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1. Contact hours: 
  Lectures 28 Lecture/Practicals 42 Others 14 Total 84        
 
2. Objectives: 
- To understand the news concepts of food processing/preservation mechanisms and industrial 
applications; 
- To understand modification, improvement and utilization of emergent processes in the food area. 
- To provide collective knowledge and experience for water reuse in industrial facilities.  
- The students should be able to search and give solutions for the industrial sectors, for following 
topics: higher product yields, beneficial uses of byproducts, improved energy efficiency, safer and more 
reliable plant operations, improve public image, efficient water use and reduce environmental impacts. 
- Case-study applications. 
 
3. Programme:  
New process in food production. Non thermal processes: High hydrostatic pressure, Ultra-sound, 
Mano-thermo-sonication, Irradiation, Pulsed electric fields, light pulses; New thermal technologies: 
radio frequency heating, microwave processing, infrared heating, Ohmic heating, combined high 
pressure thermal treatment of foods. New concepts of food packaging: active and intelligent packaging. 
 
Environmental Management: Efficient Water Use in the Food Industry. Industry Water Life Cycle 
assessment. Plan implementation for the Efficient Water Use. Appropriate legislation/technical 
regulations and standards to implement water efficient technologies to overcome the eventual barriers 
in application of adequate measures. Best Available Technologies (BAT) for the treatment/valorization 
of water/wastewater and residues in Food Industry. Key parameters for the efficiency evaluation of the 
water/wastewater and residues treatment technologies. 
 
Project: working in group to solve specific situations to apply the acquired knowledge. 
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5. Assessment:  
Continuous assessment: written project and oral presentation group work. 
Exam Evaluation: Exam (minimum mark 9.5). 

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


