and should reflect both 
differences as well as common experience. The history of European integration 
and the European Union might therefore be seen as being also, and importantly, 
defined by ideas, values, and institutions with a local or regional inspiration.

A student should be able to explain all of these aspects of the history of Europe-
an integration and the European Union. She or he should be able to understand 
and compare all these national, regional and local “narratives” on identity, his-
tory of population, education and economic-administrative institutional system 
and try to understand the cultural and mental, habitual heritage of a region. 
Students should try to analyze whether there were genuine and continuous con-
nections among regions, states and, last but not least, whether there was any in-
terrelatedness of European currents with the local history and how extensive this 
was both in former ages as well as in contemporary history including the phases 
before and after the EU accession of the particular country or more specifically 
the region with its institutions and population.

9. Ability to place the history of European integration in a context of world 
and global history

It is important that the student is able to see Europe from outside as well as from 
within. While often studied as a (potentially) inclusive model and process of his-
torical development, it is important to recognise also the exclusive nature of EU and 
integration histories and to understand and explain how the history of the European 
Union is also concerned with a political structure that separates Europe from the 
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rest, and to be familiar with the meaning and significance of concepts such as ‘for-
tress Europe’, ‘European hegemony’ and to be able to examine critically the ways in 
which this can, or has been seen as, a model for cooperation – political, social, cul-
tural, intellectual, institutional – in other world regions.

10. Awareness of the social politics (welfare state, employability, higher ed-
ucation, etc) in the framework of the EU integration process 

The student should be aware of the importance of understanding the integration 
process in terms of what the EU has achieved as well as how it has achieved it. 
While paying attention to forms, therefore, the student should be able to examine 
and contextualise European integration in terms of its impact on the lives of Euro-
pean citizens. The student should be able to explain in what ways the development 
or shifting of modern society is affected by European-wide or EU-level activities 
and ideas, as against national or regional factors. In considering the EU in terms 
of social politics, the student should be able to refine their understanding of the 
nature and significance of ideas and values within the integration process.

Students should be prepared in practice to demonstrate an awareness of those 
policies and legal frameworks that concern their field of study and the econom-
ic-cultural sector in which they wish to work by acquiring a basic knowledge 
of the European institutional system, policies and programmes that govern and 
promote their field of activity: education, training, media, or others. It should be 
borne in mind that the social and cultural policies of the EU include grants and 
exchange programmes that are useful both during the student’s university career 
and subsequently during post-HE employment as these policies are dedicated to 
forging a more united and convergent Europe. Students should be well prepared 
for applying, using and working with these Europe-wide integration-projects.

11. Ability to work in a multicultural team with awareness and respect for 
points of view deriving from different cultural backgrounds

Diversity is an important aspect in the shaping of European Union and inte-
gration histories. Students therefore should be able to analyse that diversity in 
variety of senses, such as (although not exclusively): social, economic, political, 
and historical factors. The student should be able to interpret and explain with 
sensitivity the parts comprising the whole of the European ‘experience’. Consid-
ered fundamental in any History programme, the competence of working in a 
multicultural team must be especially emphasised when the EU is the specific 
subject of studies and the field of action. To deal with a union that is built up of 
27 different interacting parts is in itself sufficient to justify the need to develop 
the ability to work in a multicultural team with awareness of and respect for 
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European diversity in its variety of senses. Mobility systems for students and 
teachers such as summer courses, Erasmus exchanges, joint Master or PhD pro-
grammes, contribute to the development of this competence as people with dif-
ferent cultural backgrounds can develop their learning process together. Thus 
the university can be seen as a training ground for work in a multicultural team. 
Students who have learned about Europeanness and the cultural diversity of Eu-
rope would act empathetically and be tolerant towards other opinions and views 
deriving from the different cultural background, mentality, (working, acting or 
thinking) habits of their colleagues in the multicultural team, seminar or labora-
tory. Students should be encouraged to develop a mutual understanding of the 
diverse cultural and historical profiles of each of the European member-states or 
regions, and the variety of mental, habitual and social backgrounds of European 
citizens, including minorities and immigrants. As such, the acquisition of com-
petences enabling students, researchers and workers to develop their activities 
in a climate of respect for cultural diversity and differences of opinions is highly 
desirable, both in the different cycles of University study, and in programmes 
of life-long learning. Students should therefore acknowledge different cultural 
points of view and understand them as a means to provide a richer perspective 
on European issues, and to integrate them, in a critical way, in the process of 
acquiring knowledge.

12. Ability to read, write and communicate at least in one foreign language 
using the appropriate terminology to the subject

Students should be able to use foreign languages accurately when searching for 
data on European Union history and European integration history. She/he must 
be able to read sources, to comment on historiographical texts, original docu-
ments etc., in written and oral form. The ability to communicate in one or more 
foreign languages is linked to and an important aspect of fulfilling competence 
11 above. In a multicultural Europe with so many cultural and historiographic 
traditions, the mastery of a single language may contribute to a narrow view of 
the problems the student intends to analyse. This ability to communicate in at 
least one foreign language is fundamental to an ability to share with ’foreign 
parts’, local, regional and national histories as well as experiences of how the Eu-
ropean integration process has and had different impacts on an individual’s way 
of life and thereby better explain one’s own experiences as well as those of others. 
Such linguistic ability will also allow students to access and work effectively with 
different historiographic traditions. The ability to use terminology appropriate 
to the subject is considered essential to guarantee the effectiveness of communi-
cation (linked to competence 7 above).
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13. Ability to communicate key information about the history of European 
integration and the European Union to non-experts in oral and written 
form

The most widespread views on the history of European integration and on the His-
tory of the EU do not always integrate the best and most up-to-date information, 
reflecting academia’s frequent inability to produce information in a clear and easily 
accessible manner. This can lead to an inadequate and outdated dissemination of 
historical information. Through the acquisition of this competence, which must 
be demanded at all levels, including lifelong learning, the student may become an 
effective agent of dissemination, reaching a wider and more diversified public, in-
cluding those naturally less receptive to academic texts.

