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1. Contact hours: 
  Lectures 7 Practicals 14 Others 7 Total 28  
 
2. Objectives: 
To understand the importance of Rheology and Texture in Gastronomical Sciences. 
To master the very nomenclature of these disciplines. 
To characterize the texture of foods, including handling, monitoring and control of its structure. 
 To identify the substances used to alter the structure of food. To know how to monitor and optimize 
these structures. 
To identify the characteristic parameters of texture and how to use instruments to measure them. 
To know the model systems: foams, emulsions and gels. How to produce, stabilize and evaluate these 
systems. 
 
3. Programme:  
The importance of the Rheology and Texture in Gastronomical Sciences.  
The texture as a result of the molecular structure of food. 
Identification of substances that can be used to create / modify the structure of food – biopolymers and 
enzymes.  
Instrumental and sensory evaluation of texture and consistency. 
Rheometry: fundamental, empirical and imitative rheological methods. 
Characteristic parameters on characterization, monitoring and optimization of food structure.  
The importance of the triangle, texture, color and aroma in the hedonic potential of food.  
Instrumental evaluation of color and aroma.   
Application to Case studies: foams, emulsions, gels, crispy foods.  
The use of ingredients from the hedonic point of view as well as from the positive impact on health: 
herbs, mushrooms, the colors of fruits and vegetables, algae. 
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5. Assessment:  
Lectures for the introduction of the basic concepts (25%) 
Classes of demonstration and experiments for production of model type of food and practical 
determinations of texture and consistency (70%). 
Written exam for evaluation of individual response to questions of theoretical and practical issues (5%). 
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