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I. INTRODUCTION
1.1. Background of the evaluation process
The evaluation of on-going study programmes is based on the Methodology for
evaluation of Higher Education study programmes, approved by Order No 1-01-162 of 20
December 2010 of the Director of the Centre for Quality Assessment in Higher Education
(hereafter – SKVC).
The evaluation is intended to help higher education institutions to constantly improve
their study programmes and to inform the public about the quality of studies.
The evaluation process consists of the main following stages: 1) self-evaluation and selfevaluation report prepared by Higher Education Institution (hereafter – HEI); 2) visit of the
review team at the higher education institution; 3) production of the evaluation report by the
review team and its publication; 4) follow-up activities.
On the basis of external evaluation report of the study programme SKVC takes a decision
to accredit study programme either for 6 years or for 3 years. If the programme evaluation is
negative such a programme is not accredited.
The programme is accredited for 6 years if all evaluation areas are evaluated as “very
good” (4 points) or “good” (3 points).
The programme is accredited for 3 years if none of the areas was evaluated as
“unsatisfactory” (1 point) and at least one evaluation area was evaluated as “satisfactory” (2
points).
The programme is not accredited if at least one of evaluation areas was evaluated as
"unsatisfactory" (1 point).

1.2. General
The Application documentation submitted by the HEI follows the outline recommended
by the SKVC.

1.3. Background of the HEI/Faculty/Study field/ Additional information
Utena College (hereinafter UK) is a public higher education institution established in 2000
by a merger of Utena Medical and Business Colleges of Further Education into one institution.
UK is organised into a Faculty of Business and Technologies (FBT) and a Medicine faculty.
There are seven departments in the FBT, one of which, the Department of Technologies,
implements the Foodstuff Technology study programme (FT SP) as one of 12 programmes
operated by the department. The FT SP was introduced in 2008 and was evaluated by an expert
panel on behalf of SKVC in 2012. This evaluation resulted in the accreditation of the FT SP for
three years.
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1.4. The Review Team
The review team was completed according Description of experts‘ recruitment, approved
by order No. 1-01-151 of Acting Director of the Centre for Quality Assessment in Higher
Education. The Review Visit to HEI was conducted by the team on 22nd April 2015.
1. Prof. Dr Frank McMahon (team leader), Emeritus Director of Academic Affairs, Dublin
Institute of Technology, Former Director of DIT College of Tourism & Food, Ireland.
2. Prof. Dr Raul Filipe Xisto Bruno de Sousa, Former Professor at the Department of
Sciences and Engineering of Biosystems, School of Agronomy, Technical University of
Lisbon, Expert of A3ES Quality and Accreditation Agency, Portugal.
3. Assoc. Prof. Dr. Robert van Deun, Lecturer at Agro- and Biotechnology Department,
Thomas More University College, Expert of Belgian Quality and Accreditation Agency
(NVAO), Belgium.
4. Assoc. Prof. Dr. Rimgailė Degutytė, Lecturer at the Department of Food Science and
Technology, Faculty of Chemical Technology, Kaunas University of Technology,
Lithuania.
5. Ms. Aušra Išarienė, Head of Food Department at the State Food and Veterinary Service,
Lithuania.
6. Ms. Inga Kalpakovaitė, Bachelor student of Molecular Biology, Vilnius University,
Lithuania.
Evaluation coordinator Ms. Natalja Bogdanova

II. PROGRAMME ANALYSIS
2.1. Programme aims and learning outcomes
In the opinion of the Review Team, the aims of the programme are well defined, clear
and publicly accessible and are in compliance with the requirements set for the first cycle higher
education college studies. The aims of the programme are in line with the goal of UK. They are
in accordance with the requirements set for a first cycle higher education studies providing the
training of general erudition, the theoretical basics of this study field, and the training of
professional skills, allowing self-dependent work and entrepreneurial performance. It should be
noted, however, that there is a lack of some issues aiming for the enrichment of training e.g. in
new technological processes, aiming to follow food industry evolution.
Three optional specializations are offered: dairy products manufacturing technology;
meat products manufacturing technology; bread and bread products manufacturing technology.
Apart from the specialization options offered it would be desirable that the learning aims were
Studijų kokybės vertinimo centras
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more ambitious seeking to go beyond the professional skills though specialized. Further
components in this training are not addressed that the Review Team considers essential to
improve the skills of future professionals, in addition to the need to improve the capacity to
participate in research /innovation during professional activities.
The Learning Outcomes are divided into 5 categories: Knowledge and its application,
Skills to perform research, Special abilities, Social abilities, and Personal abilities. They are
consistent with the learning outcomes for first cycle degrees of the Bologna Framework. Also
they are based on the Dublin Descriptors and are compatible with the level 6 of the European
Qualifications Framework.
The description of the programme aims and expected learning outcomes are publicly
accessible on the internet. Programme aims are based on the professional requirements and
competencies for the specialists in food technology: to assess the quality of food industry raw
materials, substances and production; to design a technological process; to manage food
technological processes; to organize a food company (division) activity.
This programme claims to stand out from similar study programmes provided in
professional higher education institutions (HEIs) in Kaunas, Klaipeda and Vilnius. As evidenced
through the surveys and meetings with the teaching staff and the social partners, the main feature
of this programme is to satisfy primarily the food industry needs of the College influence zone,
without prejudice to the futures graduates pursuing their professional activity nationwide. In
general, all other trainings offer similar specializations and here there is not a clear distinctive
element.
Learning outcomes are specified and used in the design of the programme. Acting on the
recommendations of the last evaluation process in 2012, in 2014 the study programme was
reviewed aiming to match the study results to the international recommendations and to the
national legal acts. A Research on the Competences and Demand of the Professional Bachelor of
Foodstuff Technologies was performed aiming to promote the study programme not only in the
region, but in the country. To attend those objectives, initially a study programme publicity plan
has been implemented followed by meetings with employers and social partners, but also schoolleavers and gymnasium students of the region trying this way to establish closer relations with
the most significant “active forces” in the region; in between a national scientific-practical
conference ‘Safe and Healthy Environment – a Concern of Each of Us’ was organized in April,
2014 involving professionals from various Lithuanian food industry enterprises, teachers of
higher schools and students. Also a seminar ‘Unified Assessment of Dairy Products for all EU
Countries’ was held in January, 2014 and hosted employers from Lithuanian milk processing
enterprises. The Review Team noted the efforts carried out by the institution seeking to meet the
2012 evaluation recommendations. The initiatives developed revealed the training needs and the
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interests of social partners from the region. However, given some limitations both in terms of
training of the teaching staff to cover new thematics and in terms of facilities, (laboratories), the
Review Team believes that more efforts will have to be developed to deepen the training
spectrum of the students, giving them new skills meeting the future development of food
industries of the region and of the country.
In 2014 the FT Study Programme Committee performed a research on the Competences
and Demand of the Professional Bachelor of Foodstuff Technology. In order to evaluate the
situation on foodstuff production in Utena district, the research aimed at surveying the managers,
technologists, other professionals of food industry enterprises to identify the main areas of
employment in the food industry sector for the Utena FT graduates. The employers stated

