Code: 1423  Dairy Science and Technology
Degree: 2M cycle — Food Science and Engineering

Stream: Food Processing

Curricular Year: 1* Semester Course: 2"
Credits: 6 ECTS Optional

Language: Portuguese/English

Responsible: Anténio Pedro Louro Martins

Other lecturer(s): Maria Isabel Nunes Januario

Web Site: http://www.isa.utl.pt/home/node/3865

1. Contact hours:
Lectures 28 Lecture/Practicals 14 Praticals/Laboratory 28 Others 14 Total 84

2. Objectives:

The course aims to update the basic knowledge acquired in the 1% Cycle, still providing advanced
training in the science and technology of milk and dairy products, to enable the students to work in milk
food based activities, and to access to advanced training levels.

3. Programme:

- The milk and dairy sector in Portugal; European and worldwide framing.

- Milk synthesis and influent factors for milk production and composition.

- Milk composition and properties — structure and stability, composition, milk components and physical
properties.

- Milk microbiology — raw milk microbiology, sources of contamination, agents of milk and dairy
products spoilage, starters.

- Milking and methods of milk preservation: raw milk quality and evaluation, law and regulation; milk
collection, transport and reception; pre-treatments and its effects.

- Milk and dairy technology. Processing diagrams, processes, product characteristics and regulations:
heat treated liquid milk, fermented milks, cream products, butter, cheese, concentrated and dried milks,
and ice cream. By-products valorisation and protein products.

- Plant and equipment cleaning and disinfection.
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5. Assessment:

- Continuous assessment (min. 75% of attendance) - min. average classif. of 10/20 mark, obtained
from final test mark (60% of final classif.) and from praticals and lab classes reports, as well as from 4
papers on milk products topics and their presentations and discussion (40% of final classif.).

- Final examination - on examination period; min. classif. of 10/20 mark.

6. Estimated Workload: 168 Hours
7. Last Update: 19/7/2010







