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1. Contact hours: 
  Lecture/Practicals 56 Praticals/Laboratory 14 Others 14 Total 84        
 
2. Objectives: 
Use of the concept of unit operation in food engineering. Study of the following unit operations: 

extraction based on phase equilibrium, adsorption; influenced settling, membrane filtration, 

pervaporation, crystallization and distillation. Application to industrial case-studies and sizing of 

equipment.  

 
3. Programme: 
Unit operations involving mass transfer: influenced settling and flotation. Unit operations involving 

contact-equilibrium separation: liquid/liquid, solid/liquid and solid/gas extraction; single and multi-stage 

in counter-current extraction systems; distillation (simple and fractionated); physical and chemical 

adsorption; membrane filtration, pervaporation and crystallization. Sizing of equipment.  
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5. Assessment:  
Two tests or a final exam (80% of the final mark) and a laboratory report (20% of the final mark). A 

minimum of 9.5 either in the exam or in the report is required. 

6. Estimated Workload: 168 Hours 
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