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DEGREE WITHIN WHICH THE SUBJECT IS TRUGHT

Food Science and Technology and Human Nutrition
and Dietetics-Food Science and Technology

PREREQUISITES and/or RECOMMENDATIONS (if necessary)

PREREQUISITES.

In particular this course requires successful cetigrh of all the materials previously for the
Common Basic Training module, and the subjectsclBr@tology, Soil Science, