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ECTS: 4
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COURSE CATEGORY
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CoMMENTS OF EVALUATION:

TeacHING METHODS: LECTURES & LABS

SEMESTER WINTER / SUMMER LANGUAGE: ENGLISH

PeriOD: 4 WEEKS

YEAR OF STUDY: THIRD

OBIJECTIVES

To familiarize students with cereal chemistry and technology, perspectives in cereal technology

CONTENTS

= Basic definitions in cereal technology and chemistry;
= (Cereal starch and proteins;

= Non starch polysaccharides;

= Storage and drying of cereals;

= Technology of wheat and rye products;

= Bread-making systems (wheat and rye);

= Pasta and noodles;

= Milling of wheat and rye grain;

Grour size: 15

PrE-REQUISES : CHEMISTRY (ORGANIC, ANALYTICAL), BiocHEMISTRY, FoOD TECHNOLOGY




	Course category

