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School of Agriculture 
Course Unit Syllabus  
 
Level of qualification:  
Short cycle (TESP) 
Study cycle:  
Food Technology and Innovation 
 

Course Unit: xxxxxx – Food Products analysis 

Year 1 Semester 2 ISCED Code: 541 ECTS: 5 

 
Tipe of Course Unit: Compulsory 
 

 
Delivery Mode: Face-to-face 

 

 
Language of Instruction: Portuguese  

 

COURSE COORDINATOR: Silvina dos Anjos Pimenta Marques Maia Ferro Palma 

HOURS OF WORK 

TOTAL 
HOURS 

Contact Hours 

Hours in 
autonomous 

work Theory 
Theory and 

practice  

Practical 
and 

laboratory 
work 

Field 
work 

Seminar 
Internsh

ip 
Tutorial 

guidance  
Other 

125 15       45                               65 

 
Prerequisites (if applicable): Not applicable 
 

LEARNING OUTCOMES (knowledge, skills and competence) 

1-Sampling and laboratory methodologies used in food analysis 

2-Major physical indexes of evaluation and control in food products 

CONTENTS 

I- Importance of chemical analysis in food.  

 -Sampling and your importance.   

-Introduction to laboratory methodology in food analysis  

Methods physico-chemical in food analysis  

Gravimetricos; Volumetric; Potentiometric; Condutimétricos;  Refractometry; Polarimetry  

State changes and physical-chemical indices 

 II-Main nutrients, proteins, lipids and glucídios. Functions and your importance.   

-Vitamins and minerals. Functions and your importance.  

-  Chemistry food functions and energy needs.   

-Determination and calculation of caloric value and hearty meals 

DEMONSTRATION OF THE CONTENTS COHERENCE WITH THE COURSE UNIT’S LEARNING OUTCOMES 

The point I responds to the first goal  

The points (II)respond to the 2nd goal          

TEACHING METHODOLOGIES 

Expositive lesson and laboratory practice           

DEMONSTRATION OF THE COHERENCE BETWEEN THE TEACHING METHODOLOGIES AND THE LEARNING 
OUTCOMES 

The theoretical and practical classes complement the different programmatic aspects.  The theoretical classes are exposed the 
concepts, fundamentals, methods and standards to understand and apply practical lessons      



Page 2 of 2 

EVALUATION METHODS 

75% of practical lessons ensure the frequency of curricular unit  

Frequency of practical classes when obtained is valid for 2 years. 

Tests or final examination  

 Final grade = 60% + 40% - Theoretical + theoretical-practical     
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