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Learning Outcomes 

The subject of the course is mycology and the study of macrofungi. Mycology is a branch of Botany. 
Macrofungi play a very important ecological role either as saprotrophic organisms, 
parasitic/pathogenic or as symbiotic organisms, participating in shaping the structure and function of 
ecosystems. Mushrooms, macrofungi, higher fungi are distinguished by their diversity, endless shapes, 
striking colours and exotic aromas. They are known all over Greece under many names such as manites, 
marta, gapa, gipa, gipas, owl, owls, pupae, martamanites, papades, etc.  In Greece, more than 2,100 
species of fungi have been recorded. 
 
The aim of the course is to understand the properties, biology and behaviour of fungi. In the Basic 
Mycology section, the biology and characteristics of fungi at the cellular and organismal level 
(reproduction, pathogenicity, adaptability) are taught. The morphology of fungi is also taught, with 
emphasis on their classification and characteristics. 

General skills 

• Search, analysis and synthesis of data and information, using the necessary technologies. 

• Autonomous work.  

• Group work. 

• Respect for the natural environment. 

• Adaptation to new situations. 

• Decision-making. 

• Promotion of free, creative and deductive thinking. 

https://oeclass.aua.gr/eclass/courses/5289/


3. COURSE CONTENT 

Lectures (2 hours per week) 

• Fungi in general.  

• Basic elements of morphology and anatomy.  

• Reproduction - multiplication, fungal physiology, classification.  

• Categories of macrofungi.  

• Groups of macrofungi in forest and grassland ecosystems.  

• Conservation, ecological and economic importance of macrofungi.  

• Mushrooms of Greece. 

4. TEACHING & LEARNING METHODS - EVALUATION 

TEACHING METHODS 
In the classroom, in the Laboratory and in wooded areas 
adjacent to the Department's facilities. A combination of 
educational methods and techniques are applied, which aim 
at enhancing the active participation of students and which 
give the greatest possible effectiveness to face-to-face 
teaching: 

Enriched lectures, questions and answers, discussion, 

exercises, working groups. 

USE OF INFORMATION AND 
COMMUNICATION TECHNOLOGIES 

Use, flexibly and alternatively, of supervisory media that 
make use of ICT: multimedia PC, video data projector, 
internet, asynchronous tele-education platform (e-class). Use 
of video for a better understanding of the theory. 
Communication with students via e-mail and one-to-one 
meetings with students. 

ORGANISATION OF TEACHING Activity Semester workload 

Lectures 30 

Assignment 15 

Educational visits 10 

Personal study 20 

COURSE TOTAL 75 
 

STUDENT EVALUATION Ι. Written final examination on the theory of the course with 
a multiple-choice test, with negative grading for wrong 
answers (50% of the final grade). The 20% of the grade may 
come from students’ presence and participation during the 
lecture. Another 30% may come from an individual 
assignment. Students can also choose to give only final exams 
for the 100% of the grade on a test with multiple choices, 
complemented by answers to critical and short answer 
questions. 
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