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Lessons and contents

Syllabus

SECTION I.- INTRODUCTION TO APPLIED FOOD TECHNOLOGY
LESSON 1.- APPLIED FOOD TECHNOLOGY AT THE PILOT PLANT AND LAB.

SECTION II.- FOOD TECHNOLOGY APPLIED INTO TRANSFORMATION AND
PRESERVATION OF FOOD.

LESSON 2.- THERMAL PROCESSING OF FOOD

LESSON 3.- DESIGN AND APPLICATION OF FREEZING CURVES.
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LESSON 4.- FOOD DRYING
LESSON 5.- EXTRUSION

SECTION III.- EMERGING TECHNOLOGIES

PULSES. MAGNETIC FIELDS.

SECTION IV.- INNOVATION IN FOOD PACKAGING
LESSON 12.- ACTIVE AND INTELLIGENT PACKAGING
LESSON 13.- BIOBASED PACKAGING MATERIAL

LESSON 14.- EDIBLE FILMS AND COATINGS.

SECTION V.- CULINARY TECHNOLOGY

LESSON 15.- INTRODUCTION TO CULINARY TECHNOLOGY

LESSON 16.- CULINARY TECHNIQUES

LESSON 6.- TRADITIONAL VERSUS NEW TECHNOLOGIES FOR PRESERVING FOOD.
LESSON 7.- NON-THERMAL EMERGING TECHNOLOGIES (I): HIGH PRESSURE TREATMENT
LESSON 8.- NON-THERMAL EMERGING TECHNOLOGIES (I1): FOOD IRRADIATION

LESSON 9.- .- NON-THERMAL EMERGING TECHNOLOGIES (II): ULTRASOUNDS, LIGHT

LESSON 10.- THERMAL EMERGING TECHNOLOGIES (1): “"SOUS-VIDE™~ COOKING

LESSON 11.- THERMAL EMERGING TECHNOLOGIES (I1): OHMIC TREATMENT

PRACTICAL SYLLABUS

PRACTICAL LESSON 3.- FREEZING CURVES OF FOODS.

PRACTICAL LESSON 4.- FREEZE-DRYING OF FOOD.

PRACTICAL LESSON 5.- "SOUS-VIDE™ COOKING AT THE LAB

PRACTICAL LESSON 1.- CALCULATION OF LETALITY IN FOOD CANNING
PRACTICAL LESSON 2.- FOOD DRYING SIMULATION AT THE PILOT PLANT
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PRACTICAL LESSON 6.- VISIT TO CICYTEX/INTAEX

PRACTICAL LESSON 7.- SEALING CONTROL IN METAL CANS.

OF SHELF LIFE

PRACTICAL LESSON 8.- PACKAGING (1): MODIFIED ATMOSPHERE PACKAGING

PRACTICAL LESSON 9.- PACKAGING (Il): MODIFIED ATMOSPHERE PACKAGING. STUDY

PRACTICAL LESSON 10.- EDIBLE FILMS AND COATINGS: COMPUTER ROOM