Given that the history of European integration and the European Union should 
be understood in terms of their impact on Lebenswelt, it is important that stu-
dents are able to engage with audiences beyond the academy in their study of 
those histories and processes. The student should be able to examine, discuss, 
and explain his or her work in terms that recognise the quotidian as well as high 
governmental aspects of that work. The student should be aware of the ways in 
which the history of European integration and the European Union have shaped 
the experiences and outlook of all citizens and be able to explain the varied levels 
of wider, popular, engagement and disengagement (or non-engagement) with 
the integration process. This links also to competences 1 and 8 in particular and 
shows the importance of historical research and thinking as an important tool 
in understanding the world in past present and future.

Students should be able to contribute with their knowledge and understanding 
of the history of European integration and the European Union both in oral 
form (to a variety of audiences) and in written form (for example in forms dedi-
cated to public opinion such as scientific and newspaper articles). This compe-
tence demands a basic ability in communication-techniques and good knowl-
edge of European issues, problems, and ideas, as well as an ability to make critical 
use of European sources of information.

14. Ability to encourage public debate on European integration and the 
idea of European citizenship

Students should be able to communicate the essential information of the his-
tory of European integration and the European Union to non-experts in order 
to develop and enrich a wider understanding of European citizenship. This may 
take the form of participation in public debate or voluntary activities, or other 
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forms of work or activity that examine critically and responsibly varied and con-
troversial opinions and which seek to promote active citizenship. The student 
should aim to encourage participation, rational debate, and active citizenship, 
while also being aware of the issues associated with dealing with subject matter 
and information that is frequently controversial: the student should therefore 
understand how to contextualise and interpret ideas and data drawn from a va-
riety of sources and perspectives.

IV. Cycle and course unit level descriptors

According to the constitutive structure of university education it is necessary to 
differentiate learning outcomes according to first, second and third cycle pro-
grammes and course units. The following suggestions for the EU-history and the 
history of European integration are defined with reference to the “Dublin” de-
scriptors that resulted from the Joint quality initiative in the framework of quality 
assurance and accreditation of bachelor, master and PhD programmes in Europe.

1. First cycle

Knowledge and understanding
The graduate has a critical knowledge and understanding of the History of the 
European Union and the integration process, based on a specialised and up-to 
date bibliography, and on a broad selection of key primary sources. 

Applying knowledge and understanding
The graduate is able to use a historical approach to enrich the critical under-
standing of the recent history of the European Union and the process of Europe-
an integration, devising and sustaining arguments that reflect a broad awareness 
of the relevant historiographical issues.

Making judgements
The graduate is able to identify, retrieve and evaluate critically information on 
the history of European integration and the European Union from a variety of 
sources in order to address relevant topics in the field or thematic area. 

Communication
The graduate is able to communicate in appropriate form, written and orally, 
in his/her own and if possible another language, basic knowledge about the 
European Union, its history and its organisation, to students, peers and the 
general public.
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Learning skills
The graduate knows where information about new developments in the history 
of European Union and European integration process can be found and how to 
utilise it, in order to be updated.

2. Second cycle

Knowledge and understanding
The graduate has a critical knowledge and understanding of the current develop-
ments in the History of the European Union and the history of European inte-
gration, including interdisciplinary debates, sufficient to be able to formulate 
and address an original research problem.

Applying knowledge and understanding 
The graduate is able to apply the critical perspectives and methodologies ac-
quired to address problems regarding more than one spatial or thematic area.

Making judgements 
The graduate is able to propose well-founded interpretations of relevant social, 
ethical or other issues facing the European Union/European integration process 
basing them on the use of the critical bibliography and employing both known 
and new sources and the ability to model complex interactions. 

Communication
The graduate is able to illustrate and explain in his/her own and if possible an-
other language to an audience (specialist or non specialist) his/her findings 
about the history of European integration and the European Union and the 
sources and methodologies on which they are based, both in academic and non-
academic form. 

Learning skills
The graduate is able to undertake self-directed study in the history of European 
integration and the European Union, using information, theories and methods 
and networks relative to various disciplinary frameworks.

3. Third cycle

Knowledge and understanding
The holder of the doctorate has a critical overview of the field, including an 
understanding of the historical and methodological contexts which mould the 
various national, thematic and disciplinary viewpoints; and the ability to assess 
critically those perspectives in an innovative manner.
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Applying knowledge and understanding
The holder of the doctorate has demonstrated the ability to conceive and ex-
ecute an innovative research project designed to address a relevant problem in 
the history of the European Union and/or of the European integration process 
which makes a substantial contribution to existing debates or raises new ques-
tions, such as to merit national or international publication.

Making judgements
The holder of the doctorate is able to analyse and evaluate complex aspects of the 
European Union/European integration process and to propose syntheses that 
may lead to further academic research and facilitate knowledge transfer.

Communication
The holder of the doctorate is able to communicate, in his/her own and at least 
one other language, both specialised and general knowledge about the history 
of the European Union and the integration process in an interactive way (es-
tablishing a dialogue) with specialists from other disciplines (law, economics, 
international relations, sociology etc.) and general audiences, and has the ability 
to initiate and conduct public debate.

Learning skills
The holder of the doctorate has the ability to initiate, conduct and participate in 
debates regarding new developments in the broad field of the social sciences and 
humanities enhance knowledge and understanding in the field as related to the 
history of European Union and European integration and to promote projects 
and activities suitable to increase knowledge and understanding. 