that Utena graduates may be employed as technologists, production foremen, and
equipment operators and the main areas of activity will be meat, dairy, bread, pie and
confectionery products. The number of applications for the programme and the availability of
placements in industry for students and graduates of the programme indicate success in meeting
labour market requirements. Social partners who met the Review Team during the visit have
expressed themselves satisfied with the aims of the programme and the intended learning
outcomes.
Anyway, those attributes expressed by social partners could be attained more efficiently
by introducing in the programme some themes not addressed that the Review Team considers
important, to extend and strengthen the training spectrum of students (e.g. New technologies and
processes, Global and Local Food Markets, Logistics and Distribution of Food Products).
Learning outcomes are used in the design of the programme, are clearly specified and are
consistent with the level of studies and the level of qualification offered and harmonised with
study programme aims; they are achieved by teaching specific subjects included in the
curriculum. They are consistent with the learning outcomes for first cycle degrees of the Bologna
Framework.
The name of the programme, Foodstuff Technology, its learning outcomes, its content
and the qualification offered are all compatible with each other. The programme has three
specialisations within the degree: Dairy Products Manufacturing Technology/Meat Products
Manufacturing Technology/Bread and Breadstuff Manufacturing Technology. These all appear
to be compatible with the overall thrust of the programme.
The Review Team suggests UK to consider changing the name of the study programme
from the traditional, but somehow outdated and clumsy “Foodstuff Technology” to shorter and
more comprehensive “Food Technology”, which better reflects the scope and contents of the
studies.
Studijų kokybės vertinimo centras

7

2.2. Curriculum design
The curriculum design meets the legal requirements for Professional Bachelor degree
which include 180 ECTS. At least 15 credits for general studies (there are 15); at least 135
credits for main courses of the study field (there are 156 – subjects of the study area 96 credits +
practices 33 credits + subjects of specialization 15 credits + final work 9). Subjects determined
by the college and selected by a student, practices from 30 to 60 credits (there are 45 credits) –
15 credits are made of selective subjects according to specialization + 3 credits of alternatively
selected subjects + 9 credits freely selected subjects + 18 credits for practice (cognitive, foodstuff
manufacturing research and technological) by selecting freely enterprises of different
specializations.
The Review Team is satisfied that the subjects are spread evenly and are not repetitive.
The programme is composed of separate subject courses which should contribute to the
streamlining of the studies and help the student to orient herself/himself within the overall
structure and aims of the programme. The teaching staff and the students expressed themselves
as satisfied with the programme as it is implemented. As pointed out in the 2012 evaluation
report, UK should consider the possibilities of modularizing the programme providing separate
modules in the form of seminars or workshops. In the Review Team opinion UK should continue
efforts to deepen the module system. In this structure the subjects contents must be organized in
independent training units – the modules – which may be combined so as to constitute an
„itinerary“ adapted to student’s needs, to technical, technologic and organizational
developments.
The content of the subjects is consistent with a Professional Bachelor degree and appears
to be appropriate for the achievement of the learning outcomes. Course units on basic sciences
and on general college studies are identifiable by their names and subject plans. Also attention is
paid to particulars of professional orientation. Three optional specializations in meat, bread or
milk product manufacturing technologies are chosen during the last year both full time and parttime studies. Final practical training for the work place at which the Final Work will be written,
is given to the students.
The teaching methods include lectures, laboratory practices, including practical
experience in the Utena Regional Vocational Training Centre and practice in industry (The
Number of Practice Places within Enterprises increased about 42% from 2012). But some
subjects are based on outdated bibliographies which require to be updated.
In addition, the Review Team recommends some improvements. More could be done in
the programme in relation to fundamental issues for a food technologist such as: sustainable food
and sustainable food production, e.g. the problem of water in the food industry; the management
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of food waste; deepen the basic principles of sensory analysis; there should also be focus on
marketing of food products with special attention for packaging and distribution of food
products; auditing for Food Safety deserves more attention.
The Review Team discussed the operation of the programme with students, graduates and
industry personnel on any perceived weaknesses associated with graduates of the programme
and were satisfied that the teaching activities are appropriate.
The scope of the programme (3 years full-time, 4 years part-time) appears adequate to
allow the achievement of the learning outcomes within the given time-frame. As a Professional
Bachelor programme it focuses on applied topics and aims to train food technology specialists.
The completion rate of full-time and part-time students for the most recent cohort
according to table 13 of SER is not so high and therefore deserves careful attention by the
programme management team.
While there has been good progress in developing research since the last evaluation of the
programme (in 2012) the Review Team concluded that the content of the programme reflects the
latest achievements in technologies but not in science. The review team found that some of the
works published are not related to the scope of the programme. There is a close correlation
between programme contents and teachers research activities (applied in this case). The Review
Team assessed carefully this situation and concluded that although there are good efforts to
increase scientific activities, more must be done taking full advantage of the structures available.
(laboratories and library facilities, sabbatical periods, participation in meetings, etc.)
In the period 2012-14, thirteen students presented papers at conferences. This outcome is
somewhat interesting and must be continued, fostering students to participate in applied research
activities.

