














The checking of students’ learning has been conceived according to dynamic criteria:
each student must produce theoretical reflections and practical knowledge, applicable
to the work training which will take place in the stage.

Three written papers (four-monthly) and a final written paper, for which each student
will depend upon the tutorials of one or more teachers, are also requested. This written
paper will be assessed by the body of teachers from the master’s degree. The
achievement of the final exam will gain the right to obtaining the title of the Master’s
Degree in History and Culture of Diet.

ASSESMENTS AND FINAL WRITTEN PAPER

LINKS

Observatorio de la Alimentación ODELA. (Observatory of Diet ODELA (Spain)
http://www.odela-ub.com

Faculty of Geography and History of the University of Barcelona
www.ub.edu/facgh/gh.htm

Department of master’s degrees of the University of Barcelona
www.ub.edu/ub/postgrau/

Institut de Recerca en Nutrició i Seguretat Alimentària (INSA). (Institute of Research
in Nutrition and Food Safety)
http://www.ub.edu/insa

Master’s degree of the University of Bologna (Italy)
http://www.unibo.it/Portale/Offerta+formativa/Master/Master+Universitari/2005-
2006/Storia+e+cultura+dell+alimentazione.htm

Master’s degree of the University of Tours (France)
http://formatours.univ-tours.fr/HMRALIM_42/0/fiche_formation/

European Institute of History and Cultures of Diet IHECA (France)
http://www.ieha.asso.fr/premier_master_europeen/rubrique40.html
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