V. Learning, teaching and assessment
1. COMPETENCE-BASED APPROACHES TO LEARNING, TEACHING AND ASSESSMENT

The learning and teaching approaches to the history of European integration 
and the European Union do not differ fundamentally from those that we see in 
history teaching in general. This is the case with the kinds of courses used most 
commonly as lectures, tutorials, workshops, seminars, group work or excursions. 
But in order to broaden the view of the history of European integration and 
the European Union and in order to overcome national points of view it is use-
ful to implement learning and teaching activities that enlarge the perspectives 
of students and teachers such as placements in public, educational or scientific 
institutions, student exchange, joint programmes, modules and courses or col-
laboration over national frontiers by online-courses and discussion forums.
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enhancing intercultural understanding and competences. Solid knowledge of 
world and global history should equip a student with a more complex view of 
the interconnectedness as well as better understanding of local and national in-
terpretations and thus promote not only global citizenship, but also a more real-
istic definition of citizenship in general.

These intellectual qualities equip a history graduate to give his/her contribution 
to working in inter- and transnational as well as intercultural contexts, such as 
diplomatic service, international journalism and communication, global organi-
sations, like the UN, EU, NGOs such as Greenpeace, Red Cross, cooperation 
development, integration services on national level, and multinational compa-
nies.

III. Key competences

According to the Tuning Educational Structures in Europe project, the objective 
of single course modules and degree programmes is to develop learners’ “com-
petences”. Instead of describing the what, i.e. the substance of the teaching, the 
focus in competences lies on what the student will know, understand and be able 
to do at the end of any course or degree programme, i.e. as learning outcomes. 
Using the Tuning results of the History Subject Area Group as a starting point, 
the following key competences have been formulated to describe the key compe-
tences for studies in the area of world history and global history.

1. Possessing general knowledge and orientation with respect to the method-
ologies, tools and issues of all of the broad diachronic, thematic, and spatial 
perspectives with which world history is explored, from ancient civilisations 
to present times

2. Possessing solid knowledge of one’s own national and regional history in 
comparative perspective as a foundation from which to explore world and 
global history patterns

3. Awareness of and sensitivity to different points of view of world history in 
historiographical and cultural traditions different to one’s own

4. Ability to reflect in a critical way on central terms and concepts such as 
‘world history’, ‘global history’, and ‘globalisation’, ‘international integration’, 
‘religious and cultural syncretism’, etc.
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5. Awareness of issues in different fields of historical research (economic, so-
cial, political, gender-related, etc.) and openness towards interdisciplinary 
approaches

6. Awareness of how historical interests, categories and problems change with 
time and how historiographical debates are linked to world history

7. Develop the ability to plan, carry out, and present in oral and written form 
a research-based contribution to significant problems in world and global 
history, preferably also in a second language

8. Ability to work in multicultural teams and contexts identifying divergent 
points of view on world and global history

9. Ability to communicate the essence of world and global history also to non-
academic audiences in oral and written form

10. Ability to comment, annotate or edit texts and documents according to 
the critical canons of historical disciplines

Here we describe the key competences more fully:

1. Possessing general knowledge and orientation with respect to the meth-
odologies, tools and issues of all of the broad diachronic, thematic, and 
spatial perspectives with which world history is explored, from ancient 
civilisations to present times

Students should acquire critical understanding of world history as a subfield of 
history that in itself has developed during a long period of time, beginning, par-
ticularly in Europe, with the idea that world history is essentially related to Eu-
ropean history and western domination, and gradually build awareness of world 
history from a global perspective where the specific development of all parts of 
the world have a value in themselves, and where global perspective involves the 
interconnectedness of peoples and cultures.

Learners of world and global history should also be open to interdisciplinary 
methodologies and learned dialogue with representatives from other fields of 
study that tackle the issues of globalisation.

2. Possessing solid knowledge of one’s own national and regional history in 
comparative perspective as a foundation from which to explore world and 
global history patterns
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Students of historical and contemporary issues from world and global per-
spective should develop an ability to recognise the global dimensions of local 
developments and local variations of global phenomena. In order to succeed 
in this they will need to learn their own national and regional history in rela-
tion to developments in world history and wider historical processes. This 
will enable them to recognise the patterns and phases of globalisation in local 
contexts and respectively to avoid the over-nationalisation of historical nar-
ratives.

3. Awareness of and sensitivity to different points of view of world history in 
historiographical and cultural traditions different to one’s own

While developing a solid knowledge of his/her own national historiography a 
learner of world and global history should enhance his/her consciousness of the 
historiographical traditions of other national and cultural settings. This will en-
able the learner to assess what kind of influence world history as a perspective 
and attitude to the ‘other’ has had, and may still have, and to recognise the role 
of historical worldviews in the present.

4. Ability to reflect in a critical way on central terms and concepts such as 
‘world history’, ‘global history’, and ‘globalisation’, ‘international integra-
tion’, ‘religious and cultural syncretism’, etc.

The learner should be able to acquire knowledge and discuss the development 
and definitions of key theoretical concepts in the field of world history and global 
history by way of learning that ideas of ‘world’ and ‘global’ (and other terms) are 
dependent on time, place and culture, i.e. that they are culturally and temporally 
specific and dependent on diverse historiographical and scholarly traditions.

5. Awareness of issues in different fields of historical research (economic, 
social, political, gender-related, etc.) and openness towards interdiscipli-
nary approaches 

Key concepts in world history and global history have developed in close inter-
action and debate with ideas and concepts, originally developed in other disci-
plines, such as social sciences, economy, political science and International Rela-
tions. This means that a student of global/world history should possess an open 
mind and ability to incorporate elements from such theories.
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6. Awareness of how historical interests, categories and problems change 
with time and how historiographical debates are linked to world history

A learner needs to be aware that historiographical debates and research are al-
ways linked to the contemporary globalisation processes, and yet keep a criti-
cal distance towards the overeager propagandists as well as the oversimplifying 
critics of globalisation, and instead developing ways to put the present phase of 
globalisation into historical perspective.

