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COURSE SYLLABUS 
 



General information
	Course title:
	INTRODUCTION TO FOOD TECHNOLOGIES

	ISVU course code:
	266799

	Course instructor:
	

	Course assistant:
	

	Study programme and specialization in which the course is taught:  
	Undergraduate Professional Study of Food Technology

	ECTS credits:
	3.0

	Semester of the course execution:
	II.

	Exam prerequisites:
	None

	Course objectives:
	The aim is to enable students to comprehend the key phases in the production of various food products by employing an integrated approach to the study of food technology. To provide students with fundamental knowledge of basic processes and techniques in food production. To acquaint students with legal regulations in the food industry and contribute to the development of awareness regarding regulations and standards crucial for product safety and quality in the market. To provide a comprehensive overview of food technology and prepare students for further specialization in the food industry.



Course structure
	Teaching mode
	Number of contact hours per semester:
	Student’s requirements per teaching mode

	Lectures:
	30
	Completed with at least 80% attendance

	Exercises (auditory, linguistics):
	8
	Completed with at least 80% attendance

	Exercises (laboratory, practical):
	
	

	Field work:
	7
	Completed with at least 80% attendance

	Other:
	
	

	TOTAL:
	45
	



Monitoring of students' work and knowledge evaluation during the course
	OUTCOMES
	Written exam
	Oral exam
	Practical work
	Total
	Pass
	Time frame for the recognition of the outcome

	Outcome 1
	Defining fundamental concepts, processes, and methods in food technology.
	10%
	2%
	2%
	14%
	7%
	End of the first examination period

	Outcome 2
	Classify raw materials in the food industry and describe their role and significance in food production.
	15%
	2%
	2%
	19%
	9,5%
	End of the first examination period

	Outcome 3
	Describing the technological processes of food production from various raw materials.
	10%
	2%
	2%
	14%
	7%
	End of the first examination period

	Outcome 4
	Identifying the specificities of production across different categories of food products.
	10%
	4%
	5%
	19%
	9,5%
	End of the first examination period

	Outcome 5
	Assessing the sustainability of food technology in terms of environmental protection, social responsibility, and economic efficiency.
	15%
	2%
	2%
	19%
	9,5%
	End of the first examination period

	Outcome 6
	Defining parameters of food quality and safety and applying relevant standards and legal regulations during various stages of food production.
	10%
	3%
	2%
	15%
	7,5%
	End of the first examination period

	Total % grade points
	70%
	15%
	15%
	100%
	50%

	Share in  ECTS
	2,1
	0, 45
	0,45
	3
	



Knowledge evaluation on exams 
	Exam prerequisites
	

	OUTCOMES
	Written exam
	Oral exam
	Total
	Pass

	Outcome 1
	Defining fundamental concepts, processes, and methods in food technology.
	10%
	5%
	15%
	7,5%

	Outcome 2
	Classify raw materials in the food industry and describe their role and significance in food production.
	15%
	5%
	20%
	10%

	Outcome 3
	Describing the technological processes of food production from various raw materials.
	10%
	5%
	15%
	7,5%

	Outcome 4
	Identifying the specificities of production across different categories of food products.
	10%
	5%
	20%
	10%

	Outcome 5
	Assessing the sustainability of food technology in terms of environmental protection, social responsibility, and economic efficiency.
	15%
	5%
	15%
	7,5%

	Outcome 6
	Defining parameters of food quality and safety and applying relevant standards and legal regulations during various stages of food production.
	10%
	5%
	15%
	7,5%

	Total % of grade points
	70%
	30%
	100%
	50%

	Share in ECTS
	2,1
	0,9
	3



Review of units per week with associated learning outcomes
	Week
	Lecture course content and learning outcomes:
	Outcome
	Exercises course content and learning outcomes:
	Outcome

	1.
	Overview of the History and Development of Food Technology
	O1
	Introduction, Basic Concepts, and Exercise Instructions.
	O1, O2

	2.
	Classification and Basic Raw Materials
	O2
	Field Exercise 1: Visit to a Selected Industry According to the Field Study Plan
	O1, O3

	3.
	Introduction to Fruit and Vegetable Technology
	O3, O4
	Field Exercise 2: Visit to a Selected Industry According to the Field Study Plan
	O1, O3

