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	Aims and Objectives 
	 
Knowing and applying the theoretical knowledge in practice for the principles breakdown, food conservation methods, ways of conservation with thermal treatment, food conservation with cooling methods, methods of conservation with drying, conservation of foods with concentration or reduction of water activity conservation of food by chemical methods, conservation of biological methods. 
 

	Learning Outcomes 
	 
During this module the student will be recognized and trained after completing the course 
1. Spoilage of food (causes of physical, chemical, microbiological); 
1. Principles and methods of conservation of food products; 
1. Methods of conservation with thermal treatment, cooling, drying, controlled and modified atmosphere; - Will be trained as for the theoretical and the practical part with experiments; 
1. Determine optimal conditions and optimal methods of conservation of foods. 

	Course Content 
	Course Plan 	Week 

	
	Introduction 	1 
Food spoilage 	2 
Food spoilage 	3 
Food preservation methods 	4 
Preservation with thermal treatment 	5 
Cooling preservation 	6 
Pre Exam 1 	7 
Drying preservation 	8 
Preservation by Concentration 	9 
Preservation with controlled and modified atmosphere 	10 
Preservation by chemical methods  	11 
Preservation by biological reservation  (fermentation) 	12 
Preservation by Radiation  	13 
Pre Exam 2 	14 
Final Exam 	15 
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