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Prerequisites

No official requirements are defined for this course. However, we strongly recommend that the student has
basic knoledgement in general process at the food industry, and Food chemistry and composition.

Objectives and Contextualisation

To establish criteria for proper food processing to ensure its quality, taking into account all stages until the food
reaches the consumer.

To study conventional processes applied in the agri-food industry to products of animal origin, referred to the
quality module from the farm as well as their derivatives. It involves using appropriate criteria to the
characteristics of processed food consumption and identifying relevant issues that affect and determine their
quality at different stages of the process, from previous treatments until the product reaches the consumer. It's
also included the study of different aspects that affect and guarantee product quality such as composition,
physical, chemical, biochemical and microbiological properties as well as the proper use of additives.



Learning Outcomes

1. CAO03 (Competence) To design fresh and processed food production processes based not only on
scientifically established quality criteria, but also on the consumer's point of view.
2. KAO05 (Knowledge) To identify the quality parameters of both fresh and processed foods in accordance
with their standards.
3. KAO06 (Knowledge) To identify and describe the main potential modifications that may affect quality
during the processing and storage of a specific food.
4. SAO03 (Skill) To adequately establish the process for producing fresh and processed food in accordance
with their standards of quality.
5. SA04 (Skill) To decide the appropriate ingredients for producing processed food in accordance with the
quality requirements and based on scientific-technical criteria.
6. SAO05 (Skill) To select the ideal way to present a product to consumers and how it should be stored until
consumption.
SAO06 (Skill) To complete the self-learning activities assigned as part of the subject as a team.
SAO06 (Skill) To complete the self-learning activities assigned as part of the subject as a team.
9. SAO07 (Skill) To orally communicate the results of a group project, demonstrating knowledge of the
concepts and a critical analysis of the activity.
10. SAQ7 (Skill) To orally communicate the results of a group project, demonstrating knowledge of the
concepts and a critical analysis of the activity.
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Content
Milk and dairy products

® Milk: Influence of previous treatments on the quality of milk and derivatives. Influence of heat treatments
on the quality of milk and derivatives.

® Yogurt and fermented milks: Initial quality of milk for the preparation of yogurt and fermented milks.
Influence of the process on the quality of the final product. Use of microbial cultures for quality
improvement. Defects in yogurts and fermented milks.

® Cheese: Initial quality of milk for cheese making. Cheese production procedures and their influence on
the quality of the final product. Cheese defects.

® QOther dairy products: Ice cream, cream, butter, milk powder, condensed milk.

Meat and meat products

® Quality of fresh meat: strategies in slaughterhouses and cutting rooms. Sanitary, organoleptic quality
and shelf life.

® Injected meats: differentiation between legislation, organoleptic and nutritional quality. Ingredients and
additives according to their function. Industrial performance.

® Restructured meats: applicable technologies, ingredients and necessary additives. Design potential of
meats of desired composition.

® Quality of heat-treated meat derivatives according to business objectives: desirable properties of raw
materials and evolution of products over the years.

® Quality of the fermented meat derivatives according to business objectives: desirable properties of the
raw materials and evolution of the products over the years.

Fish and derived products.

® Optimization of the processing offishery products: based on the quality factors already known for each
type of product and pursuing benefits for the environment, for the industry and for the consumer.

® Assessment of the quality of fish and processed products: delve into the most recent contributions of
instrumental and sensory analytical methods.

Eggs and egg products.



® Quality assessment: current methodologies applicable to shell eggs, non-destructive and to the most
widely used isolated components and their derivatives in the industry.

Activities and Methodology

Title Hours ECTS Learning Outcomes

Type: Directed

Laboratory 18 0.72 KAO05, KA06, SA03, SA04, SA05, SA06, KA05
Lectures 31 1.24 CAO03, KA05, KA06, SA03, SA04, SA05, CA03
Seminars and conferences 21 0.84 CAO03, SA06, SA07, CA03

Type: Supervised

Supervised work 32 1.28 CAO03, KA05, KA06, SA03, SA04, SA06, CA03

Type: Autonomous

Bibliographic work and autonomous study 123 4.92 CAO03, KA05, KA0G, SA03, SA04, SA05, SA06, CA03

The methodology of the module will be based on master classes, lectures by professionals, seminars,
laboratory practices and work presentations by students through self-study work. Some visits are also
scheduled.

Milk and dairy products:

® Master classes
® Visit to a oficial laboratory.
® [aboratory:
Influence of factors affecting yogurt production process on quality, and quality control of the final
product.
Influence of the coagulation of milk and curd whey on cheese quality.
Cheese quality control.
® Conference dictated by a professional of the sector:lce cream quality at industry.
® Self-learning: students, in small groups (2-3 people depending on enrolled), will study the main effects
that determine the quality of different dairy products by oral presentation.

Meat and meat products:

® Master classes.

® Self-learning: Students, in small groups or individually will study one of the topics proposed in more
depth by oral presentation.

® | aboratory:Use of additives in meat products and their influence on the final quality.

Fish and derived products

® Master classes.
® Visit to an industry of the fish sector.
® Conference dictted by a professional of the sector.

Eggs and egg products

® Master classes.



® Laboratory;Methods of evaluation of the quality of the raw material.
® Self-learning together wit fish and products.

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

Title Weighting Hours ECTS Learning Outcomes

Assistance and active participation in 5-10% 0 0 SA06

lectures

Co-evaluation of work by classmates 15-20% 0 0 CAO03, KA05, KA06, SA03, SA04, SA05,
SA06

Oral defense of self-learning 60-65% 0 0 CA03, KAO5, KA06, SA03, SA04, SA05,
SA06, SA07

Tutorial attendance: 10-15% 0 0 CAO03

The part corresponding to the competences evaluation of this module will be assessed by subjects:

® Milk and dairy products: completion, presentation and discussion of self-learning work (33.3%).

® Meat and meat products: completion, presentation and discussion of the self-learning work (33.4%)

® Fish and egg products: will be evaluated together. Completion, presentation and discussion of
self-learning work (33.3%)

This course does not provide for a single evaluation system.
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Software

No specific programs are required.

Groups and Languages

Please note that this information is provisional until 30 November 2025. You can check it through this link. To
consult the language you will need to enter the CODE of the subject.

Name Group Language Semester Turn
(PLABm) Practical laboratories (master) 1 Spanish first semester afternoon
(SEMm) Seminars (master) 1 Spanish first semester afternoon

(TEm) Theory (master) 1 Spanish first semester afternoon
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