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Discipline objectives (course and practicum) 

 

The course aims is to aquire of students the theoretical knowledge  necessary for future 

professional activity, regardless of the link/ location in which it will practice on the organization 

and management of production processes in order to obtain milling and bakery products, oilseeds, 

sugar, derived products from fruits and vegetables, etc. 

The students learning of the notions regaring the technologies for the processing of vegetable raw 

materials and their potential for capitalization in the food industry. 

The practical works aim to familiarize students with working techniques in the field of 

organoleptic, physical – chemical indices of vegetable raw materials; Identification and 

justification of the technological stages, of the technological parameters on the technological flow 

of the products of vegetale origin; Argumentation of the main physical, biochemical, 

microbiological processes that take place during the technological phases; Analysis and quality 

control on the technological flow of manufacturing products from the vegetable products 

industry. 

 

Contents (syllabus)  

Course (chapters/subchapters) 

The object of study – Technology for processing products of plant origin 

Grain processing technology 

Bakery processing technology 

Technology for obtaining pastries 

Biscuit making technology 

Technology for obtaining pasta 

Sugar beet processing technology 

Technology for obtaining sugar products 

The technology of obtaining sunflower oil 

The technology of capitalization of the by-products resulted from the industrialization processes 

of the horticultural products 

 

 

Practicum 

General; work safety rules; Laboratory equipment and ustensils; good practice working in the 

laboratory of Plant Food Technology. Introduction to general laboratory techniques. 

Sampling methods techniques. 



Qualitative analysis of wheat flour. 

Determination of pest infestation of cereals 

Determination of quality indices of bakery products. 

Determination of soluble dry matter (% sucrose) by the refractometric method of sugar beet. 

Determining the qualitative indices of pastry products. 

Determination of the quality indices of biscuits 

Determining the qualitative parameters of pasta. 

Determination of quality indices of sugar products. 

Determination of qualitative parameters of oils. 

Determination of qualitative parameters of fruit and vegetable products (fresh / frozen / 

dehydrated / lactofermented / preserved by acidification / concentrated products / juices, etc.) 

Final knowledge verification colloquium 
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Evaluation 

Evaluation form Evaluation Methods 
Percentage of the 

final grade 

Exam Written examination 60% 

Appreciation of the 

activity during the 

semester 

Oral assessment during the semester, 

verification tests and final laboratory 

colloquium. 

40% 
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