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Discipline objectives (course, practical works and project) 

Food processing equipment discipline, along with other specialized disciplines, 

contributes to the theoretical and practical preparation of future engineers specializing in 

Technology of Processing Agricultural Products. The course aims to provide students with 

knowledge of the working processes of equipments used in the food industry, to identify the 

various types of machinery, equipments and installations in this field, and to evaluate their 

construction and functional parameters. 

The practical work has the following objectives: to know and identify the machine parts, 

parts and assemblies of the machines used in the technological lines of agro-food processing; to 

recognize the main equipments sub-assemblies and to describe their functioning. 

In the project classes, students are initiated in the design and interpretation of a 

technological scheme specific to production processes and in to present a description of a work 

process for a equipment from the studied technological line. 

 

Contents (syllabus) 

 

Course (chapters/subchapters) 

Technological lines, machinery and installations for the milling industry 

Technological lines, machinery and installations for the bakery industry 

Technological lines, machinery and installations for the oil extraction industry 

Technological lines, machinery and installations for sugar beet industrialization 

Technological lines, equipment and installations for the ethyl alcohol and alcoholic beverages 

industry 

Technological lines, machinery and installations for milk processing and cheese processing 

Technological lines, machinery and installations for animal and poultry slaughtering 

Technological lines, machinery and installations for the meat processing industry 

 

Practical works 

Machinery and installations for the milling industry 

Bakery machinery and installations 

Machinery and installations for the oil extraction industry 

Machinery and installations for the ethyl alcohol and alcoholic beverage industry 

Machinery and installations for milk industrialization 

Slaughtering machinery and installations   

Meat processing machinery and installations 

Final colloquium of knowledge evaluation 

 

Project themes 

Design of technological lines for wheat milling 

Design of technological lines for corn milling 



Design of technological lines for bakeries 

Design of technological lines for oilseed processing 

Design of technological lines for milk processing and cheese manufacturing 

Design of technological lines for animal and poultry slaughtering 

Design of technological lines for meat industrialization 

Final colloquium of knowledge evaluation 
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Evaluation 

 

Evaluation form Evaluation Methods 
Percentage of the 

final grade 

Exam Written and oral examination 70%  

Appreciation of the 

activity during the 

semester 

Oral evaluation, laboratory colloquium at the 

end of the semester 
10% 

Evaluation of the project 10% 

  Attending classes 10% 
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