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1. Contact hours: 
  Lecture/Practicals 56 Praticals/Laboratory 14 Others 14 Total 84               
 
2. Objectives: 
- To review the degradation/preservation mechanisms; 
- To understand the concept of conventional food processing/preservation mechanisms and industrial 
applications; 
- To understand modification, improvement and utilization of raw materials in the food area. 
-  Case-study applications. 
 
3. Programme:  
Presentation of: Program, the evaluation of the knowledge methodology and bibliography. 
Introduction. The food industry today. Processing and food quality. 
Ambient-temperature processing/preservation: Raw material preparation, size reduction, mixing 
and forming, separation and concentration of food components, food additives, antioxidants and 
preservatives on food stability, smoked foods.  
Water activity and food preservation: aw vs physical, chemical, and biological properties of foods 
and preservation ability. Processing by aw reduction: dehydration, freeze drying, concentration,  freeze 
concentration, salt and sugar addition.    
Processing by the removal of heat. Prediction of:  thermal properties of the foods, final product 
temperature and chilling or freezing time.  The main effect of freezing on food quality is damage 
caused to cells by ice crystal growth. Effects of frozen storage. Chilling, controlled- or modified-
atmosphere, freezing; Vapour-compression systems. Equipment. 
Processing by application of heat. The importance of thermal processing. Thermal processing and 
food safety, nutritional quality and sensorial attributes (colour, flavour and texture). Heat processing 
using steam, water or hot air. Blanching, Pasteurisation, Sterilisation, Dehydration. Equipment.  
Hurdle technology 
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5. Assessment:  
Compulsory: to attend 75% of Lecture/Practical and to perform 2 works;  
Continuous evaluation: 2 tests (80% of final mark; average mark of the 2 tests must be equal or 
higher than 9.5; each test mark must not be lower than 8.0); lab reports (20% of final mark; minimum 
mark 9.5).  
Exam Evaluation: Exam (minimum mark 9.5; 80% of final mark) and lab reports (minimum= 9.5; 20% 



of final mark). 
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