This requires knowledge and appreciation of changing conceptions of history 
and foci of historical study in world History (for example the impact of Marx-
ism, the rise of social history, or the linguistic turn). It also requires an aware-
ness of the ways in which the study of the past is shaped by the concerns of the 
present. Certain lines of research may express individual historians’ political 
concerns (more or less consciously) stemming from pressing concerns of the 
present. Alternatively, the broader social and political context may direct lines 
of study in ways ranging from direct political intervention in academia to in-
fluencing research through the allocation of research funding by public and 
private bodies.

7. Develop the ability to plan, carry out, and present in oral and written 
form a research-based contribution to significant problems in world and 
global history, preferably also in a second language

The student should be acquainted with a number of significant studies related 
to world and global history so that she/he can understand and demonstrate 
how research and thinking of world and global history has developed at least in 
the western world, but preferably also within some other historiographical tra-
ditions. This knowledge enables her/him to plan and carry out a research paper 
on a world/global history topic with relevant conceptual and methodological 
choices.

Since world and global history by definition deals with historical processes from 
a global perspective they must involve several cultural and lingual regions. The 
student should therefore have good command of at least a second language in 
order to manage reading original sources as well as secondary literature in other 
than her/his own native language and to be able to present such research in 0ral 
or written form in a second language. 
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8. Ability to work in multicultural teams and contexts identifying divergent 
points of view on world and global history

Diversity is an essential aspect when studying world and global history and 
any student of this thematic area must be able to, first, reflect critically on tra-
ditional ideas of world history in her/his own region/culture, and second, be 
open and equally critical, yet sensitive, to the ideas and significance of world 
history in other cultures and historiographical traditions. This is particularly 
vital for European students since so much of the earlier historiography in the 
West nourished the idea of European nations as leaders of global develop-
ment.

Only by contextualising different historical points of view on world and glo-
bal history can multicultural teams begin to identify the impact of national 
historiographical underpinnings and practices and enhance a grounded in-
terpretation of world and global history that treats the diversity of cultures 
and peoples of the world in a way that is free from biases of historiographical 
traditions.

9. Ability to communicate world and global history to non-academic audi-
ences in oral and written form

The student should be able to present her/his research contribution in oral and 
written form for two different kinds of audiences, not only academic but also 
more general, in order to increase public knowledge and awareness of globalisa-
tion from an historical perspective.

10. Ability to comment, annotate or edit texts and documents according to 
the critical canons of historical disciplines

A student of world and global history should develop a critical eye for rec-
ognising the global implications in historical texts and other kinds of sourc-
es (e.g. images, maps) and be capable of analysing these in connection to the 
ideas about world and global history prevalent in the time of production 
of these sources. Ability to comment, annotate or edit texts and documents 
also means that a learner recognises and understands the potential biases in 
historical sources, research literature, as well as documents of her/his own 
time.
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IV. Cycle level indicators

General Aims

Any course or programme should enable to develop a historical perspective on 
reality. This should include acquiring

1. A critical view of the human past in world history perspective as it moulds 
our understanding of the present and even of the future.

2. Viewpoints as reflected in different historical backgrounds, be they na-
tional, regional, or cultural.

3. Creating a critical view of the differences in periods.

4. Using the historians’ craft, that is, working with primary sources and texts 
generated by professional historical research.

First Cycle History Programme (Bachelor)

The general objectives remain as above. At the end of a first cycle History pro-
gramme the student should:

1. Possess general knowledge with respect to issues in world and global his-
tory including up-to-date literature, key sources, methodologies and tools.

2. Appreciate changing patterns of interconnectedness and changing inter-
ests across the globe over time.

3. Be able to analyse the causes driving these changing patterns.

4. Exhibit an ability to define, complete and present in oral and written 
form a medium length piece of research pertaining to issues in world and/or 
global history.

Second Cycle Degree (Master’s)

The student completing a second cycle degree in History will have built further 
on the levels reached at the first cycle so as to:

1. Have demonstrated specific, detailed and up-to-date knowledge of at least 
one significant division of world history, including different methodologi-
cal approaches and historiographical orientations relating to it.
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2. Have applied in research comparative methods, exhibiting command of 
different spatial, thematic, and theoretical approaches of historiographical 
craft and research as relevant to world and global history problems.

3. Have shown the ability to plan, carry out, present in oral and written form 
a research-based contribution to historiographical knowledge, bearing on a 
significant problem of world and global history.

V. Learning, teaching and assessment

1. COMPETENCE-BASED APPROACHES TO LEARNING, TEACHING AND ASSESSMENT

The learning and teaching approaches to world and global history do not differ 
fundamentally from those that we see in history teaching in general. This is the 
case with the kinds of courses used most commonly, such as lectures, tutorials, 
workshops, seminars, group work or excursions. But in order to broaden the view 
suitably for world and global history and in order to overcome national points 
of view it is useful to implement learning and teaching activities that deliberately 
enlarge the perspectives of students and teachers beyond national boundaries. Ex-
amples include placements in public, educational or scientific institutions, student 
exchanges, joint programmes with foreign universities, modules and courses or 
collaboration across national frontiers by online-courses and discussion forums.

First cycle

Competence 3 Awareness of and sensitivity to different points of view of 
world history in historiographical and cultural traditions 
different to one’s own

Teaching Method This competence requires teaching the students to com-
pare different historiographical traditions in order to create 
awareness of their differences and sensitivity towards these 
traditions. This might be achieved through the use of lec-
tures, seminars and group work, where critical discussions 
based on classical texts are encouraged.

Learning Activities Attendance at lectures and/or seminars; group or individual 
work with classical texts, including presentations.

