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Objectives / Competences 

With the skills provided in this course it is intended that the student may be able to meet the guiding principles for the 

development of new food products. 

After the course the student will have the following skills: 

• Identify needs and potential for development in terms of food markets; 

• Identify the conditions necessary for the development of a new food product; 

• Do market research geared to launch new products in the food market. 

 

Syllabus 

PART I - UTILIZATION OF BY-PRODUCTS AND WASTE OF FOOD INDUSTRIES 

1 - Use of by-products 

2 - By-products of meat industry 

3 - By-products of wine making 

4 - By-products of fishing 

5 - By-products of dairy industry 

6 - Byproducts of horticultural processing 

PART II - DEVELOPMENT OF NEW FOOD 

1 - Key factors for the success or failure of new food products 

2 - Strategies for development and innovation 

3 - The process of product development 

4 - The bases of knowledge for product development 

5 - Importance of the consumer in the development process 



 

Teaching methodologies and evaluation criteria 

In the theoretical lectures will be presented the basic concepts that support the activities of practical classes where will be 

provided support to the development of a new food product. 

New technologies are used in the class, powerpoints / datashow, and contact with students is privileged by "elearning" through 

Moodle. 

Students conduct group work under a common theme, targeting the launch of a new food product in the market. 

The work involves the following aspects: 

Research in the literature about the subject, 

Idea of new product 

Placement of the new product on the market. 

The evaluation consists of two components: developing group work with presentation, which counts 50% to the final grade, and 

an examination, which also counts 50% to the final grade. 
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