Ta FOOD TECHNOLOGY
Ta00811. Introduction to food science and technology 
Review of fundamental elements of management and marketing strategies of main food groups (meat, milk, cereal, fruits and vegetables). The student will study basic food management techniques: handling of product, production lines, marketing, finances, etc. Covers basic theories and practice on processing of main food groups. Textbook: G.F. Stewart, Introduction to Food Science and Technology, Academic Press, 1982. J. Hawthorn, Fundamentos de Ciencias de los Alimentos, Editorial Acribia, 1983. 
ACAD. PERIOD: SPRING & FALL 
LANGUAGE OF INSTRUCTION: SPANISH

Ta00812. Microbiology 

The general characteristics of bacteria, fungi, virus, protozoa and their relation with the environment will be presented. The benefits and disadvantages of these type of microorganisms will be analyzed. The parameters that affect the microbial growth (pH, water activity, oxygen, temperature) will be evaluated. A general perspective of the methods for control, the microbiology of water, soil, food will be presented together with the evaluation of the benefits of the industrial microbiology. 

LANGUAGE OF INSTRUCTION: SPANISH 

Ta00843. Human nutrition 
"To know the fundamental principles of the human nutrition based on the knowledge of chemical physiology. To learn about the changes in the human being nutritional necessities through the cycle of the life, combining the concept of corporal composition and the food nutritional values considering the processing effect. " 
LANGUAGE OF INSTRUCTION: SPANISH
Ta00852. Food analysis 
Familiarization of the student with basic principles of analytical, organic and other closely related chemistry themes. Most practiced methods of analysis by food industries. Top quality control and/or standards of quality, HACCP (risk analysis and critical points of control), nutritional values and control of food processing. 
ACAD. PERIOD: SPRING & FALL 
LANGUAGE OF INSTRUCTION: SPANISH
Ta00853. Food microbiology 
Knowledge of important characteristics in microorganisms that transform and alter food chemistry, as well as elements that cause infection and intoxication. Analysis of the growth of a food microorganism according to storage conditions. Study the effect of physical and chemical food treatments in the present microflora. Investigation of intrinsic y extrinsic elements in foods that affect germ development and microflora in processed and non-processed foods. 
ACAD. PERIOD: SPRING & FALL 
LANGUAGE OF INSTRUCTION: SPANISH
Ta00872. Foods biotechnology 
"The student will acquire and strengthen the basic concepts and will be able to apply them on the main fermentative processes that are carried out in the food industry dependant on the live organisms and/or of their products. Through the topics designed as learning resources the following will be examined: issues on industrial microbiology, since this industry potentializes their use as well as the characteristics of biological reactors where these reactions are carried out. The class will examine those already working established industrial applications and it is expected that the student learns the theoretical-practical concepts of this part of biotechnology that impacts the productive sector of industries, such as: enzymes, brewer, dairy, cereal and wine among others. " 
LANGUAGE OF INSTRUCTION: SPANISH 
Ta00892. Sanitation 
The concepts of hygiene and sanitation in the food processing industry. Implementation and development of sanitation programs for designing, improving or maintaining the food production process. Textbook: A. John Troller, Sanitation in Food Processing, Academic Press, New York, 1993.
Ta00941. Food chemistry laboratory 
The student will experiment with elements that modify the chemical food composition in foods and their consequences in the food's life-cycle. The student is expected to gain experience in solving practical problems related to food chemistry. 
ACAD. PERIOD: SPRING & FALL 
LANGUAGE OF INSTRUCTION: SPANISH
Ta00952. Food analysis laboratory 
Based on knowledge from other classes and analytical and organic chemistry, as well as other related areas of study, the student will practice and train with common analytical methods in the food industry (milk products, cereals, oils, meats, fruits and vegetables, and preservatives). These concepts will serve as a supplement to top quality control management, HACCP (risk analysis and critical point control), determining nutritional values in foods and control of food processing. 
ACAD. PERIOD: SPRING & FALL 
LANGUAGE OF INSTRUCTION: SPANISH
Ta00953. Food microbiology laboratory 
Knowledge of different isolation techniques and microbiological analysis in foods. Identification of amounts and characteristics of microorganisms present in foods, according to theoretical concepts learned in previous courses. Research of the causes of germ contamination other than standard microbiological contamination, and prevention methods, is expected. 
LANGUAGE OF INSTRUCTION: SPANISH
