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COURSE COORDINATOR: Joao Jorge Mestre Dias

HOURS OF WORK
Contact Hours
; Hours in
TOTAL Theory Practical . .
and Field . . Tutorial autonomous
HOURS Theory and Seminar : Internship . Other
. laboratory work guidance work
practice
work
750 525 225 525

Prerequisites (if applicable): Not applicable

LEARNING OUTCOMES (knowledge, skills and competence)

Internship carried out in a work context with the aim of monitoring and carrying out the work carried out within the host
entities. This internship is intended to be developed by trainees integrated into teams from partner entities.

CONTENTS

Not applicable, depends on the industrial unit where you will be located to carry out training in a work context

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

During the internship, the student has the ability to perform functions in the areas of Quality Control, Industrial Technology,
Innovation & Development and in areas related to the Food sector, as he has had a set of basic training curricular units, with
a strong technical component and which allows him in training in a work context, greater integration with the business
environment.

TEACHING METHODOLOGIES

Monitoring and intervention, in a work context, of activities carried out in a food company. Enrichment of knowledge with
literature research and online information relating to the thematic area of the internship..

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

Students will be able to: intervene at any stage of the food chain, from processing raw materials to

distribution and marketing logistics, including quality assurance systems, knowledge of good practices

necessary and in laboratory techniques both in analytical control and in the development of new products, and thus, provide
response to the challenges of modernization, innovation and professional training that currently arise within the scope of
emerging dynamics of the food chain.
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EVALUATION METHODS

Delivery and oral presentation of the practical report with a description of the activities carried out in the work context

MAIN BIBLIOGRAPHY

Bibliography appropriate to the topic to be developed.

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