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The general objective of the subject is the
knowledge of the components that are part of food
and its effects on health, as well as the study of
compounds of functional or technological interest
that affect their quality.

Throughout the course you will study:
* The different natural components of food,

» compounds originated by technological treatments
of food,

* substances intentionally added to food,
« the possible contaminants present in them,

» The most important aspects related to food quality
and legislation

They are those corresponding to the Module and Subject to
which this subject belongs.

General Competences

+ C.G3.1.
+ C.G1.1.
+ CG1.2
+ C.G.13.
+ C.G14
+ C.G21

+ CG22
+ C.G33.
+ C.G34.
+ C.G41.
+ CG4z2
+ C.G4as.
+ C.Gb3.
+ C.Gb54.
+ C.G.6.1.
+ C.Go6.2
+ C.G73.
+ C.G74
+ C.GS8.1.

Specific Competences

« CEM1.1
+ CEM15
+ CEM16
« CEM17
+ CE.M2.1
+ CEM22
+ CEM24
+ CE.M25
+ CE.M26
+ CE.M33
+ CEM34
+ CE.M3.6
+ CE.M37
+ CE.M38
+ CE.M4.01
+ CE.M4.02
+ CE.M4.04
CE.M4.17
+ CE.M4.19
+ CE.M4.22



THEORETICAL

Lesson 1. Concept of Bromatology. Historical
evolution of Bromatology as a Science. Current
importance of Bromatology.

Lesson 2. Food, concept and characteristics.
Food classification criteria. Food groups. Tables of
food composition.

Lesson 3. The food chain. Origin of food. Raw
material and manufactured product. Storage,
transportation, distribution and sale. Food
expiration

Lesson 4. Bromatological Ilegislation.
Spanish and European legislation. Terminology
in the food field.

Lesson 5. Food additives and food
coadjuvants. Classification. Legal aspects.
Lesson 6. Food quality. Concept and types.
Quality criteria.

Lesson 7. Quality control of raw materials and
finished products. Traceability.

Lesson 8. Nutritional components of food.
Macronutrients.  Qualitative and  quantitative
aspects. Lesson 9. Nutritional components of
food. Micronutrients. Types and characteristics.
Lesson 10. Compounds responsible for the
sensory characteristics of food.

Lesson 11. Bioactive components in food.
Functional ingredients.

Lesson 12. Undesirable components of
food. Compounds of natural origin and
contaminants.

Lesson 13. Functional properties of the
different components of food: water,
proteins, enzymes, carbohydrates and
lipids.

Lesson 14. Fermentative processes in food:
acid-lactic, alcoholic and acetic
fermentation.

Lesson 15. Alteration of food. Influential
factors. Action mechanisms.

Lesson 16. Chemical and biochemical
transformations of food. Influence on their
quality.

Lesson 17. Food preservation. General
principles. Conservation by physical methods.
Lesson 18. Conservation by chemical methods.
Emerging Food Preservation Technologies.

PRACTICAL

Laboratory practices: application at an experimental level
of the knowledge acquired, through the handling of
material, means and laboratory equipment, and analytical
determinations of various quality parameters of different
food groups.

The completion of practices is mandatory on the dates and
times assigned in the teaching calendar and taught by at
least two teachers.

Tutorials: guidance and resolution of doubts.

SEMINARS

Marketing and consumption of food in Spain. Habits and
trends.

Denominations of origin and differentiated quality.

Food labeling

Sensory analysis of food and health

Consumer information on food additives.

The evaluation will consider:

Final written exam on the theoretical contents of the
subject (75%).

Presentation and evaluation of the work carried out in
the seminars (10%).

Monitoring of work in the laboratory and final practical
exam (15%).
Attendance to theoretical classes, practices and
seminars.

The exam will consist of multiple choice questions and/or
short questions. To pass the subject it is necessary to
obtain a minimum of 5 out of 10 in each of the parts. In any
case, it will be evaluated according to the norm established
and approved at any time by the Faculty Board.

Attitude to follow in the event of a voluntary or accidental
infraction in the rules of conducting the exam. The
voluntary or accidental violation of the rules for conducting the
exam prevents the evaluation of the same,

Therefore, the offending student will take an oral exam of the
subject to establish their knowledge of the subject. If
intentionality in the deception is confirmed, it will be
considered a very serious ethical breach, and the Services
Inspectorate will be informed to take the disciplinary
measures that it deems appropriate.
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Web pages of interest

Boletin  Oficial

del Estado

www.boe.es

Iberlex (Legislacion estatal, autonémica y
comunitaria) www.iberlex.boe.es

Codex Alimentarius
www.codexalimentarius.net/web/inde
x_en.jsp

Food And Agriculture Organization Of
The United Nations (FAO)

www.fao.org
Food and Drug
Administration (FDA)

www.fda.gov/ U.S.

European Food Safety Authority
http://efsa.eu.int

Agencia Espafiola de Seguridad Alimentaria y
Nutricion

Www.aesa.msc.es

Food and Nutrition Information Center (USDA)
www.nal.usda.gov/fnic/etext/fnic.html

Instituto Nacional de Investigacion Agraria y
Agroalimentaria

www.inia.es

Consejo Superior de Investigaciones Cientificas
WWW.csic.es

Consejo General de Colegios Oficiales de
Farmacéuticos

www.portalfarma.es

Ministerio de Sanidad y Consumo de Esparia
WWW.msc.es

Consejo General de Colegios Oficiales de Veterinarios
www.colvet.es

El portal de la Unién Europea

http://europa.eu.int

Organizacién Mundial de la Salud (OMS)

www.who.ch

Confederacion de Consumidores y Usuarios (CECU)

www.seguridadalimentaria.org
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