2.3. Teaching staff
The Review Team is satisfied that the method of selecting staff is in accordance with UK
rules of procedures and accords with the Labour Code of the Republic of Lithuania. The
requirements set out for teaching staff comply with The Order for Organisation of Teacher
Assessment and Contest to Occupy Positions at Utena approved by the Academic Board. These
include both academic qualifications and experience of working in industry. In regard to the
latter, there is a requirement that at least half the teachers should have 3 years or more work
experience in industry. In fact, 60,9% of teachers have more than 3 years’ experience in the food
industry while 87% have at least 3 years teaching experience.
According to Annexe 4 (SER), 78,3% of teachers have a Master’s degree or equivalent
while 21,7 % have a doctorate. This enables UK to claim that it meets the requirement that “no
less than 10% of the scope of the subjects must be taught by scientists (those with a doctorate).
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The common age group of the teachers under 55 makes 69.5 % of the total academic staff, nearly
two thirds of the total number of the study programme teachers. Also there has been very little
staff turnover in recent years. So if UK wishes to further develop its teaching qualifications
activities (both research and pedagogical), it should try to increase the proportion of teachers
with a doctorate by assisting current staff members to complete a doctorate, also contact local
industry to allow team members to get more experience in the food industry should continue.
The total number of staff teaching on the programme is 23 of whom 16 (70%) were fulltime while 7 (30%) are part-time. The Review Team was satisfied that this number is adequate to
teach the programme. Students and graduates commented favourably on the availability of
teachers to meet and assist them when requested, even on Saturdays (once a month, for part-time
students) which supports the view that the number of teachers is adequate.
As said, there has been very little staff turnover in recent years, so staff turnover is not a
problem. However the problem can arise in the future after the retirement of a few solidexperienced teachers. During the last three years the potential of the academic staff with a
scientific degree or a significant practical experience was strengthened by inviting teachers (7
cases) from other Lithuanian and foreign research and higher education institutions to implement
a study programme, by concluding fixed-term employment contracts.
According to the data of 1 October 2014 (SER, page 17), there were 64 students studying
on FT SP: 45 full-time students and 19 part-time students. The teaching load of the study
programme makes 4.66 of workload, therefore the teacher-student rate based on the teacher‘s
load, makes 13.7 students per one teacher workload. For the Review Team this means that there
is space to take advantage of different conditions for in-service training of the academic staff,
exploring opportunities to perform scientific work, participate in various courses, seminars, to
take English courses as well as to participate in conferences, projects, events (even abroad),
organized by the associations in the food sector, aiming at qualification improvement. Teachers
are provided with conditions to update their qualification, study for PhD following the order
approved by the Academic Board. Every 5 years, for no longer than 1 year, teachers may leave
for a sabbatical period for scientific or academic qualification improvement. It looks as if this
opportunity is not exploited. Only one teacher took advantage of this possibility and more must
be encouraged. Teachers are funded to participate in conferences and seminars, and to undertake
scientific applied research.
Professional development of teachers is claimed in different ways. However, there is no
indication of any requirement for teachers to obtain a Postgraduate award in Teaching and
Learning. The Review Team commends the steps being taken to improve the qualifications of
teachers in pedagogy and assessment, it urges the College to make it mandatory for all new
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teachers to obtain a Postgraduate award in Teaching and Learning, as is now required in similar
institutions in many countries.
The Review Team is satisfied to see that in terms of mobility the number of outgoing
teachers increased in 2012-2014 from 7 to 31 due to an international project TESPA being
implemented then and suggests steps being taken to improve the intensification of the incoming
mobility that in the reporting period is very low.
Teaching staff members are supported to undertake master’s and doctoral studies but this
does not appear to have translated into so many staff members active in research to date. While
some teachers are involved in research directly relevant to the Food Technology area, the
number appears to be low. The number of scientific publications is relatively low too. The
Review Team recommends that more teachers are involved in applied research activities and
promote greater involvement of students.
The Review Team points positively to the realization in 2014 by the FT Study Programme
Committee of a national conference for students, teachers and employers. It also commends the
initiatives of two teachers of the Technology Department, to deliver non-formal adult education
courses for food industry employees. These initiatives deserve to be encouraged.

