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LEARNING OUTCOMES (knowledge, skills and competence)

With this curricular unit, the student should be able to identify the theoretical principles in the basis of new combinations, new
textures, new ways of presenting and preserving food.

CONTENTS

1. History of food; 2. Food innovation in XXth century: case studies; 3. Consumers expectations and new consumption trends; 4.
Portuguese and European legislation in food additives; 5. Inovations in functional food; 6. Inovations in food packaging; 7. Use of
hydrocolloids in food industry; 8. Registration of patents and industrial property.

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

The classes of this course consist of two blocks of subjects: theoretical and practical classes. During the theoretical classes, the
main concepts and theoretical principles related with fundamental food processing principles will be exposed. During the
practical classes, the students will develop a project in group where they will have to conceive a new product, make a physical-
chemical and rheological characterization and present the results in the specifications of the finished product.

TEACHING METHODOLOGIES

The teaching methodologies are expositive lectures of the theoretical issues, practical classes for the resolution of exercises and
autonomous work for collecting information for the practical report. The theoretical classes are, essentially, expositive including
the presentation of the main concepts within each chapter and the analysis of some papers related with innovations in food.
Practical classes will include experimental works using hydrocolloids and using some new technologies for developing new
products.

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

The proposed methodology is aimed to transmit students the fundamentals for understanding the main advances observed in the
last decades and the change of habits in the consumers. The transmission of theoretical knowledegments is aimed to provide
students with the essential tools for the experimental works that will take place in the pilot plant and where students will observe
“in situ” the main aspects to consider in the development of new products. In this curricular unit, the proposed teaching
methodologies aim to provide students with creativity and willpower to create new products or improve existing ones.

EVALUATION METHODS

The final result is evaluated in the final exam and in the classification obtained in the practical report, in which students have
access after a successful participation at 75% of theoretical and practical lessons.
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