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Discipline objectives (course and practical works) 

Acquiring and understanding the principles and techniques specific to food preservation 

technologies, the skills to apply theoretical knowledge in practice, as well as the formation of the ability 

to act autonomously to observe, analyze, interpret and offer solutions to concrete problems, in order to 

obtain of finished products preserved following the application of technological processes. 

 

Contents (syllabus) 

 

Courses 

The object of study, the history and the importance of the principles and methods of conservation 

The quality of vegetables and citrus fruits vs organic 

The nutritional value of fruits and vegetables 

The techniques for keeping vegetables and fruits fresh 

The preservation techniques of subtropical and tropical fruits 

The cold preservation techniques of food products 

The preservation techniques by cryo-concentration 

The packaging for skin pack products and vacuum packaging methods 

The preservation procedures by thermal treatment 

The applications of refrigeration preservation techniques 

The applications of freeze preservation techniques 

 

Practical works 

The protection norms in the laboratory and PSI 

The sensory analysis of canned frozen vegetables 

The analysis of dehydrated and candied vegetable products 

The analysis of products preserved by thermosterilization and pasteurization I (product with water or 
broth) 
The analysis and control of vacuum precooked products 

The analysis and quality control of pasteurized products II (acidified products) 

The analysis and control of concentrated vegetable products 

Evaluation during the semester 

The analysis and quality control of pasteurized, thermosterilized products III (compotes, dairy products 

The material balance calculation, technological losses 

The analysis and quality control of fruit syrups and juices 



The analysis and quality control of concentrated products obtained from the  fruits 

The analysis of canned meat and fish 

Colloquium 
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Evaluation 

 

Evaluation form Evaluation methods 
Weight in the final 

grade 

Exam Colloquium  Written exam 100% 
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