2.4. Facilities and learning resources
The last evaluation report (2012) recommended “serious improvements both in the
facilities for the practical training in basic science subjects and in the technologies”. During the
visit it was possible to see that some efforts were made to satisfy this exigency, investing in
laboratories equipment and other items. Considering the fact that the number of students in the
academic groups is not too large, the review team was satisfied that the facilities and learning
resources are adequate. The size of premises for the delivery the programme is sufficient. Some
detailed comments on the resources are included in the following paragraphs.
After 2012, as suggested, an agreement of cooperation was concluded with Utena
Regional Vocational Training Centre (URVTC) that allows performing practicals in the
specialization areas. The Review Team was very impressed with the facilities available there and
believes it can adequately provide the necessary space and equipment for basic food processing
in regard to Bread, Milk and Meat processing. So the Review Team commends UK on its
agreement with the URVTC. As said, apparently there was an effort to acquire laboratory
equipment and improve quality facilities for the practical training in basic science subjects and in
the technologies. The physical facilities available appear sufficient for teaching and practical
training but more investment is needed in laboratory equipment in order to attend the needs for
research activities namely microbiology and the chemistry laboratories.
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The majority of auditoria are equipped with computers and multimedia, video-audio
hardware and overhead projectors. There are 6 computer laboratories with 12-18 workplaces
each. There is a video conference centre which is well equipped and enables part-time students
to access lectures from home and which also assists part-time students to pursue their studies.
These facilities could also be used for joint activities with other colleges in Lithuania or abroad.
General laboratories of Technology profile are equipped with the basic instruments
needed for college level teaching.
The chemistry and the food chemistry laboratories are equipped with the basic
instruments. Basic analytical skills can be acquired there. The Review Team considers that UK
should maintain investment efforts to upgrade laboratories equipment, allowing more practical
activities, provision of community services and applied research activities (e.g. infrared
equipment, mineral analysis, dietary fibre analysis, flour and dough analysis as well as
instruments for the on-line control of the food physical and chemical properties during
processing). The Microbiology laboratory lacks most of the essential equipment and can provide
only limited scope for basic analysis techniques. Modernization of the microscopy laboratories is
recommended for the infrastructure development plans. That is the case for the development of
activities of food safety, community services or research activities.
The laboratory safety and environment protection issues in UK basic science training
laboratories are addressed properly.
The teaching staff when asked agreed there was a need for more equipment. Students
appreciated the improvements that were taking place in the laboratories and the possibilities they
have to practice at the URVTC and also in the food industry companies. When students were
asked which changes in the provision of FT SP would be most helpful to them, some mentioned
“more equipment”.
Student practice sessions are carried out mainly in UK laboratories but some sessions
including final practice are carried in URVTC and in various food industry enterprises in
accordance with the selected specialization, their living or working location. Students perform
the following practices in food processing and food industry enterprises: Cognitive, Food
Production Process Research, Industrial Technological Professional Activity. Considering the
actual infrastructure for the delivery of FT SP at UK, it is very important that the established
cooperation agreements (68 contracts in total) with various enterprises of Utena Region must
continue, where placements opportunities for FT SP students are foreseen.
The Review Team was impressed with the UK Business Practical Training Firms, where
students apply their theoretical knowledge in practical activity. There are 8 computer-based
working places. Students work as employees of Personnel, Purchasing, Sales, Marketing, and
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Finance departments and use specific computer software. This initiative deserves to continue and
a wider dissemination.
The library is well organized and equipped with workplaces and computers available for
consultation to the various databases related to some fundamental themes of the course. The
Library stock is constantly updated and supplemented by the latest references and literature.
There are subscriptions to various periodicals. Last year the UK library concluded a cooperation
agreement with A. and M. Miškiniai public library allowing students and teachers to use
information resources of the library, to use the library reading rooms, etc. Methodological
material is in the reading-room and/or placed in the virtual learning environment Moodle
commonly used by students and teaching staff and is used to assist part-time students to pursue
their studies. The Review Team had the opportunity to see some of the bibliography of food
technology themes and confirmed that efforts have been made to keep updated these main
themes. There is free access for students to e-books, and data-bases and all electronic resources
can be accessed remotely. There is free internet access and facilities for printing and binding.
Deserves special mention the fact that library is open on Saturdays in order to facilitate student’s
works. The Review Team appreciate also the Electronic Learning Centre which is well equipped
and enables part-time students to access lectures from home. There students and teaching staff
can participate in conferences, listen to lectures, and participate in projects and discussions.
These facilities could also be used for joint activities with other colleges in Lithuania or abroad.
2.5. Study process and students‘ performance assessment
All the entrants are admitted to UK through unified or direct admission; this one after the
unified admission is completed. Admission is organized according to the rules for general
admission to undergraduate and integrated studies at Lithuanian higher education institutions
(LAMA BPO). Requirements for admission are clearly formulated and accessible on the internet
webpage of UK. Candidates having at least secondary or equivalent education can participate in
the competition. The rules of admission are designed every year (Rules Regarding Student
Admission to Utena UAS) and are announced on the internet site of UK. The main admission
criterion is a competition score calculated from secondary school final examinations. The
number of applicants in 2013-2014 was a total of 236 full-time and 173 part-time. In 2013 and
2014 only 8-16 full-time and 7-12 part-time students have been admitted to the programme. The
majority of students choose state-funded study places. In the opinion of the Review Team the
number of admitted students is low (though somewhat higher in 2014/15 judging by the number
of students who met the Review Team) and UK must pay a special attention to developing
programme promotion activities to increase this number.
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UK admits students coming from the URVTC by crediting this training according to the
rules (Order for the Acknowledgement of Study Achievements at Utena UAS) following an
individual route.
Also UK admits students to the higher year of studies. These are the people who have
studied at UK or any other higher school but did not graduate due to certain reasons, or have
graduated but would like to study under some other study programme. Students may bridge the
missing credits following an individual plan. Their gained subjects are acknowledged following
approval by the resolution of the Academic Board.
Studies are organised following the Study Regulations approved by UK Academic Board.
The Department of Studies and the Faculty Administration are responsible for the organization
of the study process ensuring an adequate provision of the programme and the achievement of
the learning outcomes in view of the success rate of students who enrol. Lectures and practicals,
practices, examinations take place according previous approved schedules. A schedule is
designed with regard to a 40 hour working week. Lectures are arranged during 4-5 workdays,
even on Saturdays for part-time students (once a month), in order to distribute the working load
rationally along the whole week. For part-time students there are special conditions in order to
create as much as possible favourable study conditions.
At the beginning of their studies, students have a course Introduction into Studies
introducing students to the structure of UK, the documents regulating their studies, the rules for
students’ behaviour, the Ethics Code for students, the existing library funds, and databases, the
services of the Electronic Learning Centre, e-teaching/learning means and Career Centre. This
course introduces the topics of career planning and projecting, and the prospects for their career,
the services that students are offered. All the documents regarding the organisation of studies are
announced publicly on the UK web site.
Students can choose freely selective subjects (optional) and their specialization. This
point deserves special attention. The diminishing interest about specialization option in meat
product manufacturing technologies among the students is evident. Solutions must be found in
order to harmonize and increase the demand for the specializations. A minimum number of
students for each specialization could be established. The description of the organisation of the
programme in the opinion of the Team Review is a well-thought-out programme which has been
implemented.
In the last two years (2013-2014) 26 students have finished the programme. The Review
Team is satisfied too with the relatively low drop-out rate. This is a good performance, showing
a high retention rate. UK points out the main reason of student drop-out as being due to
academic debts or under personal request. Other reasons for drop-out are disability to study or
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poor motivation to study. This theme is very important and must have a special attention from
those who are involved in the process.
All students must write a Final Work. During the visit, the Review Team looked at the
final works by random sampling which revealed that there is a need to improve their quality, in
particular the use of English (in the summaries),the exploitation of results, the conclusions and
the choice of themes. All teachers use Moodle e-learning platform and find it very useful;
students also mentioned that they find it helpful.
UK has established a functional Career Centre, which provides support for the students at
exploring the employment prospects and practical placement possibilities, helps the programme
monitoring process by collecting data on professional activities of the graduates. Students take
part in making decisions by being involved in the Faculty Board and the Academic Board and
are responsible for their own progress.
The quantitative indicators of the participation of students in various events in the threeyear period were relatively low. Only eleven students have active participation and present the
results of their activities in scientific meetings despite the national conference for students,
teachers and employers Safe and Healthy Environment is the Concern of Each of Us organized by
the Department. Much more could be done if teaching staff members were more research active
and if they engaged more students in their research activities.
UK participates in the Erasmus Programme and has been awarded the Erasmus Charter.
Management organises presentations to students to persuade them to undertake studies abroad. In
the period 2012-14, 7 students have gone abroad and this is a good number considering the
number of eligible students. However, there are no in-coming students in the programme. Efforts
will have to be re-doubled in this regard.
Students refer to the great availability of teaching staff for support and answering
questions and doubts when necessary. Also there were no negative references to teachers'
pedagogical skills. Every full-time academic group has a tutor appointed from the beginning of
the first year contacting the group constantly, helping as much as possible and a monitoring
system was designed throughout the study cycle.
There are schemes in place to assist students in various ways including social grants.
Students may be awarded with incentive and onetime scholarships, social, sponsor-donated
(individuals, foundations, institutions and enterprises, etc.) scholarships. A student may get a
one-time scholarship on the proposal of the Students’ Representative Body for an active
scientific, cultural, sport or social activity. The project Assuring Study Accessibility for the
Students with Special Needs allows giving targeted payment for the students with disability.
There are three dormitories (360 places) for students providing good living conditions. At the
meeting with the students they refer there was only a UK basketball team and they develop their
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own sporting activities in Utena town. There is almost no emphasis on cultural events such as
debating societies or drama.
UK developed a good method to ensure student performance. The method is based on
continuous monitoring of student performance. This method is a sustained means of assessment,
in providing relatively prompt feedback, it serves to reinforce or correct learned responses, and
has a sustained impact on and improves the quality of student learning. The examination
regulations are publicly available and students commented favourably on the feedback they got
from teachers if they failed and with the possibilities offered to repeat an examination. On
successful completion of the Professional Bachelor degree, graduates may proceed to master’s
degrees at universities. With regard to the recommendations of the 2012 evaluation team and in
order to develop partnership with higher schools of Lithuania, a cooperation agreement has been
concluded with Kaunas University of Technology. However, graduates of FT SP are expected to
undertake bridging studies of approximately one year before they can enrol on a Master’s degree
programme. During the meeting with students, two from the 9 students group was committed to
undertaking a Master’s programme in KTU. One of the graduates is also planning to attend
further studies in KTU. From such a narrow number of persons, it is quite an impressive percent.
The analysis of graduates’ employment reveals that 45 graduates have completed their
studies under this study programme, 41 (91%) are employed at the moment; 32 (78%) of them in
their own professional field. The unemployment rate of the study programme is 6,6%. These are
very good figures.
The graduates were satisfied with the training they have received and employers
commented favourably on the practical skills of graduates.

