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Prerequisites

Although there are no official pre-requisites, it is advisable for the student to have studied processing methods
I, Economics, Management and Logistics in the Food Company, Food Products, Fundamentals of Processes,
Analysis and Quality Control of Food , Basic Operations, Human Nutrition, Reactors, Instrumentation and
Control and Food and Culture.
To study the subject correctly, it is necessary to have a clear idea of the concepts explained in the previous
subjects. Specifically, to study new product development methodologies, it is very important to have prior
knowledge of food industry processes, knowledge of raw materials and additives, of human nutrition, as well as
the regulations in force at any given time.

Objectives and Contextualisation

Know the organizational structure of companies, the decision-making mechanisms, and differentiate the
concepts of research, development and innovation. Also, know the calculation of costs, markets, distribution
and labeling and presentation of products.
Innovation is a characteristic of advanced economies and is of great importance to guarantee the
competitiveness of companies, as is the knowledge of the protection of intellectual property and also of how
technological transfer occurs.
Objectives of the subject are to know and understand:
• The concepts and the difference between research, development and innovation.
• The methodology for the development of new products.
• The phases that lead to a new product from its development until it goes on the market.

• The calculation of costs for the development of a new product.
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• The calculation of costs for the development of a new product.
• The structure of the food company and its decision-making mechanisms.
• The departments and factors involved in the company during the development and launch of a new product.
• The current evolution of the food industry and market needs.
• The marketing elements needed by business managers.
• The elements and approaches necessary for the realization of the product's business plan.
• Detection of new trends and market niches.
• Social responsibility in the food industry.
• The possibilities of innovation that the food industry has.
• The mechanisms of intellectual protection, technology transfer and exploitation.
• Creativity and innovation techniques.
• Project presentation and defense techniques.
• Technological innovation that can favor the creation of new products.
• The specific Communication Plan for the food industry.
• The most sustainable technologies that are being developed in the food industry.
• The new digital tools that are being incorporated in the food industry.
• The support environment for research and innovation in the food sector, including the main technological
centers, universities and public research centers.
• The main sources of public funding for carrying out research projects in food companies.

Competences

Adopt an ethical stance and attach importance to quality in work.
Design, formulate and label foods that fit in with the needs of consumers and their cultural traits.
Make changes to methods and processes in the area of knowledge in order to provide innovative
responses to society's needs and demands.
Show sensitivity to environmental, sanitary and social issues.
Take account of social, economic and environmental impacts when operating within one's own area of
knowledge.

Learning Outcomes

Adopt an ethical stance and attach importance to quality in work.
Classify the procedures for processing functional foods.
Comprehend the concept of technofunctionality.
Define the concept of functional food and related areas.
Establish the differences between development and innovation.
Identify the processes for obtaining bioactive components.
Make changes to methods and processes in the area of knowledge in order to provide innovative
responses to society's needs and demands.
Present the processes for incorporating ingredients and additives.
Relate the formulation to the stability and the processing of the food.
Show sensitivity to environmental, sanitary and social issues.
Take account of social, economic and environmental impacts when operating within one's own area of
knowledge.

Content

1. Food business environment: a global market.

Around food companies and main food distribution channels. Market niches in the food industry and social
responsibility of companies in the new trends in food.

2. Fundamentals of marketing.
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Bases and basic concepts of marketing, planning process and strategic formulation, market and consumer
behavior.

3. Team work, form and roles.

Proposition of value and benefits of "team work", personality and enagrams, roles, different forms, leadership,
organization and operation.

4. Methodology for the development of a new product.

Creativity techniques. Definition of "brief". Formulation tools. Laboratory, pilot plant and industrial tests. Cost
calculation. Type of Consumer Test.

5. Bases of innovation and launch of new products.

Basic and basic concepts of innovation, technological evolution, the funnel and the innovative process,
motives, phases and processes of the launch of new products.

6. The innovation process in the food industry.

Basic concepts in R+D+i: definitions of research, development and innovation. Stages of the innovation
process. Model of technological innovation. Involvement of a company's departments in the innovation
strategy. Identification of the type of product innovation.

7. Innovative technologies of the food industry.

Description of the most innovative technologies in the food industry based on sustainability. Alternative
proteins: plant-based, insects, micro-algae, fungi. Cultured meat Biorefinery processes and valorization of
by-products. 3D printing of food. Personalized nutrition. Precision fermentation.

8. New technologies based on digitization.

New technologies applied in the food sector based on digital tools. Explanation of the concepts of Industry 4.0.
Description of "Blockchain" technology, Artificial Intelligence, Automation and Robotization, Internet of Things.
Example of applications of digital tools (e.g. market studies, formulations, sustainability, etc.).

9. Structure and organization of the food company.

Organizational chart and factors involved in the development and launch process of a product. Current models
of R + D + i: Multinational, PYME, Brand distribution.

10. Business plan and implementation.

Basic concept of business and entrepreneurship, business plan, opportunities, development and verification of
the implementation plan.