Way of Assessment Written and/or oral examination; assessment of participa-
tion in group discussions and where used also of presenta-
tions.
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Annex 3
Examples Degree Profi les History, 
Nursing, Physics

On the following pages full degree profi les for the subject areas used as 
examples in this Guide are given in order to provide a general overview 
how of what such Degree Profi les look like and how the different sec-
tions interact with each other. The examples are fi ctional, although a 
variety of real life examples (provided by the test partners of the CoRe 2 
project) have been used for inspiration.

Please note that the Degree Profi le should not be longer than 2 pages 
in format A4.

History
History example 1

Degree profi le of History
Baccalaureus Artium [Bachelor in Arts]

Degree Programme in Modern History

TYPE OF DEGREE & LENGTH Single degree (180 ECTS-credits)
INSTITUTION Universitas Utopiensis (University of Utopia), Arcadia
ACCREDITATION

ORGANISATIONS
Quality assurance agency Utopia in Arcadia

PERIOD OF REFERENCE
Degree programme implemented in 2008, accredited for 
5 years

LEVEL
QF for EHEA: 1st Cycle; EQF level 6; NQF of Arcadia:
1st Cycle

A Purpose 

To provide students with the foundations of a historical approach to un-
derstanding modern society and culture, with particular emphasis on the 
development of Europe from 1500, and its relations with the wider world. 
Specialist areas are local (national) history, EU History and broad developments 
in other continents.

B Characteristics 

1
DISCIPLINES(S) /
SUBJECT AREA(S) 

History, multi-disciplinary; major in history, associated 
minors in political science, anthropology, international 
relations, communications; a foreign language is com-
pulsory; electives in humanities, social sciences, econom-
ics and education. History 60%; minor 25%; language 
5%; electives 10%.
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2
GENERAL /
SPECIALIST FOCUS

General with emphasis on identifying and using primary 
and secondary sources and historiography critically.

3 ORIENTATION 

Research orientation, with a strong component of 
communications and interpersonal skills in the own 
language and the second language. Special tracks are 
provided for future teachers and archivists.

4 DISTINCTIVE FEATURES

Students may emphasise either EU history and history of 
international relations or EU history and the history of a 
non-European macro area. An Erasmus mobility experience 
is recommended but not compulsory; all students partici-
pate in special seminars with incoming Erasmus students.

C Employability & further education

1 EMPLOYABILITY

Positions at Bachelor level in the public/private adminis-
tration, archives (archive track), media and communica-
tions, journalism.

2 FURTHER STUDIES 

Access to related second-cycle degree programmes, and 
– with some further work – to un-related second cycle 
degree programmes. Access to teacher training (educa-
tion track); to specialised archival studies (archival track).

  

D Education style

1
LEARNING & TEACHING 
APPROACHES

The general learning style is task-based learning. There 
are some lecture courses, accompanied by workshops 
and seminars. Most learning is in small groups (up to 
20 persons) and emphasizes discussion, preparation of 
presentations autonomously and in small groups. In the 
fi nal year about half time is dedicated to the fi nal thesis, 
which is also presented and discussed with a discussion 
group of teachers and peers.

2 ASSESSMENT METHODS

Presentations: oral (power point) and written; examina-
tions: oral for the conceptual parts; written for the basic 
historiographical knowledge; students keep a portfolio.

E Programme competences 

1

GENERIC

—  Critical and self-critical abilities: ability to think in scientifi c terms, pose 
problems, gather data, analyse them and propose fi ndings.

—  Written and oral communication in one’s own language: ability to 
write and speak correctly according to the various communication registers 
(informal, formal, scientifi c).

—  Ability to work autonomously, taking initiatives and managing 
time: ability to organise complex efforts over a period of time, producing 
the required result on schedule.

— Ability to work with others in a multidisciplinary multi-national setting.

89



67

2

SUBJECT SPECIFIC

—  Basic general knowledge: orientation in the major themes of present 
historical debate and knowledge of world chronology.

—  Applying knowledge in practice: ability to use background informa-
tion and information retrieval skills to formulate a coherent discussion of a 
historical problem. 

— Awareness of the on-going nature of historical research and debate
—  Awareness of the connections between present-day issues and the past
—  Knowledge of the general diachronic framework of the past
—  Specifi c knowledge of the chronologies and historiographical interpre-

tations of colonisation, decolonisation, modernity, post-modernity and 
globalisation.

—  Knowledge of at least one specifi c thematic area (international relations, 
economic history, history of ideas, gender history, history of science and 
technology, etc.).

—  Ability to retrieve and handle information from a variety of sources 
(electronic, written, archival, oral) as appropriate to the problem, integrat-
ing it critically into a grounded narrative

—  Ability to use the appropriate terminology and modes of expression 
of the discipline in oral and written form in one’s own language and in the 
second language.

F Programme learning outcomes

The graduate can demonstrate:

—  knowledge of European and world chronology, especially from 1500, and 
ability to describe in synthetic terms the main approaches to the study of 
European empires and to world and global history

—  that he/she is able to formulate texts and briefs based on up-to-date historical 
information such as can be of use in e.g. journalism, for local bodies and 
museums.

—  ability to speak and write simple texts and presentations as well as the more 
complex and scholarly text required in the fi nal year, using the appropriate 
communication registers 

—  ability to organise his/her work programme in the fi nal year autonomously, as 
shown in preparing for colloquia on his/her thesis, volunteering for participa-
tion in working groups, keeping track of these activities in his/her portfolio.

—  ability to identify and describe the political and culture context in which major 
debates about colonisation and decolonisation have developed and can iden-
tify the main historians involved in those debates.

—  knowledge of the major world events and processes over the last, roughly, 
two millennia, although specialising in modern and early modern history.

