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1. Contact hours: 
 Lectures -  26h  Practicals - 26h  Total 56h 
 

2. Objectives: The study and the knowledge of the operations and processes of food engineering. 
The study of the technological processes of transformation of animal origin products aims the 
preparation of students for future areas of work such as the Public Health or the collaboration with 
other professional areas of the food technology. 
 
3. Programme:  

Theoretic - An introduction to the study of meat and meat products. Meat consumption on EU and 
in world. Meat animals. Slaughterhouses equipment and by-products utilization. Maturation of 
meat. Development of organoleptic quality. Defect and  decomposition of meat. Carcasses 
classification. Carcasses cut and classification of meat pieces. Refrigeration and freezer of 
carcasses and meat. Meat processing. By-products. An introduction to the study of poultry meat 
and poultry products. An introduction to the study of milk and dairy products. Milk consumption on 
EU and in world. Heat treatment of milk and distribution. Dairy technology: butter, fermented milks 
and ice-creams; condensed, evaporated and dry milk. Cheeses technology. By-products. An 
introduction to the study of fish and seafood. Fish processing. An introduction to the study of honey 
and wax. 

Practical – Pork carcass deboning and meat cuts. Meat products technology. Milk and dairy 
technology: cream, butter, cheeses and yoghurt. Fish products technology. Establishment of a 
HACCP plan applied to a meat product. Quality and safety control of food. 
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5.  Assessment:  
The students’ knowledge is evaluated  weekly with little tests about practical topics and with a 
written final examination about theoretical subjects 
 
 