2.6. Programme management
The approach to ensure that the programme is well managed takes place through several
management levels and is based on the attitude of responsibility of every member of the
community: Department, Faculty Board, Administration Board and Self-government Institutions
of UK Decision making regarding the implementation of the study programme, quality
assurance, improvement and other important issues are performed in a collegial manner – by the
Department, Dean‘s Office, Rector‘s Office, the Faculty Board, the Academic Board, the Board,
the Board for Quality in their respective meetings. Last year, to achieve more effective internal
assurance of the study quality and more flexible transformation of the programme a Study
Programme Committee was established. It is responsible for constant monitoring of the quality
of the study programme and for making the necessary changes and updates. The functions and
responsibility regarding the management of the quality of the study programme are distributed
and delegated to the employees of all management levels, with the involvement of teaching staff.
Studijų kokybės vertinimo centras
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Data on the implementation of the programme is collected regularly involving students,
teachers, graduates, social partners and are based on the Quality Guide of UK (2012) a basic
document regulating the quality of the studies offered and of all the processes related to it. This
document describes the Study Quality Management System and was implemented in February
2013. It is based on ISO 9001 Quality Management Standard, EFQM perfection model as well as
the provisions and guidelines for the assurance of quality in European Higher Education. There
is a Manual that includes the study programme monitoring, data collection, and analysis, using
various tools and procedures, e.g. students, employers, graduates surveys, whose purpose is the
evaluation of the different aspects of the quality of studies: satisfaction by studies, quality of the
prepared specialists, etc. These surveys are performed at least once during the academic year.
The analysis of the admission to the study programme is carried out twice a year; (i) after the
admission process and (ii) during the preparation for the admission. The results are considered at
the meetings of the Department, Dean‘s Office, Director‘s Office. Analysis of the graduates’
employment is done once a year. The students assess the quality of the taught subjects. During
the meetings with students, teachers, graduates and social partners there were no negative
references regarding this process.
As said before, there is evidence that the management use the outcome of surveys to
improve the programme. There is also clear evidence that UK has implemented the
recommendations of the 2012 evaluation Review Team and has thereby improved the
programme.
It is clear that different stakeholders are surveyed and are involved in these processes but
it is not clear that there is any formal mechanism for consulting either employers or graduates on
a regular basis (although it is clear that employers take part in the activity of the Qualifying
Committee of FT SP for the Defence of the Final Works). Also employers have an active
involvement in conferences and meetings held by UK. They highlighted the importance of this
school to the region and refer to be available to continue employing the graduates of UK
Graduates who met the Review Team indicated they are in regular contact with individual
teachers (which is good for the College) but that they are not members of an Alumni
organisation.
The quality assurance system implemented in 2013 is based on ISO 9001 and EFQM. As
mentioned earlier in this report, staff members and students are given a high level of
responsibility for their own endeavours. The results of surveys of students, teachers and social
partners are used as a basis for discussion to develop an improvement plan. The main outcomes
of internal and external panel evaluation of FT SP are made public in the UK web site. The
access to the mentioned documents is free. The updates of FT SP are publicly announced in
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AIKOS database what enables people interested in the FT SP or its updates to receive the newest
information.
The Review Team was satisfied that the UK internal quality assurance measures are
effective and efficient and furthermore that they are in line with European Standards and
Guidelines. It would be interesting try to reduce the bureaucracy associated with this process that
seems to the Review Team something heavy, developing efforts to make it more agile.
2.7. Examples of excellence *
The UK Business Practical Training Firms, where students apply their theoretical
knowledge in practical activity. Students work as employees of Personnel, Purchasing, Sales,
Marketing, and Finance departments and use specific computer software. This initiative deserves
to continue and a wider dissemination.
The agreement of cooperation concluded with Utena Regional Vocational Training
Centre (URVTC) allowing the performance of practical classes in the specialization areas. The
Review Team was very impressed with the facilities available there and believes it can
adequately provide the necessary space and equipment for basic food processing in regard to
Bread, Milk and Meat processing. UK must reinforce its agreement with the URVTC.
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III. RECOMMENDATIONS

1. The Review Team recommends and encourages UK to pursue the initiatives to promote and
valorise the programme in order to reinforce the establishment of closer relations with the most
significant “active forces” in the region: stakeholders, partners, graduates.

2. Review and update bibliographies of actual subjects. Extend and strengthen the training
spectrum of students in relation to fundamental issues of FT by including more emphasis on
issues related to the basic principles of Sensory Analysis; Auditing for Food Safety. Sustainable
food and Sustainable food production, Marketing.

3. Consider changing the name of the study programme from the traditional, but somehow outdated
and clumsy “Foodstuff Technology” to shorter and more comprehensive “Food Technology”,
which better reflects the scope and contents of the studies.

4. Consider the possibilities of modularizing the programme providing separate modules in the
form of seminars or workshops aiming to deepen the module system.

5. Taking full advantage of the structures available more must be done to encourage teachers to
undertake more applied research related with the scope of the programme and to engage more
students in their research projects

6.

Given the very little staff turnover, if UK wishes to further develop its teaching qualifications
activities (both research and pedagogical), efforts should be made to further increase the number
of teachers with a doctoral qualification; this could be done either by hiring staff with PhD or by
assisting staff to gain PhD. Also a problem can arise in the future after the retirement of a few
solid-experienced teachers. UK must establish a plan to prevent this becoming a problem.

7. Concerning mobility activities, efforts should be made to further increase the in-coming of
teachers and students.

8. UK should maintain investment efforts to upgrade laboratories equipment. In particular
modernization of the microscopy laboratories is recommended for the infrastructure
development plans.

Studijų kokybės vertinimo centras

19

9. UK must pay a special attention to increase the number of admitted students that, in the opinion
of the Review Team, is low.

