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Course objectives (course and applications) 

 

The course aims to teach the technologists to carry out the processing activity; knowledge of 

classic and modern technologies by: acquiring and understanding the theoretical and practical principles 

specific to technologies in the oil, sugar and sugar products industry, the skills to apply knowledge in 

practice; training the skills to act autonomously in observing, analyzing, interpreting and offering 

solutions, in order to obtain finished products following the application of technological processes; the 

acquisition by students of the knowledge of conditioning and processing of raw materials used in the 

oil, sugar and sugar products industry for their transformation into finished products. 

During the practical works, didactic activities will be carried out to teach the students to acquire 

the technique of working in the laboratory, as well as the training of practical skills for assessing the 

quality of food products, which will allow them to have a good knowledge of the field of technological 

application in the field of oil, sugar manufacturing and sugar products. 
 

Subject content (analytical program) 

Course (Chapters/Subchapters) 

The object of study, history and importance Technologies in the oil, sugar and sugar products 
industry 

  I. SUGAR BEET PROCESSING TECHNOLOGY 

II. TECHNOLOGIES FOR OBTAINING SUGAR PRODUCTS 

II.1 Technology for obtaining of the candies, drops. 

II.2. Technology for obtaining of the laboratory candies 

II.3 Chocolate production technology 

II.4 The technology for obtaining of the caramels 

II.5 The technology for obtaining of the jellies 

II.6 Coffee production technology 

III. VEGETABLE FAT PROCESSING TECHNOLOGY 

III.1 The technology for obtaining of the sunflower oil 

III.2 The technology for obtainingof the  halva varieties 

IV.1 Starch extraction technology from wheat, corn and potatoes. 

IV.2 The technology for obtaining the glucose. 

IV.3. Technology for obtaining of the dextrin 

V. International regulations regarding the certification of conformity of the food products 
V.1. Applications of HACCP for food safety. 



 

 

Norms of PM and PSI. Sugar beet analysis 
Sugar analysis 

Applications in the sugar industry 
 The Candys analysis 
The Chocolate’s analysis 

Specific consumption of the sugary product 
Analysis of the laboratory candies 
Evaluation  
Analysis of the oriental sugar products 
Analysis of the edible oils 
Applications in the vegetable oil industry.  
Specific consumptions, material balance in the vegetable oil industry 
Analysis of the starch and the glucose obtained from the cereals 
HACCP analysis when obtaining the chocolate and the jellies 
Colloquium 
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Final evaluation 

 

Evaluation form Evaluation methods 
Weight in the final 

grade 

Exam Written exam 70% 

Evaluation-the activity during 

the semester 

Oral tasks during the semester, 

verification tests and final 

laboratory colloquium 

30% 

 

Contact 

Head of work dr.  RADU STELUȚA 

Faculty of Agriculture - USV Iasi 

Mihail Sadoveanu Alley no. 3, Iasi, 700490, Romania  

 

E-mail: steluta.radu@iuls.ro  

Tel: +4/0232407565 


