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HOURS OF WORK
Contact Hours '
TOTAL Theory ool el S au:I::(:::us
HOURS Theory and laboratory work Seminar | Internship guidance Other work
practice work

Prerequisites (if applicable): Not applicable

LEARNING OUTCOMES (knowledge, skills and competence)

The student acquires the following skills:

1-Know the main by-products resulting from food processing operations, of animal origin or plant, which can be valued.
2- To recognize the main technologies currently used for the valorization of by-products.

3- Recognize the importance of valuing food industry by-products, in terms of economic and environmental benefits.

CONTENTS

1. Main processes used in the recovery of by-products from the food industry.

2. Principles of waste recycling.

3. Enhancement of plant-based food by-products: cereals, oilseeds, fruits and vegetables, bakery and pastry products,
drinks.

4. Enhancement of food by-products of animal origin: dairy products, meat, fish, poultry, eggs and shellfish.

5. Need to value by-products and food waste for a circular economy, which guarantees the sustainability of the food
industry.

DEMONSTRATION OF THE CONTENTS COHERENCE WITH THE COURSE UNIT’S LEARNING OUTCOMES
The syllabus is consistent with objectives 1-2 and content 5 aims to achieve objective 3 and 4.
TEACHING METHODOLOGIES

Clique ou toque aqui para introduzir texto. Exposition of some fundamental theoretical concepts and proposals for work
themes to be developed in the classroom context.

DEMONSTRATION OF THE COHERENCE BETWEEN THE TEACHING METHODOLOGIES AND THE LEARNING OUTCOMES
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The close relationship between theoretical concepts and their application to the various situations proposed in class work
allows students to learn more appliedly.

With this perspective, it is intended a new dynamic in the classes, making them more creative and motivating for the students.

EVALUATION METHODS

Individual written works that are presented and discussed orally.

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

MAIN BIBLIOGRAPHY

- Material provided on the CU moodle page

- Anal, A.K. Food Processing By-products and their utilization. Wiley Blackwell, 2018.

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