10. Given the diminishing interest about specialization option in meat product manufacturing
technologies among the students, solutions must be found in order to harmonize and increase the
demand for the specializations. A minimum number of students for each specialization must be
established.

11. Efforts must be made to improve the quality of Final Works, in particular the use of English (in
the summaries), the exploitation of results, the conclusions and the choice of themes.

12. While social partners are consulted about programme changes and also graduates are in regular
contact with individual teachers, some efforts must be made to promote the Alumni Association
that could play a key role in the programme's enhancement.

IV. SUMMARY
The programme commenced in 2008 and is offered in both full-time and part-time
modes. The overall aim of the programme is the training of competent Professional Bachelor in
the field of Food Technology (FT) and it is oriented on the main food industry needs of the
region. The programme aims and learning outcomes are well defined and clear and the
relationship between those outcomes and the Dublin Descriptors is well established and they are
compatible with the European Qualifications Framework. The learning outcomes of
subjects/modules are well related to the programme learning outcomes and all the relevant
parties (students, alumni, employers) expressed themselves pleased with the learning outcomes.
Employers were involved in the development of the current programme and all teaching
staff members were consulted. The programme meets the requirements of the labour market and
the name of the programme, its learning outcomes, its content and the qualification offered are
all compatible with each other. However, the Review Team suggest UK to consider changing the
name of the study programme from the traditional “Foodstuff Technology” to shorter and more
comprehensive “Food Technology”, which better reflects the scope and contents of the studies.
The curriculum design meets all legal requirements and the content and methods of the
subjects/modules are appropriate for the achievement of the intended learning outcomes. The
teaching staff members are somewhat research active but the Review Team concluded there is
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room for improvement in research related to the scope of the programme, taking full advantage
of the structures available and to engaging more students in their research.
There are also some suggestions for improvement in curriculum design by more emphasis
on fundamental and transversal themes such as Sustainable food and Sustainable food
production, Marketing, Sensory analysis and Food Safety.
UK must consider the possibilities of modularizing the programme providing separate
modules in the form of seminars or workshops aiming deepen the module system.
Given the diminishing interest about specialization option in meat product manufacturing
technologies among the students, solutions must be found in order to harmonize and increase the
demand for the specializations. A minimum number of students for each specialization must be
established.
The programme is provided by teaching staff who meet the legal requirements but there
should be efforts to increase the number of staff with PhD. The number of staff is adequate to
ensure learning outcomes and there is very little staff turnover but a problem can arise in the
future after the retirement of a few solid-experienced teachers. UK must establish a plan to
prevent this problem. Also it should be made mandatory for all new teachers to acquire a
Postgraduate award in Teaching & Learning.
UK has invested both in the facilities for the practical training in basic science subjects
and in the technologies and improved laboratories equipment in recent years. This process
should continue to enhance research structures, as funds permit.
The Review Team commends UK the agreement of cooperation with Utena Regional
Vocational Training Centre (URVTC).
There is a good system of practice placements for students to perform practices in food
processing and food industry enterprises so it is very important that the established cooperation
agreements (68 contracts) with various enterprises of Utena Region must continue. The Review
Team was impressed with the Utena UAS Business Practical Training Firms, where students
apply their theoretical knowledge in practical activity.
The UK college library is well organized and equipped and all “means" available to the
students are free of charge. All electronic resources can be accessed remotely. It deserves
particular reference to the fact that it is open on Saturdays.
The Review Team appreciate also the Electronic Learning Centre which is well equipped
and enables part-time students to access lectures from home and teaching staff can participate in
various activities.
The e-learning platform Moodle is commonly used by students and teaching staff and is
used to assist part-time students to pursue their studies.
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The current admissions procedures meet national guidelines. In 2014 only 16 full-time
and 12 part-time students have been admitted to the FT SP. It is also recommended that the
information available on the UK website for potential students be improved. The majority of
students choose state-funded study places. The number of admitted students is somewhat low.
UK must pay special attention to developing programme promotion activities to increase this
number.
UK has been awarded the Erasmus Charter. In the period 2012 -14, 7 students have gone
abroad but there are no in-coming students. Efforts will have to be re-doubled in this regard.
Classes are organised at times to suit students which pleases the students. The assessment
of students’ performance is clear, adequate and publicly available.
Each student must write a Final Work, but efforts must be made to improve its quality, in
particular the use of English (in the summaries), the exploitation of results, the conclusions and
the choice of themes.
The majority of graduates whom the Review Team met were employed in jobs relevant to
the programme they studied.
The programme management is generally very good and it includes analysis of data on
the implementation of the programme involving students, teachers, graduates, social partners and
is based on the Quality Guide of Utena UAS (2012). For constant monitoring of the quality of the
study programme, a Study Programme Committee was established being responsible for the
necessary changes and updates.
There is evidence that the management use the outcome of surveys to improve the
programme.
It is clear that different stakeholders are surveyed and are involved in these processes but
it is not clear that there is any formal mechanism for consulting either employers or graduates on
a regular basis.
Employers take part in the activity of the Qualifying Committee of FT SP for the Defence
of the Final Works.
The Review Team was satisfied that the UK internal quality assurance measures are
effective and efficient and furthermore that they are in line with European Standards and
Guidelines.
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V. GENERAL ASSESSMENT
The study programme Foodstuff Technology (state code – 653E42001) at Utena College is given
positive evaluation.
Study programme assessment in points by evaluation areas.
No.
1.
2.
3.
4.
5.
6.

Evaluation Area
Programme aims and learning outcomes
Curriculum design
Teaching staff
Facilities and learning resources
Study process and students’ performance assessment
Programme management
Total:

Evaluation of
an area in
points*
3
3
3
3
3
3
18

*1 (unsatisfactory) - there are essential shortcomings that must be eliminated;
2 (satisfactory) - meets the established minimum requirements, needs improvement;
3 (good) - the field develops systematically, has distinctive features;
4 (very good) - the field is exceptionally good.

Grupės vadovas:
Team leader:

Prof. dr. Frank McMahon

Grupės nariai:
Team members:

Prof. dr. Raul Filipe Xisto Bruno de Sousa
Assoc. Prof. dr. Robert Van Deun
Assoc. Prof. dr. Rimgailė Degutytė
Ms. Aušra Išarienė
Ms. Inga Kalpakovaitė
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Vertimas iš anglų kalbos
UTENOS KOLEGIJOS PIRMOSIOS PAKOPOS STUDIJŲ PROGRAMOS MAISTO
PRODUKTŲ TECHNOLOGIJA (VALSTYBINIS KODAS – 653E42001) 2015-07-20
EKSPERTINIO VERTINIMO IŠVADŲ NR. SV4-216 IŠRAŠAS
<...>
VI. APIBENDRINAMASIS ĮVERTINIMAS
Utenos kolegijos studijų programa Maisto produktų technologija (valstybinis kodas –
653E42001) vertinama teigiamai.
Eil.
Nr.
1.
2.
3.
4.
5.
6.

