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Objectives / Competences 

Objectives of the curricular unit and competences: 

Describe the objectives of conservation methods and their implications in food quality; acquire knowledge about conservation 

methods; identify and handling equipment related with the processing and preservation of food. 

Students must know who to conserve vegetable and animal food stuff, in order to allow students to apply this knowledge in 

future curricular units and in their professional activities. Furthermore, the student must recognize the importance of the 

application of the general conservation methods on the food quality. 

 

Syllabus 

Fundamentation, importance and objectives of food conservation. 

Perecibility of food and their quality. 

Process of deterioration/ prevention of foods. 

Consequences of bad preservation on food quality and nutritional value. 

Food composition on conservation. 

Factors that affect food conservation and quality: water activity, pH, light, temperature and environment 

atmosphere. 

Food conservation strategies. 

Cold conservation methods: refrigeration and freezing. 

Heat conservation: bleaching, pasteurization, sterilization, liophylization, drying, and concentration. 

Smoking, osmotic desidratation, fermentation and food additives. 

Irradiation and controlled atmosphere. 

Conservation by other methods. 



Changes on food due to conservation methods. 

Packing: introduction (history, concepts and functions); suitability of food packages. 

Package: plastic, metal and cellulosic. Glass package. 

 

Teaching methodologies and evaluation criteria 

This curricular unit will be teach by e-learning methodology and lectures, with theorical and practical lectures, some of them 

with laboratory classes. The theory subjects will be based on the exposition of these contents on theorical lectures by the 

professor. The practical component will be realized on the laboratory with industrial simulation of food conservation 

methodologies to some vegetable food products, based on the actual legislation, studying the effect that these method produce 

on food quality and nutritional value. The evaluation of the curricular unit is based on writing final exam, with the acquire 

knowlegment on the theory subjects, a group investigation work, and a group report of the work developed during the practical 

classes. Furthermore, it will be part of the teaching methodologies the execution of study visits, with the correspondent group 

report of activities, also for evaluation. 
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