11. R&D funding programs and public research organizations.

Identification of the main public funding programs and the main research support agencies at regional, state
and European level. Identification of technological centers, research centers and universities with an
environment of business research support. Basic concepts in the preparation of a technical report to obtain
public funding.

Activities and Methodology

Title Hours ECTS Learning Outcomes
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Type: Directed

Conferences 24 0.96 2, 4, 3, 5, 8, 6, 9

Prácticas 14 0.56 11, 1, 2, 4, 10, 3, 5, 8, 6, 7, 9

Tutorials 13 0.52 1, 2, 4, 3, 5, 8, 6, 9

Type: Supervised

Supervised 5 0.2 6, 9

Type: Autonomous

Preparing self-learning work 32 1.28 2, 4, 3, 5, 8, 6, 9

Study and bibliographic alquiry consultation 60 2.4 2, 4, 3, 5, 8, 6

Master classes
The student acquires the scientific knowledge specific to the subject by attending lectures and supplementing
them with personal study of the topics explained.
In some sessions, students receive the content 2 weeks before each session:The slides must be read and the
questions sent to the teacher. Each session begins with answers to submitted questions. The session ends
with 15 minutes of reflection « what have we learned today? »
Seminars (PAUL, 1 group)
The seminars will be led by a teacher, in which the student actively participates to deal with a predetermined
topic through the exchange of partial information, the collective analysis of this information. Self-learning work:
in groups, it will be developed partly in the classroom, and partly outside the classroom.

Product development:

D+I_DP1: Explanation of the Brainstorming technique as a tool for the innovation process. Innovative
product development proposal. (JP-AG-IC). 2 hours
D+I_DP2: Food Formulation (JD) 2h
D+I_DP3: Presentation of the food to be developed (IC-JP) 2 h
D+I_DP4: Competition for the products developed by each group (IC-AG-JP-SB). 3 hours

Marketing and Market:

D+I_MM: Case study (JG). 2 hours
Digital Tools:

D+I_ED Digital tools (AG). 2 hours

Laboratory
The practical development part of a product will be done in groups in the laboratory (14 h in 4 sessions). The
aim of the practical classes is to complete, apply and reinforce the knowledge acquired in the theoretical
classes and those acquired in other subjects throughout the degree. The results will be presented in a
competition.

Annotation: Within the schedule set by the centre or degree programme, 15 minutes of one class will be
reserved for students to evaluate their lecturers and their courses or modules through questionnaires.

Assessment

Continous Assessment Activities
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Title Weighting Hours ECTS Learning Outcomes

Examination 40% 1 0.04 11, 1, 2, 4, 10, 3, 5, 8, 6, 7, 9

Self learning and practical training 60% 1 0.04 1, 2, 4, 10, 3, 5, 8, 6, 9

The learning outcomes of this subject will be assessed through:

Final Exam: Its weight on the overall grade is 40%. The minimum to make an average with the other
assessable parts is a 4 out of 10. If you do not reach this mark, you will have to take the make-up exam.
Development work on a new product: Represents 30% of the grade (includes laboratory work, seminars
DP Report and final presentation). Each group will also evaluate the people who make it up and can
influence the individual grade.
"Start-up pitch" work: 15%. The minimum to make an average with the other evaluable parts is a 4 out
of 10. If you do not reach this mark, you can recover.
Digital tools seminar: 15%. The minimum to make an average with the other evaluable parts is a 4 out
of 10. If you do not reach this mark, you can recover.

The subject will be approved with an overall score of 5.0 or higher out of 10

You must have been evaluated by two thirds to be able to make the recovery.

It will be considered that a student is not assessable if he has participated in assessment activities that
represent ≤ 15% of the final mark.

This subject does not provide for the single assessment system.

Bibliography

Albert, Janice. (2010). Innovations in Food Labelling. Woodhead Publishing. Retrieved from 
https://app.knovel.com/hotlink/toc/id:kpIFL00004/innovations-in-food-labelling/innovations-in-food-labelling
Castro Albacens, I., (2016). De la start-up a la empresa. Ed Pirámide.
Coultate, T. P. (2009). Food - The Chemistry of its Components (5th Edition). Royal Society of
Chemistry (RSC). Retrieved from 
https://app.knovel.com/hotlink/toc/id:kpFTCCE001/food-chemistry-its-components/food-chemistry-its-components
Damodaran, Srinivasan Parkin, Kirk L.. (2017). Fennema's Food Chemistry (5th Edition). CRC Press.
Retrieved from 
https://app.knovel.com/hotlink/toc/id:kpFFCE001G/fennemas-food-chemistry/fennemas-food-chemistry
Cubero, N., Monferrer, A., Villalta, J. (2002). Aditivos Alimentarios. ED. Mundiprensa, Madrid.
Eskin, M.; Robinson, D.S. (2001). Food shelf life stability: chemical, biochemical and microbiological
changes. CRC Press, London.
Esteban, Águeda & Mondéjar Juan Antonio (2015). Fundamentos de Marketing. ED. Esic, Madrid.
Fennema, O.R. (2000). 2ª ed. Química de los alimentos. Ed. Acribia, Zaragoza.
Galanakis, Charis (2021). Food Technology Disruptions. Ed. Academic Press. New York
Kilcast, D. Subramaniam, P. (2000). Stability and Shelf-Life of Food. Woodhead Publishing. Retrieved
from https://app.knovel.com/hotlink/toc/id:kpSSLF0002/stability-shelf-life/stability-shelf-life
Lenderman, M. (2008). Marketing experiencial. La revolución de las marcas. Ed. ESIC
Msagati, Titus A. M.. (2013). Chemistry of Food Additivesand Preservatives. John Wiley & Sons.
Retrieved from 
https://app.knovel.com/hotlink/toc/id:kpCFAP000C/chemistry-food-additives/chemistry-food-additives
Multon J.L. (1988) Aditivos y auxiliares de fabricación en les industrias agroalimentarias. Ed. Acribia,
Zaragoza.
Munuera, José Luis & Rodríguez, Ana Isabel (2012). Estrategias de Marketing. ED. Esic, Madrid.