Vertinimo sritis

Programos tikslai ir numatomi studijų rezultatai
Programos sandara
Personalas
Materialieji ištekliai
Studijų eiga ir jos vertinimas
Programos vadyba
Iš viso:

Srities
įvertinimas,
balais*
3
3
3
3
3
3
18

* 1 - Nepatenkinamai (yra esminių trūkumų, kuriuos būtina pašalinti)
2 - Patenkinamai (tenkina minimalius reikalavimus, reikia tobulinti)
3 - Gerai (sistemiškai plėtojama sritis, turi savitų bruožų)
4 - Labai gerai (sritis yra išskirtinė)

<...>
V. SANTRAUKA
Studijų programa Maisto produktų technologija pradėta vykdyti 2008 metais, taikant abi
studijų formas – nuolatinę ir ištęstinę. Pagrindinis šios programos tikslas – rengti aukštos
kvalifikacijos specialistus, maisto produktų technologijų profesinius bakalaurus, atsižvelgiant į
svarbiausius regiono maisto pramonės poreikius. Programos tikslai ir numatomi studijų rezultatai
yra apibrėžti ir aiškūs, rezultatai gerai susieti su Aukštojo mokslo studijų pakopų Dublino
aprašais ir atitinka Europos kvalifikacijų sandarą. Dalykų ir (arba) modulių studijų rezultatai
susieti su programos studijų rezultatais, visos susijusios šalys (studentai, absolventai, darbdaviai)
išreiškė pritarimą studijų rezultatams.
Šios programos kūrimo procese dalyvavo darbdaviai ir buvo konsultuotasi su visais
dėstytojais. Programa atitinka darbo rinkos reikalavimus; programos pavadinimas, numatomi
studijų rezultatai, programos turinys ir suteikiama kvalifikacija dera tarpusavyje. Tačiau
vertinimo grupė pataria kolegijai apsvarstyti klausimą dėl programos pavadinimo pakeitimo iš
tradicinio „Maisto produktų technologija“ į trumpesnį ir tikslesnį „Maisto technologija“, kuris
geriau atspindi studijų apimtį ir turinį.
Programos sandara atitinka visus teisės aktų reikalavimus, o dalykų ir (arba) modulių
turinys bei metodai leidžia siekti numatomų studijų rezultatų. Dėl dėstytojų atliekamų mokslinių
tyrimų vertinimo grupė mano, kad, pasinaudojant visomis turimomis struktūromis ir labiau
įtraukiant į tyrimus studentus, būtų galima vykdyti daugiau su šia programa susijusių tyrimų.
Dar siūloma tobulinti programos sandarą labiau akcentuojant pagrindines ir
susikertančias temas, pavyzdžiui, tvarus maistas ir tvari maisto gamyba, rinkodara, sensorinė
analizė ir maisto sauga.
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UK, siekdama padaryti aiškesnę modulių sistemą, privalo apsvarstyti galimybę
moduliarizuoti šią programą ir atskirus modulius organizuoti seminarų ar praktinių mokymų
forma.
Atsižvelgiant į tai, kad vis mažiau studentų pasirenka mėsos produktų gamybos
technologijų specializaciją, reikėtų ieškoti sprendimo, kaip suderinti specializacijas ir padidinti
jų paklausą. Būtina nustatyti mažiausią galimą kiekvienos specializacijos studentų skaičių.
Nors programos dėstytojai ir atitinka teisės aktų reikalavimus, bet reikėtų stengtis didinti
daktaro laipsnį turinčių dėstytojų skaičių. Dėstytojų yra pakankamai, kad būtų galima užtikrinti
numatomus studijų rezultatus; dėstytojų kaita labai maža, bet ateityje gali kilti sunkumų, kai į
pensiją išeis keli patyrę dėstytojai. Kolegija turi parengti planą, kaip išvengti šios problemos. Be
to, būtina nustatyti reikalavimą, pagal kurį visi nauji dėstytojai privalėtų įgyti pedagogo magistro
laipsnį.
Pastaraisiais metais Utenos kolegija yra skyrusi lėšų patalpoms, skirtoms praktiniam
pagrindinių mokslo dalykų ir technologijų mokymui, ir tobulesnei laboratorinei įrangai įsigyti.
Kiek leidžia lėšos, ši procedūra ir toliau turi būti vykdoma siekiant sustiprinti mokslinių tyrimų
struktūrą.
Vertinimo grupė teigiamai vertina UK bendradarbiavimo sutartį su Utenos regioniniu
profesinio mokymo centru (URPMC).
Sudarytos geros sąlygos praktikai atlikti – studentai įdarbinami maisto perdirbimo ir
maisto pramonės įmonėse, taigi labai svarbu, kad su įvairiomis Utenos regiono įmonėmis
sudarytos bendradarbiavimo sutartys (68) ir toliau galiotų. Vertintojams padarė įspūdį Utenos
kolegijos verslo praktinio mokymo firmos, kuriose studentai gali praktiškai pritaikyti teorines
žinias.
Gerai įrengta Kolegijos biblioteka, darbas joje taip pat gerai organizuotas, visos
studentams prieinamos priemonės yra nemokamos. Studentai nuotoliniu būdu gali naudotis
visais elektroniniais ištekliais. Ypač pagirtina tai, kad biblioteka dirba ir sekmadieniais.
Ekspertų grupė labai vertina Elektroninį mokymosi centrą, turintį gerą įrangą, kuri
ištęstinių studijų studentams užtikrina galimybę mokytis nuotoliniu būdu, o dėstytojai gali
dalyvauti įvairioje veikloje.
Studentai ir dėstytojai dažniausiai naudojasi virtualaus mokymosi programa Moodle, kuri
padeda studijuoti ištęstinių studijų studentams.
Dabartinė priėmimo į studijas tvarka atitinka nacionalines gaires. 2014 m. studijuoti
programą Maisto produktų technologija buvo priimta tik 16 nuolatinių studijų studentų ir 12
ištęstinių studijų studentų. Rekomenduojama gerinti UK interneto svetainėje būsimiems
studentams teikiamą informaciją. Daugelis studentų renkasi valstybės finansuojamas studijas.
Vis dėlto studentų priimama mažai. Siekdama padidinti šį skaičių, ypač daug dėmesio Kolegija
turi skirti programos reklamai gerinti.
UK yra tapusi Erasmus (aukštojo mokslo) chartijos nare. 2012–2014 m. 7 studentai
išvyko į užsienį, bet visiškai nebuvo atvykusių studentų. Reikia dar labiau sutelkti pastangas,
norint juos prisikviesti.
