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1.General information

1.1.Aims of the course

1.2.Context and importance of this course in the degree

1.3.Recommendations to take this course

2.Learning goals

2.1.Competences

2.2.Learning goals

2.3.Importance of learning goals

3.Assessment (1st and 2nd call)

3.1.Assessment tasks (description of tasks, marking system and assessment criteria)

4.Methodology, learning tasks, syllabus and resources

4.1.Methodological overview

The methodology followed in this course is oriented towards achievement of the learning objectives. The teaching and
learning tasks implemented are:

Lectures: theory sessions supported by audiovisual media, where the lecturer explains the fundamentals of the
techniques complemented with supplementary material such as tables and graphs, and webpages. 

Practice sessions: sessions, lasting 2-3 hours, will be held in classroom and laboratory. The development of new
processes and products will be analyzed relying on information from scientific articles, specialized books and
webpages. Students will prepare a presentation in small groups with the conclusions of these sessions to be
presented and discussed with the whole class.

4.2.Learning tasks

The course includes the following learning tasks:
Lectures
Practice sessions in the laboratory and classroom where students analyze case studies. 

4.3.Syllabus



The course will address the following topics:
Lectures (15 hours)
SESSION 1. Introduction to the fruit and vegetal sector: current problems and trends in the fresh and derived products
SESSION 2. New conservation technologies
SESSION 3. Clean technologies for the disinfection of vegetable products
SESSION 4. Technological and nutritional aspects of the innovation in the sector of cereals, legumes and pseudocereals
SESSION 5. Technological and nutritional aspects of the innovation in the sector of oil derived products
Practice sessions (15 hours)
SESSION 1: New methods of preservation of fruits and vegetables (2 sessions)
SESSION 2: New technologies for the sanitation of fruits and vegetables (2 sessions)
SESSION 3: Instrumental and sensory analysis of cereals and cereal products
SESSION 4: Olive oil tasting

4.4.Course planning and calendar

Further information concerning the timetable, classroom, assessment dates and other details regarding this course, will be
provided on the first day of class or please refer to the Faculty of Veterinary website http://veterinaria.unizar.es/

4.5.Bibliography and recommended resources

The recommended bibliography is consulted through the web page: http://psfunizar7.unizar.es/br13/eBuscar.php?tipo=a
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