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Discipline objectives (course and practical works) 

 

Within the classes and practical works, the discipline, according to the Analytical 

Program, has a first objective like the cognitive acquisition regarding the characteristic elements 

of the processing and the objective appreciation of the innate and extrinsic innocuousness and 

quality regarding meat and meat products. It also aims to acquire the latest scientific 

developments in the literature on modern processing technologies, knowledge useful for 

improving and obtaining the necessary expertise for food engineers in the food industry. 

 

Contents (syllabus) 

 

Course (chapters/subchapters) 

Introduction to modern processing technologies. 

Biotechnological applications in food processing of animal origin: 

- General characterization of enzymes and microorganisms (enzymes, microorganisms, 

STARTER cultures of microorganisms) 

- Meat industry applications 

- Fish industry and aquatic raw materials applications 

- Dairy industry applications 

Modern and non-destructive methods of analysis and authentication (PCR, ELISA, image 

analysis, biosensors, NIR spectroscopy). 

Traceability of food and agri-food products. 

Heat treatments - pasteurization, sterilization. 

Microwave sterilization. 

Membrane separation (microfiltration). 

Lyophilization, cryoconcentration. 

Use of enzymatic preparations. 

Encapsulation. Extrusion. 

High pressure processing. 

Electrical pulses (PEF). 

Ultrasound. Light pulses. Cold plasma. 

 

 



Practicum 

Practical applications in slaughtering technological flows and making meat preparations. 

Determinations regarding: Separation through membranes (microfiltration). Lyophilization, 

cryoconcentration. 

Determinations regarding: Using the enzymatic preparations. Encapsulation. Extrusion. 

Determinations of: High pressure processing. 

Electrical pulses (PEF) 

Determinations of: Ultrasound. Light pulses. Cold plasma. 
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Evaluation 

 

Evaluation form Evaluation Methods 
Percentage of the 

final grade 

Exam Written evaluation 70% 

Periodic evaluation tests Partial verification tests 30% 
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