—  ability to describe historiographical tendencies of the last twenty years and to 
identify the major actors in the debates about modernity, post-modernity and 
globalisation and the related understandings of the relationships between the 
world’s peoples;
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—  detailed knowledge of a specifi c chosen fi eld: (international relations, econom-
ic history, history of ideas, gender history, history of science and technology), 
as shown by reading, studying and reporting on a minimum of 5 signifi cant 
works pertaining to it.

—  capability to address a research problem, retrieving the appropriate sources 
and bibliography, analysing it, and giving critical, narrative form to his/her 
fi ndings in a text of around 20.000 words.

 —  ability to work productively in a team with persons from other countries, 
taking into account the diversities of background and understanding of 
his/her co-workers to address specifi ed tasks;

—  as shown in presentations, essays and fi nal thesis, ability to use appropriate 
terminology and to narrate and discuss facts and interpretations in clear 
and precise language.

—  ability to make oral presentations and write texts of up to 10 pages in his/
her second language.

Archival Track:

—  ability to illustrate the historical bases and the legal framework for the 
archival system in Arcadia.

—  ability to access repertories and inventories of private and public archives
—  ability to illustrate and apply in practice the principles of cataloguing 

historical documents relating to the modern and early modern period as 
regards local history and history of country Arcadia.

Education Track:

—  ability to illustrate the main pedagogic methods used in primary and sec-
ondary schools

—  ability to design and guide a learning/teaching experience for school chil-
dren related to EU and global history.
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Food Technology (BLT) / BSc
Description Food Technology
»  Planning programme

BSc Common part
»  Planning programme common part
Common Part
Before starting the BSc thesis students should have passed all courses of the B1 and the introductory course of the supervising
chair group in B2 period 1 - 4 (see the Blackboard site of the programme for details).
RO1: Choose MAT14803 or MAT15303 depending on the Math on VWO level
RO2: Choose 0 - 3 courses

Course Ects CS/RO PhasePeriod

FPH-10306 Food Technology I 6.00 CS B1 1AF

MAT-15403 Statistics 2 3.00 CS B1 1MO

PCC-12303 General Chemistry 1 3.00 CS B1 2AF

PCC-12403 General Chemistry 2 3.00 CS B1 2AF

CBI-10306 Cell Biology 6.00 CS B1 2MO

ORC-12803 Organic Chemistry 1 3.00 CS B1 3AF

MAT-14903 Mathematics 2 3.00 CS B1 3MO

FCH-11306 Nutritional Aspects of Foods 6.00 CS B1 4WD

MIB-10306 Microbiology & Biochemistry 6.00 CS B1 5AF

MAT-15003 Mathematics 3 3.00 CS B1 5MO

ORC-12903 Organic Chemistry 2 3.00 CS B1 5MO

ECS-10301 Presentation Skills 1.00 CS B1 6AF

FPH-10803 Thermodynamics for Food Scientists 3.00 CS B1 6AF

FPE-10808 Food Production Chains 8.00 CS B1 6WD

FHM-20306 Food Microbiology 6.00 CS B2 1AF

FPE-20806 Mathematical Concepts for Food Technology 6.00 CS B2 1MO

FPE-21306 Food Production and Preservation 6.00 CS B2 2AF

FCH-20806 Food Chemistry 6.00 CS B2 2MO

FPH-20306 Food Physics 6.00 CS B2 3WD

FQD-21306 Food Packaging and Design 6.00 CS B2 4WD

FHM-22806 Food Hazards 6.00 CS B2 5AF

FPE-20306 Food Engineering 6.00 CS B2 5MO

FCH-22308 Food Properties and Function 8.00 CS B2 6WD

FQD-20804 Quality Systems Operations 4.00 CS B2 6WD

YFS-80824 BSc Thesis Food Science and Technology 24.00 CS B3 1,2,3,4,5,6

FQD-24306 Case Studies Product Quality 6.00 CS B3 1MO, 4WD

MAT-14803 Mathematics 1 3.00 RO1 B1 1MO

MAT-15303 Statistics 1 3.00 RO1 B1 1MO

HNE-30506 Principles of Sensory Science 6.00 RO2 B1 1AF

ORL-20306 Decision Science 1 6.00 RO2 B1 1AF

ENT-21306 Insects as Food and Feed 6.00 RO2 B1 3WD

YFS-10301 Excursions and lectures Food Technology 1.00 RO2 B3 1,2,3,4,5,6

FQD-23806 Meat Science 6.00 RO2 B3 1AF

FQD-22801 Foreign Study Trip Food Technology 1.00 RO2 B3 1WD

資料3
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MST-24306 Management and Marketing 6.00 RO2 B3 2AF

FQD-21806 Milk in the Dairy Chain 6.00 RO2 B3 2MO
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FHM-20306 Food Microbiology
Course schedule
Programmes
Minors
Course evaluation results (Wur account needed)
Course guide (Wur account needed)

Course
Credits 6.00

Teaching method Contact hours

Lectures 28

Practical intensively supervised 60

Contact person(s) dr ir MW den Besten

Lecturer(s) WC Hazeleger

dr ir MW Reij

prof. dr ir MH Zwietering

dr ir MW den Besten

prof. dr EJ Smid

Examiner(s) prof. dr ir MH Zwietering

dr ir MW den Besten

Language of instruction:
English

Continuation courses:
FHM-22306 Advanced Food Microbiology, FHM-21806 Food Fermentation.

Contents:
For the production and/or preparation of food products solid knowledge of micro-organisms and hygiene is necessary. Both
negative (spoilage, disease) and positive aspects (fermentation) of micro-organisms will be dealt with. Important factors that
influence growth and inactivation of micro-organisms (e.g. water activity, pH, adding preservatives, heating, modified
atmosphere packaging) will be discussed. The main bacterial food-borne pathogens (e.g. Campylobacter, Salmonella, E. coli
O157, Listeria monocytogenes), viruses, parasites and fungi will be reviewed. Moreover, good manufacturing practices (including
personal hygiene) and the principles of cleaning and disinfection and the application of genetic techniques will be explained.
In a four week practical course both spoilage organisms and pathogens will be isolated from various food products and
environments using traditional and modern methods (e.g. PCR-techniques). Finally, the effect of several (bactericidal)
treatments will be investigated.

