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Others:

DEGREE COMPETENCES TO WHICH THE SUBJECT CONTRIBUTES

Specific:

. Food engineering and technology: Engineering and basic operations in food industry.

. Food engineering and technology: Food technology.

. Food engineering and technology: Processes in food industry.

. Engineering of agri-food industry: Auxiliary equipments and machinery in agri-food industry.
. Engineering of agri-food industry: Automation and process control.

. Engineering of agri-food industry: Waste management and uses of wastes.

AUl A WN -

Transversal:
7. EFFICIENT ORAL AND WRITTEN COMMUNICATION - Level 3. Communicating clearly and efficiently in oral and written
presentations. Adapting to audiences and communication aims by using suitable strategies and means.

TEACHING METHODOLOGY

LEARNING OBJECTIVES OF THE SUBJECT

With the follow-up of this subject there is claimed that the student achieves a basic vocabulary and a clear overall view of the stages
of the processes of the food processing industry. One tries to introduce the student in the basic concepts of the unitary operations
applied to the food production, bearing in mind technologies that allow saving and efficiency of water and of energy between(among)
other environmental aspects.

General aims(lenses):

On having finished the subject of basic operations the pupil will be capable of:

- To identify the unitary existing processes in the industry would feed the basic beginning(principles) that govern them.

- To define, to explain and to quantify the most important unitary processes doing special emphasis to the qualit aspects,
safety(security) and environment.

- To consider and to solve applied(hardworking) balance sheets(assessments) of matter and energy to evaporating and dryers

- To identify and to indicate the functioning of the principal equipments(teams) of the food processing industry nowadays used.

- To define and to explain the productive process most adapted to obtain a certain food as well as the most viable and suitable
alternatives of a technological and environmental point of view.

- To use books, magazines, catalogues specialized in processes to the industry it(he,she) would feed

- To select instruments of measure and control to obtain a major efficiency, a good follow-up and saving of energy in the processes of
the food processing industry.
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Type Hours Percentage
Hours large group 40,0 26.67
Self study 90,0 60.00
Hours small group 20,0 13.33

Total learning time: 150 h

CONTENTS

(ENG) EVAPORACIO D'ALIMENTS

Description:

(ENG)Conceptos fundamentales. Tablas de vapor. El evaporador: descripcion y tipos. Problemas de funcionamiento. Accesorios.
Balances de materia y energia. Evaporacion con multiple efecto. Recompresidn térmica del vapor. Recompresién mecanica de
vapor.Psicrometria. Isotermas de sorcion. Etapas de la deshidratacion al aire. Instalaciones y equipos utilizados en la industria
(directos, indirectos, por radiacién). Criterios de seleccion. Balance de materia y energia de un secador en continuo. Recirculacion

del aire. Recalefaccion del aire de secado.

Full-or-part-time: 51h
Theory classes: 14h
Laboratory classes: 8h
Self study : 29h

title english

Description:
content english

Full-or-part-time: 66h
Theory classes: 20h
Laboratory classes: 8h
Self study : 38h

FREEZE-DRYING

Description:

Fundamentos de la liofilizacién. El ciclo de liofilizacion. Equipos industrialmente utilizados. Controles necesarios.

Related activities:

Full-or-part-time: 16h 30m
Theory classes: 5h
Laboratory classes: 2h

Self study : 9h 30m
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MEMBRANE PROCESSES

Description:
content english

Full-or-part-time: 16h 30m
Theory classes: 5h
Laboratory classes: 2h

Self study : 9h 30m

ACTIVITIES

CLASSES D'EXPLICACIO TEORICA

Full-or-part-time: 98h 20m
Theory classes: 40h
Self study: 58h 20m

PROBLEMS SOLVING

Full-or-part-time: 32h
Laboratory classes: 16h
Self study: 16h

RANKING OF THE BEST EQUIPMENT

Full-or-part-time: 3h 40m
Laboratory classes: 2h
Self study: 1h 40m

LAST EXERCICI AND ORAL PRESENTATION

Full-or-part-time: 16h
Laboratory classes: 2h
Self study: 14h

PROVES INDIVIDUALS D'AVALUACIO

Full-or-part-time: 6h
Theory classes: 6h

GRADING SYSTEM
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