Norn, Viggo. (2015). Emulsifiers in Food Technology (2nd Edition). John Wiley & Sons. Retrieved from 
5

https://app.knovel.com/hotlink/toc/id:kpIFL00004/innovations-in-food-labelling/innovations-in-food-labelling
https://app.knovel.com/hotlink/toc/id:kpFTCCE001/food-chemistry-its-components/food-chemistry-its-components
https://app.knovel.com/hotlink/toc/id:kpFFCE001G/fennemas-food-chemistry/fennemas-food-chemistry
https://app.knovel.com/hotlink/toc/id:kpSSLF0002/stability-shelf-life/stability-shelf-life
https://app.knovel.com/hotlink/toc/id:kpCFAP000C/chemistry-food-additives/chemistry-food-additives


Norn, Viggo. (2015). Emulsifiers in Food Technology (2nd Edition). John Wiley & Sons. Retrieved from 
https://app.knovel.com/hotlink/toc/id:kpEFTE0005/emulsifiers-in-food-technology/emulsifiers-in-food-technology
Osterwalder, A. Pigneur Y., Smith A., Bernarda G. (2015) Diseñando la propuesta de valor Ed.
Pomeranz I. (1991) Functional properties of food components. Ed. Academic Press, San Diego.
Primo Yúfera, E. (1998) Química de los alimentos. . Ed. Síntesis, Madrid.
Robinson, D.S. (1991). Bioquímica y valor nutritivo de los alimentos. Ed. Acribia, Zaragoza.
Romanos, Beatriz (2022): Foodtech: Innovaciones, tecnologías y nuevos modelos de negocio para una
alimentación sostenible, saludable y eficiente, Almuzara - Lid editorial. Madrid
Taub, I. A. And Singh, R.. (1998). Food storage stability. CRC Press, London.
Tucker, G.A I Woods, L.F.J.. (1991). Enzymes in the food processing. Avi Pub Comp., Inc.,Westport.
Yada, R.Y. (2004). Proteins in Food Processing. Woodhead Publishing. Retrieved from 
https://app.knovel.com/hotlink/toc/id:kpPFP00004/proteins-in-food-processing/proteins-in-food-processing

web pages of interest

http://www.knovel.com/web/portal/browse/subject/60/filter/0/

http://www.magma.ca/~scimat/

http://www.caixabankresearch.com/documents/10180/54279/ee33_esp.pdf

https://webgate.ec.europa.eu/foods_system/main/?event=display

Software

Paid software with an partial opensorce

• www.foodparing.com main digital tool for the combination of ingredients for new formulations, especially
from an aromatic/culinary point of view.

• www.mintel.com the world's leading market research company in the food and
convenience/cleaning/cosmetics sector. Its potential use will be shown and reports on market trends, new
ingredients, etc. will be accessed. that they have made public.

Online search engines to calculate the carbon footprint, water footprint and occupation of arable land, among
others. (ENT foundation, acuaes foundation, online databases)

• www.delectatech.com digital tool for the foodservice sector based on Bigdata. It supplies data mainly to
the Horeca/restaurant sector and also to food companies and distributors, including, for example, types of
food consumed by area, points of sale, etc.

Product development support:

• www.miro.com base for the project

• https://chat.openai.com to generate product/brand name

• www.looka.com to generate logo

Groups and Languages

Please note that this information is provisional until 30 November 2025. You can check it through this . Tolink
consult the language you will need to enter the CODE of the subject.
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Name Group Language Semester Turn

(PAUL) Classroom practices 1 Catalan second semester morning-mixed

(PLAB) Practical laboratories 1 Catalan second semester morning-mixed

(PLAB) Practical laboratories 2 Catalan second semester morning-mixed

(PLAB) Practical laboratories 3 Catalan second semester morning-mixed

(TE) Theory 1 Catalan second semester morning-mixed
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