Learning outcomes:
After successful completion of this course students are expected to:
- be able to describe main preservation processes and the spoilage associated organisms for specific food products;
- be able to explain the factors that influence growth and inactivation of micro-organisms in food products qualitatively and
quantitatively;
- know main characteristics of microorganisms that cause foodborne diseases (including mycotoxin producing fungi), and their
relation to food products, and apply this to foodborne incidents;
- be able to illustrate the variety of routes by which micro-organisms may reach food products, and the main control measures
to prevent unacceptable contamination;
- be able to explain the importance and the basic principles of hygiene including hand hygiene, formation of biofilm, zoning,
cleaning and disinfection in food production environments;
- be able to explain the basic principles of fermentation (role of specific micro-organisms, metabolic routes, control of
fermentation processes), and relate these to some western and non-western fermented products;
- be able to use isolation procedures to enumerate and isolate important spoilage organisms and foodborne pathogens from food
products and environments.
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Activities:
The course consists of two parts:
- lectures (about spoilage, food-borne pathogens, good manufacturing practices, fermentation) and a four weeks practical
course;
- at the end of the practical course, students have to hand in a report, discussing the results of the experiments.

Examination:
- The final mark consists for 75% of a written exam with open questions;
- and 25% of the practical course (laboratory performance and report).
Both the exam and the practical course must be passed with 5.5 or higher.
The theoretical background of the laboratory classes can be included in the theory exam.

Literature:
The theory book of MR Adams and MO Moss, Food Microbiology 3rd ed. will be used and a protocol book for laboratory work.
Both are available at the WUR-Shop.

Programme Phase Specialization Period

Compulsory for: BLT Food Technology BSc 1AF

Restricted Optional for: MFS Food Safety MSc A: Applied Food Safety 1AF

Minor Period

Compulsory for: WUFTE BSc Minor Food Technology 1AF

96



 

FCH-20806 Food Chemistry
Course schedule
Programmes
Minors
Course evaluation results (Wur account needed)
Course guide (Wur account needed)

Course
Credits 6.00

Teaching method Contact hours

Lectures 18

Practical extensively supervised 3

Practical intensively supervised 51

Tutorial 28

Contact person(s) dr ir J Diederen

Lecturer(s) dr ir MA Kabel

dr ir J Diederen

prof. dr ir H Gruppen

dr ir PA Wierenga

Examiner(s) dr ir J Diederen

prof. dr ir H Gruppen

Language of instruction:
English

Assumed knowledge on:
ORC-12803 Organic Chemistry 1; ORC-12903 Organic Chemistry 2; FCH-11306 Nutritional Aspects of Foods.

Continuation courses:
Advanced Food Chemistry (FCH-30806), Food and Biorefinery Enzymology (FCH-31306), Food Ingredient Functionality (FCH-
30306).

Contents:
This course is a first introduction to the chemical and physical-chemical behaviour of foods and specific (groups of) compounds
present in food, mainly carbohydrates, lipids, proteins, and phenolic compounds. In addition to the analysis of the food products
(composition), attention will be paid to changes resulting from storage and processing of agricultural crops and food. Special
attention will be paid to endogenous enzymes as present in the agricultural raw materials from which most foods are prepared.
Food technologists should be aware of the importance of the various chemical and enzymatic processes and should be able to
estimate their relevance. To practice this part of food chemistry, quantification of specific reactions will be practised in computer
cases.

Learning outcomes:
After successful completion of this course students are expected to:
- be able to recognize the molecular structures of the most common food components and their reaction products;
- be able to recognize and understand the generic functional and chemical properties of the most common food components;
- know the chemical reactions occurring during food processing;
- be able to understand how reactive groups of food components play an important role in chemical reactions;
- be able to describe the influence of processing conditions on chemical reaction and on the properties of food components;
- be able to describe the effect of chemical reactions on the characteristics of food in a qualitative sense;
- be able to apply generic mathematical concepts on experimental data to make quantitative judgments of the effect of
reactions on the quality of food;
- be able to choose between the most common analytical methods and techniques to analyze specific food compounds;
- be able to conduct experiments to analyze the effect of processing on food compounds and be able to interpret and report on
the results of these experiments.
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Activities:
The course consist of three parts:
- lectures;
- calculations;
- cases and exercises and laboratory classes.

Examination:
The final grade is based on:
- a written theory examination (75%);
- an assessment of the practicals and a written report of laboratory classes (25%).

Literature:
Course guide;
Reader, lab. manual and lecture slides.
Supportive interactive e-learning material is available on Blackboard.

Programme Phase Specialization Period

Compulsory for: BLT Food Technology BSc 2MO

Restricted Optional for: BBT Biotechnology BSc 2MO

Minor Period

Compulsory for: WUFTE BSc Minor Food Technology 2MO
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FPH-20306 Food Physics
Course schedule
Programmes
Minors
Course evaluation results (Wur account needed)
Course guide (Wur account needed)

Course
Credits 6.00

Teaching method Contact hours

Lectures 26

Practical intensively supervised 40

Self-study

Contact person(s) dr ir LMC Sagis (leonard.sagis@wur.nl)

Lecturer(s) dr ir LMC Sagis

dr ir G Sala

Examiner(s) dr ir LMC Sagis

dr ir G Sala

Language of instruction:
English

Assumed knowledge on:
FPH-10306 Food Technology I; FHM-10306 Product-flows and Processes in Food Science.

Continuation courses:
FPH-30306 Advanced Food Physics.