	4.
	Introduction to Carbohydrate Technology and Confectionery Products
	O3, O4
	Field Exercise 3: Visit to a Selected Industry According to the Field Study Plan
	O1, O3

	5.
	Introduction to Grain Technology
	O3, O4
	Field Exercise 4: Visit to a Selected Industry According to the Field Study Plan
	O1, O3

	6.
	Introduction to Oil and Fat Technology
	O3, O4
	Field Exercise 5: Visit to a Selected Industry According to the Field Study Plan
	O1, O3

	7.
	Introduction to Meat, Fish, Eggs, and Honey Technology
	O3, O4
	Field Exercise 6: Visit to a Selected Industry According to the Field Study Plan
	O1, O3

	8.
	Introduction to Milk and Dairy Product Technology
	O3, O4
	Field Exercise 7: Visit to a Selected Industry According to the Field Study Plan
	O1, O3

	9.
	Introduction to Non-Alcoholic Beverage Technology
	O3, O4
	Discussion on Technological Phases in Production After Visiting Individual Industries.
	O1, O3, O4

	10.
	Introduction to Alcohol and Yeast Technology
	O3, O4
	Interpretation of Results from Field Exercises 1 and 2 and Discussion on Key Technological Phases.

	O1, O3, O4

	11.
	Introduction to Beer and Wine Technology
	O3, O4
	Interpretation of Results from Field Exercises 3 and 4 and Discussion on Key Technological Phases.
	O1, O3, O4

	12.
	Sustainability in Food Technology
	O5
	Interpretation of Results from Field Exercises 5 and 6 and Discussion on Key Technological Phases.
	O1, O3, O4

	13.
	Trends and Application of New Technologies in the Food Industry
	O3, O5
	Interpretation of Results from Field Exercise 7 and Discussion on Key Technological Phases.
	O1, O3, O4

	14.
	Quality and Safety of Food
	O6
	Discussion on Environmental Practices and Sustainability in the Food Industry, Based on Experiences from Visits to Various Industrial Facilities.
	O5

	15.
	Legal Framework in the Food Industry
	O6
	Discussion on Experiences from Field Visits in the Context of Compliance with Legal Regulations, Product Labeling, and Quality Standards.
	O6



References (compulsory / additional)
	Compulsory literature: (Selected Chapters)
	

	1. Jongen, W. (2002) Fruit and vegetable processing, CRC Press, New York.
2. L. Goldoni (2004) Tehnologija konditorskih proizvoda - Kakao i čokolada, Kugler, Zagreb
3. L. Goldoni (2004) Tehnologija konditorskih proizvoda - Bombonski proizvodi, Kugler, Zagreb
4. Klarić, F. (prevoditelj) 2012: Tehnologije proizvodnje pekarskih i slastičarskih proizvoda (Bulić I., ured.), Biblioteka Kruh za život, TIM ZIP doo Zagreb ; Original: Schunemann, C., Treu, G. (2009): Technologie der Backwarenherstellung, Gildebuchverlag GmbH&Co.KG, Deutschland
5. Kulp i Ponte (2010) Handbook of Cereal Science and Technology. Marcel Dekker.
6. Rac, M. (1964) Ulja i masti, Poslovno udruženje proizvođača biljnih ulja, Beograd.
7. O'Brien, R.D., Farr, W., Wan, P.J. (2000) Introduction to Fats and Oils Technology, 2 izd., AOCS Press, Champaign, SAD.
8. V. Marić, Tehnologija slada i piva, (Interna skripta), Zagreb, 1987
9. V. Marić: Biotehnologija i sirovine, (Stručna i poslovna knjiga d.o.o, Zagreb, 2000. g.)
10. Kovačević, D. (2001) Kemija i tehnologija mesa i ribe, Sveučilište J.J. Strossmayera, Prehrambeno-tehnološki fakultet, Osijek.
11. Tratnik, Lj., Božanić, R.: Mlijeko i mliječni proizvodi, Hrvatska mljekarska udruga, Zagreb, (2012)
12. Sustainable Food Processing Brijesh K. Tiwari (Editor), Tomas Norton (Editor), Nicholas M. Holden (Editor) ISBN: 978-0-470-67223-5 600 pages December 2013, Wiley-Blackwell

Additional literature: (Selected Chapters)
1. Zakonski propisi o hrani, http://www.nn.hr
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