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Course category
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Course holder:
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Discipline objectives (course and practical works)

The aim of the course Expertise food of plant origin refers to the acquisition by students of
scientific knowledge on the logical sequence of expertise foods targeting: sampling, processing,
expertise itself, comparing and reporting of results using specialized software, mapping
chromatograms. Students will also study the sensorial and physico-chemical analysis .

Practical works seek to familiarize students with technical work in expertise laboratories and
knowledge of general notions relating to particularities of the main groups of nutrients with
implications in food science.

Contents (syllabus)

Course (chapters/subchapters)
The object of study, the history and the importance of expertise food

Expertise —introductory notions

The Expertise products derived from cereals

The Expertise products derived from legumes

The Expertise products derived from oilseeds

The Expertise products derived from crops

The Expertise products derived from medicinal and flavored plants
The Expertise products derived from vegetables and fruits

Practical works

The factors and processes which determined the quality food

The Expertise products derived from cereals, flours

The Expertise products derived from legumes, authentication, identifying of counterfeits

The Expertise products derived from oilseeds, authentication, identifying of counterfeits

The Expertise products derived from crops, authentication, identifying of counterfeits

The Expertise products derived from medicinal and flavored plants, authentication, identifying
of counterfeits

The Expertise products derived from vegetables and fruits, authentication, identifying of
counterfeits

The Expertise produtcs derived from sugar beet and sugar, authentication, identifying of
counterfeits

Final colloquium of knowledge evaluation
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Evaluation

Evaluation form Evaluation Methods Perc_entage of the

final grade

Exam Written examination 70%
Appreciation of  the | Oral assessment during the semester,
activity during the | verification tests and final laboratory 30%
semester colloquium.
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