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Objectives of the discipline:

The discipline “Control and expertise of biotechnological products” provides students
with fundamental information about techniques for controlling and detecting falsifications of
food and biotechnological products. It helps to form a general technical culture preparation in the
field of food and biotechnological engineering, with the aim of accumulating the knowledge,
concepts and methods necessary for the control and expertise of biotechnological products as
well as for detecting falsifications in this field. It helps to form the capacity to synthesize
scientific and technical information in the fields of technological processes and the design of
corresponding technological flows in the food industry.

Contents (syllabus)

Course (chapters/subchapters)

1. General aspects of the quality of food and biotechnological products. Effects of food adulteration.

2. Assessment of the quality of food and biotechnological products. Basics of quality control.

3. Classification of quality control. Elements of quality. Quality characteristics.

4. Organization of activities related to the quality control of food and biotechnological products. Product
inspection. Technological process control.

5. Aspects of quality management. Certification and expertise of products. HACCP system. Statistical
methods for determining product quality. EVOP method.

6. Sensory analysis. Selection of a team of specialists. Sample preparation. Necessary conditions for
conducting sensory analysis.

7. Analytical methods. Preferential methods. Sensory analysis techniques. Instrumental analysis of sensory
qualities.

8. Quality control of milk and dairy products.

9. Quality control of meat and meat products.

10. Quality control of fish and fish products, eggs and egg products.

11. Quality control of oils and fats.

12. Quality control of flour and milled and bakery products.

13. Quality control of sugar and sugar products, chocolate, honey.

14. Quality control of tea, coffee, cocoa and some spices.

Practical activity

1. Quality control of milk and dairy products.

2. Quality control of meat and meat products.

3. Quality control of fish and fish products.

4. Quality control of eggs and egg products.

5. Quality control of oils and fats.

6. Quality control of flour.

7. Quality control of milling and bakery products.

8. Quality control of sugar and sugar products.

9. Quality control of honey




10.

Quality control of tea, coffee, cocoa and some spices.

11.

Knowledge test.
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Evaluation
Evaluation form Evaluation Methods Percentage of the final
grade
Final exam Written examination 70%
Evaluation of the activity Written and oral assessments during the 30%
during the semester semester
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