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…and the determination of curriculum model

Key curriculum components

CURRICULUM 
MODEL

Taba model

Tylor model

Oliva model

Deway model

…



The biggest challenges of determination of LOs in curriculum development

Needs of learners
Cost effectiveness
Short-term education
Cognitive development
Linguistic development
Psycho-social development
Moral/affective development
…

Needs of society
Literacy
Vocational skills
Social order & morality
Interpersonal skills
Transmission of values & culture
Creativity & innovation
…

Needs of institution
Short-term education
Cost effectiveness
Number of learners
Reputation
Easy education management
Unique educational program
…

Needs of employers
Professional skills and 
competences
“Work ready” person
Short-term education
…



ANAU’s experience: 

Food Safety Masters’ degree 
(2018-2020)



I. PLANNING

II. CONTENT AND METHODS

III. IMPLEMEN
TATION

IV. EVALUATION AND REPORTING
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3. Conduct Needs 
Assessment and Analysis1. Identify Issue/Problem/Need
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Challenges!
• Employers are always/mostly busy
• To get REAL suggestions
• …
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Educational objectives Learning outcomes
Educational objectives
…
The main objective of this Master Degree Program is to prepare a 
specialist, which will have necessary knowledge and capabilities to 
investigate/inspection of the food quality, calculate and determine the 
risk assessment/analyze, and based on the national and international 
food safety managing legislation to make conclusions about future effect 
on public health.
…

Learning outcomes
On successful completion of this program a student will be able to:
1. To gain a comprehensive knowledge in the domain of food quality 

control, food safety and nutritional risk assessment.
2. To obtain an understanding of the nature and importance of the risk 

analysis in the context of international trade agreements and 
national obligations to protect health and.

3. …

Determination of LOs
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Learning outcomes
Learning outcomes
On successful completion of this program a student will be able to:
1. To gain a comprehensive knowledge in the domain of food quality 

control, food safety and nutritional risk assessment.
2. To obtain an understanding of the nature and importance of the risk 

analysis in the context of international trade agreements and 
national obligations to protect health and.

3. …

Determination of LOs

Challenges!
• Institution capabilities-demanded LOs EQUILIBRIUM
• Formation RIGHT and RECOGNIZABLE LOs
• …
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Module 1

Module 2 Module 3

Module 4
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Activities to be carried out
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IV. EVALUATION 
AND REPORTING 1. Design Evaluation Strategies

2. Reporting and 
Securing Resources



LOs in terms of mobility

Challenges!
• Looking for the SAME name of module/subject?
• Differences between credits of the same LOs
• Totally different module/subject
• …

LOs should support, not
hinder the mobility 



Thank you

Garegin HAMBARDZUMYAN
Armenian National Agrarian University

garegin77@gmail.com

Thank you
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