Studentams patinka, kad paskaitos organizuojamos jiems tinkamu laiku. Studijų rezultatų
vertinimo tvarka aiški, tinkama ir viešai skelbiama.
Kiekvienas studentas privalo parašyti baigiamąjį darbą, bet jis turi būti kokybiškesnis,
ypač turint omenyje anglų kalbos vartojimą (santraukose), rezultatų panaudojimą, išvadas ir
pasirenkamas temas.
Daugelis absolventų, su kuriais buvo susitikę vertinimo grupė, dirba darbus, susijusius su
studijuota programa.
Programos vadyba iš esmės yra labai gera; ji apima studentų, dėstytojų, absolventų,
socialinių partnerių teikiamų duomenų apie programos įgyvendinimą analizę ir yra pagrįsta
Utenos kolegijos Kokybės vadovu (2012 m.). Nuolatinio studijų programos kokybės stebėjimo
funkcijai atlikti buvo sukurtas studijų programos komitetas, atsakingas už būtinus programos
pakeitimus ir atnaujinimą.
Matyti, kad vadovybė, tobulindama programą, naudojasi apžvalgų rezultatais.
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Akivaizdu, kad įvairūs socialiniai dalininkai yra apklausiami ir dalyvauja minėtose
procedūrose, bet neaišku, ar yra sukurtas oficialus reguliaraus konsultavimosi su darbdaviais
arba absolventais mechanizmas.
Darbdaviai dalyvauja studijų programos Maisto produktų technologija baigiamųjų darbų
gynimo kvalifikacinės komisijos veikloje.
Vertinimo grupę tenkina Utenos kolegijos veiksmingos vidinio kokybės užtikrinimo
priemonės, juo labiau, kad tos priemonės atitinka Europos standartus ir gaires.
<…>
III. REKOMENDACIJOS
13. Vertinimo grupė rekomenduoja Utenos kolegijai (UK) ir ragina ją imtis iniciatyvos
reklamuoti ir valorizuoti programą, siekiant sukurti glaudesnius ryšius su svarbiausiomis
regiono „aktyviomis pajėgomis“ – socialiniais dalininkais, verslo partneriais, absolventais.
14. Persvarstyti ir atnaujinti dėstomų dalykų bibliografiją. Sustiprinti ir išplėsti studentų
mokymo spektrą, turint omenyje svarbiausius maisto produktų technologijos klausimus,
daugiau dėmesio skiriant pagrindiniams sensorinės analizės, maisto saugos audito, tvaraus
(sustainable) maisto, tvarios maisto gamybos ir rinkodaros principams.
15. Apsvarstyti studijų programos pavadinimo klausimą: tradicinį, bet šiek tiek pasenusį ir
griozdišką pavadinimą „Maisto produktų technologija“ pakeisti į trumpesnį ir išsamesnį –
„Maisto technologija“, kuris geriau atspindi studijų apimtį ir turinį.
16. Apsvarstyti galimybę suskaidyti (moduliarizuoti) programą į atskirus modulius pateikiant
seminarų ar praktinių mokymų forma, siekiant padaryti aiškesnę modulių sistemą.
17. Pasinaudojant visomis turimomis struktūromis labiau skatinti dėstytojus atlikti daugiau su
šia programa susijusių taikomųjų mokslinių tyrimų ir į mokslinius projektus įtraukti daugiau
studentų.
18. Kolegija, norėdama toliau kelti savo dėstytojų kvalifikaciją (mokslinę ir pedagoginę),
atsižvelgdama į tai, kad yra labai nedidelė darbuotojų kaita, turėtų didinti daktaro laipsnį
turinčių dėstytojų skaičių; tai galima padaryti dviem būdais: priimti į darbą daktaro laipsnį
turinčius darbuotojus arba padėti darbuotojams įgyti šį laipsnį. Be to, kolegija turi parengti
planą, kaip ateityje ketina išvengti galimos problemos, kai į pensiją išeis keli patyrę
dėstytojai.
19. Kalbant apie judumą, reikėtų toliau didinti atvykstančiųjų dėstytojų ir studentų skaičių.
20. UK turėtų ir toliau skirti lėšų laboratorinei įrangai atnaujinti. Ypač rekomenduojama, kad į
infrastruktūros plėtros planus būtų įtrauktas mikroskopijos laboratorijų modernizavimas.
21. Ypač UK turėtų siekti didinti priimamų studentų skaičių, kuris, vertinimo grupės nuomone,
yra per mažas.
22. Atsižvelgiant į tai, kad mažėja studentų susidomėjimas mėsos produktų gamybos
technologijų specializacija, reikėtų ieškoti sprendimo, kaip specializacijas suderinti ir
padidinti jų paklausą. Būtina nustatyti, koks gali būti mažiausias kiekvienos specializacijos
studentų skaičius.
23. Būtina stengtis gerinti baigiamųjų darbų kokybę, visų pirma turint omenyje anglų kalbos
vartojimą (santraukose), rezultatų panaudojimą, išvadas ir pasirenkamas temas.
24. Nors su socialiais partneriais tariamasi dėl programos pakeitimų, o absolventai nuolat
palaiko ryšį su atskirais dėstytojais, dar būtina pasistengti, kad pagrindinis vaidmuo
stiprinant programą tektų Alumnų klubui.
<…>
2.7. Išskirtinės kokybės pavyzdžiai *
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Utenos kolegijos verslo praktinio mokymo firmose studentai teorines žinias pritaiko
praktiškai. Jie dirba personalo, prekybos, rinkodaros ir finansų skyriuose, kuriuose naudojasi
specialia kompiuterių programine įranga. Šią iniciatyvą verta tęsti ir plačiau skleisti.
Bendradarbiavimo sutartis su Utenos regioniniu profesinio mokymo centru (URPMC)
užtikrina praktikos specializacijos įvairiose srityse galimybę. Vertinimo grupei padarė įspūdį
esama infrastruktūra, kurioje, ekspertų nuomone, yra pakankamai erdvės ir tinkama įranga,
reikalinga pagrindiniams duonos, pieno ir mėsos perdirbimo procesams. Utenos kolegija privalo
sutvirtinti sutartį su URPMC.
<…>

______________________________
Paslaugos teikėjas patvirtina, jog yra susipažinęs su Lietuvos Respublikos baudžiamojo kodekso
235 straipsnio, numatančio atsakomybę už melagingą ar žinomai neteisingai atliktą vertimą,
reikalavimais.
Vertėjos rekvizitai (vardas, pavardė, parašas)
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