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Discipline’s Staff:
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Course objectives (course and practical work)
Acquiring and understanding the theoretical and practical principles specific to food milling and
baking technologies, the skills to apply theoretical knowledge in practice, as well as the formation of
the ability to act autonomously in observing, analyzing, interpreting and offering solutions to concrete

problems, in order to obtain of finished products following the application of technological processes.

Contents (chapters)

Course (chapters/subchapters)

The object of study, the history and the importance of milling and baking technology
Grain processing technology

Processing technologies of bakery products

Manufacturing technology of bread assortments

The technology of the pretzels

Processing technologies of flour products-pasta, bisquits

Tha biscuits manufacturing technology

The pasta manufacturing technology
Manufacturing technology of the sticks and breadsticks
Technology of the wafers

Practical works
Safety and health rules, PSI rules specific to analysis laboratories
Simulation of the calories and the energy’s value calculation for rational nutrition
Calculation of the energy value for floury food products
Establishing the technological scheme, the balance of materials and the specific consumptions
Settlement of production
Sensory analysis of the food products
Grain analysis
Analysis of the flours obtained from cereals. Farinographic analysis of flours
Evaluation during teh semester
Analysis of semi-finished products for the bakery products




Analysis of the bakery products: bagel, round bread, wholemeal bread, whole wheat bread, graham
bread, bread with seeds, bakery specialties

Analysis of the biscuits with cream and glazed

Analysis of the sticks, breadsticks

Analysis of the wafers

Final colloquium for knowledge assessment
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ASSESSMENT

Evaluation form

Evaluation methods

Weight in the final grade

Exam

Written exam

70%

Evaluation of the activity during
the semester

Oral tasks during the semester,
verification tests and final
laboratory colloquium

30%
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