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Identification and characteristics of the subject

Code 501262 el s
?Senomir?;“ion Industrias de Fermentacién y Conservacion de Vegetales
panis
Q‘Ean";ﬁsh) Vegetable Fermentation and Canning Industries
|
Degree Food Science and Technology Degree
Center Agricultural Engineering School
Semester Sixth (6°) |Carécter |C0mpu|sory
Module Food Technology
Subject Industries of raw materials
Teacher (s)
Name Desk e-mail Web link
] D711 fpen@unex.es
Francisco Pérez Nevado Valle del Jerte
Building
. . D705 aliciarj@unex.es
Alicia Rodriguez Jiménez valle del Jerte
Building
. D701 aiandres@unex.es
Ana Isabel Andrés Nieto Valle del Jerte
Building
Nutrition and Bromatology

Field of knowledge

Food Technology

Departament PACAL
Coordinator (incase | Francisco Pérez Nevado
there is more than one
professor )
Lessons and contents
Syllabus
SECTION 1.- OBTENTION AND IMPROVING OF INDUSTRIALLY [INTERESTING

MICROORGANISMS

Lesson 1.- OBTENTION OF INDUSTRIALLY INTERESTING MICROORGANISMS

Lesson 2. IMPROVING THE YIELD OF INDUSTRY FERMENTATION PROCESSES
SECTION I1.- INDUSTRY FERMENTATION PROCESSSES

Lesson 3.-INDUSTRY FERMENTATIONS CHARACTERISTICS. FERMENTATION SYSTEMS.
Lesson 4.-DESIGN AND OPERATION OF INDUSTRIAL FERMENTATORS.

SECTION I11.- BEVERAGES MANUFACTURING

Lesson 5.- Beer processing (Brewing)
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Lesson 6.- White and sparkling wines

Lesson 7.- Red and rose wines

Lesson 8.-Special wines

Lesson 9.-By-products of wine processing

Lesson 10.- Cider processing and other fermented beverages
Lesson 11.- Spirits manufacturing

SECTION 1V.- FERMENTED VEGETABLES AND ADDITIVES
Lesson 12.- Fermented olives production

Lesson 13.- Other types of pickles production

Lesson 14.- Vinegar production

Lesson 15.- Other vegetable fermented products

SECTION V.- CANNING INDUSTRY
Lesson 16.-Fruit and vegetable canning
Lesson 17.-Tomato industry

PRACTICAL SYLLABUS

Practical lesson #1:Lab scale wine fermentations
Practical lesson #2: Olive ~"Spanish-type™ processing
Practical lesson #3: Tomato canning

Practical lesson #4: Fruit canning




