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Prerequisites (if applicable): Not applicable

LEARNING OUTCOMES (knowledge, skills and competence)

Provide for fundamental skills on fruit and vegetable processing technologies, virgin olive oil extraction, and winemaking,
evaluation and control of maturation, and selection of raw materials. Ability to perform the main procedures of process
control, physico-chemical and sensory analysis.

CONTENTS

Handling, post-harvest conservation, and processing of fruits and vegetables; fermented, heat-processed, and dried
products; table olives; canned products; jams and jellies; fruit and vegetable beverages; quality of raw materials and
processed products.

The olive oil; their formation in the olive; maturation of the olives; quality control in olive reception; technologies for
extraction of virgin olive oil; by-products and effluents; olive oil, virgin olive oil, extra virgin olive oil, organic olive oil; quality
of virgin olive oil.

The vineyard and wine in the world; official designations; constitution and maturation of the grape; alcoholic and malolactic
fermentation; vinification of white wines, rosé wines, and red wines; preservation, stabilization and clarification, bottling;
deterioration; control of the physico-chemical and sensorial quality of musts and wines.

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

For the student to acquire knowledge on raw materials, finished products and processing technologies, there are topics
taught about the quality and composition of fruits, vegetables, olives and olive oil, grapes and wine, and the processing
technologies involved.
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To enable him to perform analytical procedures and interpret the respective results, it is included a strong practical and
laboratory component with the execution of the appropriate analysis methods for each raw material and finished product.

To enable the student to carry out the evaluation and quality control of raw materials and finished products, as well as the
control of the transformation processes involved, the results obtained are discussed and interpreted considering data
published in the bibliography, legislation, and technical standards.

TEACHING METHODOLOGIES

Lectures using various audio-visual media, such as slides and videos.
Presentation and discussion of legislation, standards, and practical cases.
Practical works on laboratorial analysis and pilot line.

Simple project works in which the students propose a production line in function of a product previously specified; these
works are presented and discussed with the other students.

Study visits to agro-industrial plants working with production lines of different sizes and using different technologies.

Use of the Moodle platform for various activities such as providing resources, work submissions, formative testing and
forums on the topics covered.

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

For the student to acquire knowledge on raw materials, finished products and the processing technologies, expository
classes are taught, and the project work is accomplished, presented, and discussed.

To enable the student to carry out analytical procedures and interpret the results and to master the various technologies,
practical works are carried out on laboratorial analysis, pilot line, project, and study visits.

In order to enable him to carry out the evaluation and quality control of raw materials, finished products and process
control, practical work is carried out, as well as the presentation and discussion of legislation, standardization and practical
cases.

EVALUATION METHODS

The evaluation elements comprise written tests and works on laboratorial analysis, pilot line and project, including their
presentation and discussion. In the final classification, written tests have a weight of fifty percent and the various works
also, in the whole, have a weight of fifty percent.

MAIN BIBLIOGRAPHY

Resources available on the curricular unit page on the Moodle platform.

Ayton J, Haigh T, Tronson D & Mailor R (2005). The effect of harvest timing on olive oil quality. Centre for horticulture and
plant science. Sidney, NSW.

Boulton R (2002). Teoria y pratica de la elaboracién del vino. Acribia, Zaragoza.
Cardoso AD (2007). O Vinho da Uva a Garrafa. Ancora Editora, Lisboa.
Curci V (2001). Manuale dell’olio d’oliva. Calderini edagricole.

Curvelo-Garcia AS (1988). Controlo de Qualidade dos Vinhos. Quimica Enoldgica. Métodos analiticos. Instituto da Vinha e do
Vinho. Lisboa.

Diez MJF (1985). Biotecnologia de la aceituna de mesa. Instituto de la grasa y sus derivados. Sevilla.

Kader AA (2011). Postharvest Technology of Horticultural Crops. Third Edition. University of California, Agriculture and
Natural Resources.

Ronald SJ (2020). Wine Science. Principles and Applications. Elsevier Inc.

Schuster M (2001). O essencial sobre a prova. Livros Cotovia, Lisboa.
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