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                                        Course Unit XXXX  - Food 

preservation 
Year 1 Semester 1 ISCED Code: 541 ECTS: 04.0 

 

Tipe of Course Unit: Compulsory Delivery Mode: Face-to-face Language of Instruction: Portuguese 

COURSE COORDINATOR: Antónia Teresa Zorro Nobre Macedo                     

HOURS OF WORK 

TOTAL 
HOURS 

Contact Hours 
Hours in 

autonomous 
work Theory 

Theory 
and 

practice 

Practical 
and 

laboratory 
work 

Field 
work 

Seminar Internship 
Tutorial 

guidance 
Other 

                                                                                                                       

Prerequisites (if applicable): Not applicable 

LEARNING OUTCOMES (knowledge, skills and competence) 
 

 The student acquires the following skills: 
- Know the main properties of food raw materials. 
- Select raw material pre-treatment processes for food processing. 
- Identify the main processes of conservation of raw materials and food products. 
 

CONTENTS 
 

  Theoretical classes 
1. Food raw materials: properties for food processing. 
2. Cleaning, selection, and classification operations. 
3. Most frequent alterations in food products. 
4. Food preservation processes: destructive and non-destructive methods. 
4.1. Refrigeration: fundamentals. Main cooling methods. Effects of refrigeration on food. 
 4.2. Freezing: fundamentals and types of freezing. Applications of freezing in various types of food. Effects on food. 
4.3. Lyophilization: fundamentals. Advantages and disadvantages of freeze-drying. Applications and effects on food. 
4.4. Food preservation processes by adding chemical agents. Advantages and limitations. 
4.5. New food preservation processes by adding natural substances. 
 4.6. Heat preservation processes 
4.7. Dehydration: main characteristics and methods. Effects on food. 
4.8. Sterilization and pasteurization: fundamentals and applications. 
4.9. Operations for preservation of food by radiation action. Mechanisms of radiation interaction with food. Irradiation 
processes. Advantages and disadvantages of food irradiation.  
4.10. New processes of conservation: ohmic heating; application of pulsed electric fields; high pressure application. 
Practical classes 
Case studies: conservation of food of animal origin. 
Case studies: conservation of foods of vegetable origin. 
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DEMONSTRATION OF THE CONTENTS COHERENCE WITH THE COURSE UNIT’S LEARNING OUTCOMES 
 

The syllabus allows the student to acquire knowledge about the main contaminants in food, as well as the conservation 
processes that are most suitable for each type of food, considering the following aspects: effectiveness, simplicity, minimal 
adverse effects, as well as sustainability. 
 

TEACHING METHODOLOGIES 
 

Theoretical classes and practical classes, with the participation of students in autonomous and/or team work, in order to 
provide a student-centered teaching-learning context, with the preparation of technical documents and the development of 
practical activities in a real context. 
 

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

 Lectures allow transmitting in a concise way the necessary information to the students, which can and should be 
completed/complemented by individual research by the student, guided by the teacher. 
Practical classes allow exemplifying real situations, allowing the consolidation of knowledge and the development of students' 
critical spirit. 
With this perspective, it is intended a new dynamic in the classes, making them more creative and motivating for the students. 
 
 

EVALUATION METHODS 
 

Written tests. 

Reports of practical classes. 

The percentages of each component are defined in the UC operating guide. 

 
 

MAIN BIBLIOGRAPHY 
 

 • Support material for theoretical classes, to be made available on the eLearning page (Moodle). 

• Bath, R. Alias, A.K., Paliyath, G. (2012). Progress in Food Preservation. Ed. John Wiley & Sons Ltd. 

• Vaz Velho, M.; Fonseca, S.; Pinheiro, R. (2013). Innovative Strategies for Developing Healthier Foods – Foodsme-Hop 
Technology Book. Ed. Polytechnic Institute of Viana do Castelo (IPVC). 

• Brennan, J.G. (2006). Food processing handbook. Wiley-VcHNew Verlag Gmb &Co, KGaA, Weiheim. 

 

 

 

Year of implementation: 2022/2023 Date of approval by the Technical-Scientific Board:  


