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DEGREE COMPETENCES TO WHICH THE SUBJECT CONTRIBUTES

Specific:

1. Food engineering and technology: Engineering and basic operations in food industry. Food technology. Processes in food industry.
Management and exploitation of waste. Modeling and optimization. Quality and safety management. Food analysis. Traceability.

Transversal:

2. 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

The teaching methodologies used in this course will be oral lecture, problem solving, case study and laboratory and pilot plant
practice. The oral lectures will be combined with active learning activities (puzzle and debate) using the teaching material made from
professors and students (they will develop it during their autonomous learning period). Problem solving sessions will be conducted in
small groups at the computer lab with specific software together with student autonomous learning period (moodle quizzes, excel,
minitab). The laboratory and pilot plant practice (face-to-face sessions) will be carried out by small groups at the Food technology
facilities of the ESAB. Case study will be done during the course using task-based lessons, active learning activities (peer review and

debates), oral presentation and visits to food industry

LEARNING OBJECTIVES OF THE SUBJECT

STUDY LOAD
Type Hours Percentage
Hours small group 20,0 13.33
Self study 90,0 60.00
Hours medium group 40,0 26.67

Total learning time: 150 h
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CONTENTS

(ENG) INDUSTRIES DE BEGUDES NO ALCOHOLIQUES

Description:

(ENG) Aiglies envasades, mineral natural, de deu, potable preparada. Aigles gasificades, edulcorades i aromatitzades. Altres
begudes refrescants.

Sucs de fruites i altres productes similars. Linies d'envasament de begudes.

Related activities:

(ENG) Activitat 1. Classes de teoria

Activitat 2. Prova individual d'avaluacid
Activitat 3. Treball de laboratori i planta pilot

Full-or-part-time: 40h
Practical classes: 10h
Laboratory classes: 6h
Self study : 24h

(ENG) BEGUDES FERMENTADES I DESTIL-LATS

Description:
(ENG) Vins especials. Sidra i altres fermentats vegetals.
Begudes espirituoses i altres begudes alcoholiques.

Related activities:

(ENG) Activitat 1. Classe de teoria

Activitat 2. Prova individual d'avaluacio
Activitat 3. Treball de laboratori i planta pilot
Activitat 4. Sortida a la Industria alimentaria

Full-or-part-time: 35h
Practical classes: 10h
Laboratory classes: 4h
Self study : 21h

INDUSTRIES OF OTHER FOOD PRODUCTS

Description:
Coffee and substitutes. Tea and other vegetable infusions. Cocoa and cocoa derivatives. Confectionery products. Honey and other
sweetness ingredient. Spices and condiments.

Related activities:

(ENG) Activitat 1 . Classe de teoria

Activitat 2. Prova individual d'avaluacid
Activitat 3. Treball de laboratori i planta pilot
Activitat 4. Sortida a Industria alimentaria

Full-or-part-time: 29h
Practical classes: 8h
Laboratory classes: 4h
Self study : 17h
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CEREAL DERIVED INDUSTRY

Description:

Fermented bread and pastry products. Puff pastry and leavening products. Obtaining of starches and derivatives. Pasta food.

Rice. Baby food. Breakfast cereals. Snacks.

Related activities:

(ENG) Activitat 1 . Classe de teoria

Activitat 2. Prova individual d'avaluacid
Activitat 3. Treball de laboratori i planta pilot
Activitat 4. Sortida a Industria alimentaria

Full-or-part-time: 46h
Practical classes: 12h
Laboratory classes: 6h
Self study : 28h

ACTIVITIES

(ENG) ACTIVITAT 1: CLASSES DE TEORIA

Full-or-part-time: 98h
Practical classes: 38h
Self study: 60h

(ENG) ACTIVITAT 2: PROVES INDIVIDUALS D'AVALUACIO

Full-or-part-time: 2h
Practical classes: 2h

(ENG) ACTIVITAT 3: TREBALL EXPERIMENTAL DE LABORATORI I PLANTA PILOT

Full-or-part-time: 30h
Laboratory classes: 12h
Self study: 18h

(ENG) ACTIVITAT 4: SORTIDES A INDUSTRIES ALIMENTARIES
Full-or-part-time: 20h

Laboratory classes: 8h
Self study: 12h

GRADING SYSTEM

Grading:

Final mark = 0,35N1+0,35N2 + 0,25N3 +0,05N4
N1: mid-term exam (Parcial 1)

N1: final exam (Parcial 2)

N3: Laboratory reports and class assignments (individual and group active learning activities).

N4: Food Industry external visit quizzes (individual assignments)

Date: 14/09/2024

Page: 3/ 4



UNIVERSITAT POLITECNICA
DE CATALUNYA

BARCELOMNATECH

EXAMINATION RULES.

Students will have a schedule with the course activities and due dates. The attendance to the active learning activities is required, as
well as lab sessions and external visits.
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RESOURCES

Hyperlink:
- Codex alimentarius
- AECOSAN, Agencia Espafiola de Consumo Seguridad Alimentaria y Nutricién. Resource
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