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Teaching languages
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Keywords
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value, packaging, sustainability

Position of the course

The most important unit operations applied in the food industry are discussed. In particular
attention is paid to the influence of applied unit operations on food quality aspects safety,
convenience, sensory quality and nutritional value and their integration in sustainable food
production.

Contents

Part 1: Unit processes and their influence on safety, convenience, sensory quality,
nutritional value and sustainability.
•  Unit operations in a sustainable food system
•  Technical thermodynamics and heat transfer (+ exercises)
•  Destruction of microorganisms (+ exercises)
•  Heat treatments
•  Moist air conditions (+ exercises)
•  Low temperature preservation (+ exercises)
•  Freezing (+ exercises)
•  Separation techniques (+ exercises)
•  Drying (+ exercises)
•  Baking, roasting and frying
•  Emerging technologies

Part 2: Food packaging
•  Functions of food packaging
•  Overview of packaging materials
•  Filling systems for solid and liquid food products
•  Modified atmosphere packaging
•  Food packaging in a circular economy
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Initial competences

Final competences

1  Understand unit operations and their combinations applied in food industry.
2  Evaluate the impact of unit operations on food quality in a wide sense.
3  Understand the different factors that influence the performance of packaging materials for
1  food products.
4  Gain insight in the interaction between food properties, packaging materials and filling
1  systems.
5  Apply calculation methods to unit operations.

Conditions for credit contract

Access to this course unit via a credit contract is determined after successful competences assessment

Conditions for exam contract

This course unit cannot be taken via an exam contract

Teaching methods

Seminar, Excursion, Lecture

Extra information on the teaching methods

•  Students follow theoretical lectures about unit operations and packaging. Slides are available
•  as study material.
•  Students are guided by a teaching assistant for solving exercises about unit operations.

Study material

Type: Handbook

Name: Introduction to food engineering
Indicative price: Free or paid by faculty
Optional: no
Language : English
Author : SINGH, R.P. & HELDMAN, D.R.
ISBN : 978-0-12398-530-9
Number of Pages : 867
Online Available : Yes
Available in the Library : Yes
Additional information: https://lib.ugent.be

Type: Handbook

Name: Food processing technology, Principles and practice
Indicative price: Free or paid by faculty
Optional: no
Language : English
Author : FELLOWS, P.J.
ISBN : 978-0-08100-523-1
Number of Pages : 1226
Online Available : Yes
Available in the Library : Yes
Additional information: https://lib.ugent.be

Type: Slides

Name: Slides exercises
Indicative price: Free or paid by faculty
Optional: no
Language : English
Available on Ufora : Yes
Online Available : Yes

Type: Slides

Name: Slides theoretical lectures
Indicative price: Free or paid by faculty
Optional: no
Language : English
Available on Ufora : Yes
Online Available : Yes
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Course content-related study coaching

Possibility to consult the lecturers or teaching assistants after the theoretical lectures or
exercises or on appointment.
The exercises are guided by a teaching assistant.

Assessment moments

end-of-term assessment

Examination methods in case of periodic assessment during the first examination period

Written assessment with multiple-choice questions, Written assessment with open-ended questions

Examination methods in case of periodic assessment during the second examination period

Written assessment with multiple-choice questions, Written assessment with open-ended questions

Examination methods in case of permanent assessment

Possibilities of retake in case of permanent assessment

examination during the second examination period is possible in modified form

Extra information on the examination methods

Periodic evaluation:
•  The theory is assessed by a written examination with multiple choice questions (closed book)
•  The exercises are assessed by a written examination for which a formulary is available
 

Calculation of the examination mark

•  The theory contributes for 60% to the final mark and is evaluated by a closed book, multiple
•  choice examination
•  The exercises contribute for 40% to the final mark and are evaluated by a closed book exam
•  with open questions with the use of a formulary
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