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LECTURER

Coordinating lecturer: Achaerandio Puente, Maria Isabel

Others: Duran Cristobal, Eva

TEACHING METHODOLOGY

The teaching methodologies used in this course include participatory lectures that promote cooperative learning, as well as the
development of practical skills.

During the participatory lectures, traditional lectures will alternate with active learning activities based on teaching materials prepared
by the instructors and tasks developed by students during their autonomous learning time. Throughout the course, case studies will
be implemented through guided activities, active learning tasks (such as peer assessment and debates), student oral presentations,
and visits to food companies to gain insight into their production systems and/or their approaches to innovation.

LEARNING OBJECTIVES OF THE SUBJECT

Upon completion of the course Food Design and Innovation, students will be able to:

1. Understand the fundamentals of Innovation in Industry and the related methodologies.

2. Identify and evaluate the application of new trends and ingredients used in the food industry.
3. Apply the current regulations governing the field of food formulation.

4. Gain an introduction to the formulation of new food products.

5. Design evaluation tests for new food products.

STUDY LOAD
Type Hours Percentage
Self study 90,0 75.00
Laboratory classes 10,0 8.33
Practical classes 20,0 16.67

Total learning time: 120 h
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CONTENTS

Development of the design of new food products

Description:

Concepts of food innovation

Sources of innovation

Global and specific food trends

How innovation is carried out in a company. Concepts of strategy, mission, and vision
The Blue Ocean Strategy

Innovation sessions

Fundamentals of inbound and outbound marketing. The buyer persona

The innovation funnel

Full-or-part-time: 50h
Theory classes: 20h
Self study : 30h

New ingredients, formulation and labelling

Description:

Customized foods for specific groups: allergens, functional foods, organic, GMOs
Novel Foods

Vitamins and minerals

Alternatives to animal protein

Probiotics, prebiotics, and symbiotic

Dietary fiber

Stages of food product design

Basics of formulation

Composition and calculation of the nutritional composition of foods
Major additives

Product labelling. Legislative framework and claims

Other legislation required for product launch

Related activities:

Activity 1: Participatory lecture sessions

Activity 2: Visits to food companies to learn about their production systems and their approach to innovation
Activity 3: Laboratory practices and problem-solving exercises in product innovation

Activity 4: Innovation study of a new food product through to its design

Full-or-part-time: 25h
Practical classes: 10h
Self study : 15h

GRADING SYSTEM

Grading

NFinal=Final grade

N1: individual exam grade

N2: seminars grade

N3:Class activities and quizzes (individual and group tasks)
N4: Report and oral presentation

NFinal= 0.35N1 + 0.15N2 + 0.15N3 + 0.35N4
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EXAMINATION RULES.

Students will receive a calendar outlining the schedule of activities and submission deadlines
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