Contents:
This introductory course aims to give insight in the physical properties of foods and the changes that occur during manufacturing
and storage.

Learning outcomes:
After successful completion of this course students are expected to be able to:
- analyse colloidal structures existing in foods belonging to various categories (solutions, dispersions, emulsions, gels, foam);
- analyse the colloidal interactions acting between these colloidal structures;
- understand qualitatively and quantitatively how these interactions affect the stability and macroscopic properties of common
food products;
- understand how stability and properties of common food products can be influenced by changing experimental parameters,
such as temperature, pH, or salt concentration;
- design and perform practical experiments to test stability and properties of common food products.

Activities:
- active participation of the lectures;
- study the lecture notes;
- make exercises dealing with the addressed topics;
- to prepare and perform experiments.

Examination:
The examination will be a written exam with open questions.
It will cover all three parts: the practical experiments, the exercises and the theory.
The student will be allowed to consult readers during the examination (open book exam).

Programme Phase Specialization Period

Compulsory for: BLT Food Technology BSc 3WD
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Minor Period

Compulsory for: WUFTE BSc Minor Food Technology 3WD
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FPE-20306 Food Engineering
Course schedule
Programmes
Course evaluation results (Wur account needed)
Course guide (Wur account needed)

Course
Credits 6.00

Teaching method Contact hours

Lectures 24

Practical intensively supervised 38

Tutorial 26

Contact person(s) dr ir AJ van der Goot

Lecturer(s) ing. JJW Sewalt

M de Wit

ing. J Gieteling

dr ir A van der Padt

dr ir AJ van der Goot

prof. dr ir RM Boom

Examiner(s) dr ir AJ van der Goot

prof. dr ir RM Boom

Language of instruction:
English

Assumed knowledge on:
FPE-20806 Mathematical Concepts for Food Technology; FPE-10808 Food Production Chains.

Continuation courses:
FPE-30306 Food Structuring; FPE-30806 Sustainable Food and Bioprocessing; FPE-31306 Transfer Processes.

Contents:
This course will discuss processes for producing ingredients from agricultural raw materials, and will discuss methods that are
used to combine these ingredients in structured foods. The course includes unit operations such as evaporation, spray drying,
frying and membrane processes. Important processing principles such as combined heat and mass transfer and the consequences
for product structure and quality are discussed. New principles for processing will be combined with those that are already known
from previous courses, which will enable you to evaluate the creation of quality and purity, but also estimate the amount of raw
materials and auxiliary resources (water, energy) that are needed (i.e., product quality and process sustainability).

Learning outcomes:
After successful completion of this course students are expected to be able to:
- identify the main methods for separating and purifying ingredients, deduce the resulting quality of the product(s), and
estimate the quantity of resources that are needed to operate the process;
- understand when and how to apply the main dehydration and drying processes;
- lay the relation between product quality and the type of process that should be chosen, plus the amount of resources needed;
- identify which of the main structuring processes, should be used to obtain the right structured product.

Activities:
The course will start with practical classes to demonstrate how processing can be used to control change in real food products.
After that, lectures and working classes will be given for understanding food engineering principles.

Examination:
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The examination will be a written exam with open questions.
It will cover all three parts:
- the practical experiments;
- the exercises and the theory.
The student will be allowed to consult readers during the examination (open book exam).

Literature:
The lecture notes and theory reader (shared with FPE-21306 Food Production and Preservation) will be available via the WUR-
shop.
Additional information will be provided through Blackboard.

Programme Phase Specialization Period

Compulsory for: BLT Food Technology BSc 5MO

Restricted Optional for: MBT Biotechnology MSc D: Process Technology 5MO
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FQD-20804 Quality Systems Operations
Course schedule
Programmes
Minors
Course evaluation results (Wur account needed)
Course guide (Wur account needed)

Course
Credits 4.00

Teaching method Contact hours

Lectures 20

Learning supported by IT

Practical extensively supervised 20

Contact person(s) dr ir KA Hettinga

Lecturer(s) prof. dr ir JGAJ van der Vorst

dr ir KA Hettinga

R Germs

Examiner(s) dr ir KA Hettinga

Language of instruction:
English

Contents:
Quality and safety are essential conditions to each industry, company or establishment dealing with agricultural and food
products. Different systems have been developed to assure the quality and safety of the foods produced. These foods are not
made from start to finish in one company, but they are made in a food production chain, which involves many steps from
primary production at the farm to consumer. Food quality assurance systems have therefore been developed to take into account
the complete food production chain. This course will give an introduction into the principles behind effective operational quality
systems in these complex food production chains.
Major theoretical topics of the course include:
- relation between food properties and quality attributes; 
- basic principles of operations management; 
- introduction to major quality assurance standards (HACCP, ISO9001, ISO22000);
- principles of major technological tools, methods, techniques in quality control and inspection;
- traceability of food products in the food production chain.
In addition, the course contains assignments related to these 4 topics. The assignment will serve as a basis for critical analysis
of factors influencing the actual operation of the implemented quality system.

Learning outcomes:
At the end of this course, students are expected to be able to:
- relate food properties to quality attributes;
- know basic principles of operations management;
- recognise major management processes and the role of people in operational quality systems in food organisations;
- understand principles and recognise restrictions of different quality assurance standards;
- use knowledge about major technological tools, methods, techniques in quality control and inspection and operations
management to critically analyse the design of a quality system;
- understand the major approaches to traceability of food products in complex food production chains.

Activities:
- following lectures;
- reading of literature;
- critical analysis of quality system elements.

Examination:
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- average grade for 4 assignments (20%);
- written exam (80%).

Literature:
A reader is available.

Programme Phase Specialization Period

Compulsory for: BLT Food Technology BSc 6WD

Minor Period

Compulsory for: WUFPP BSc Minor Food Products and Processing 6WD

WUFST BSc Minor Food Safety 6WD
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