	Subject name
	General Food Technology

	Subject code
	

	Department
	Department of Refrigeration & Food Concentrates

	Faculty
	Faculty of Food Technology

	Subject supervisor/Lecturer
	Prof. Krzysztof Surówka, PhD, Eng.

	General information
	semester
	(indicate: winter or summer) 

	
	ECTS credits
	6

	
	Lectures total
	30

	
	Laboratories
	60

	Objective and general description
	The aim of General Food Technology Course is to familiarize students with the methods of food producing and preservation, which are common for many branches of food industry, by presenting them the principles of the raw material selection as well as the manner in which individual operations and processes are conducted. Special attention is focused on influence of the parameters of technological operations on the properties, safety and quality of food. Throughout the course, the following operations are discussed: pre-processing (e.g., cleaning, removing non-edible parts); mechanical operations (e.g., comminuting, blending); thermal processes (e.g., heating, blanching); diffusion operations (e.g., extraction, distillation); physicochemical processes (e.g., emulsification, gelling); chemical processes (e.g., hydrolysis, neutralization); and biotechnological ones (e.g., enzymatic processes and fermentation). These operations are discussed in terms of their principles and an  effect on their course of such parameters as temperature, pH, rate and time of the process, water activity, and other factors. Much attention is also paid to the food preservation technologies based on: low temperatures (e.g., chilling and freezing) and high ones (e.g., appertization, aseptic packaging); food dehydration (e.g., concentration, drying); and the use of chemical and biological methods. In recent years, food technology has been developing very dynamically. In addition to the methods used for years, new techniques of food production and preservation are also preliminary introduced in the scope of the course.

As a result of completing this course, a student will gain experience of choosing properly processes and unit operations and their parameters to perform specific tasks in food processing. Such selection will be based on the knowledge about changes occurring in food components during processing.

	Assessment method
	Final assessment of classes includes a pre-test and a report; lectures will be assessed on the basis of a written examination.
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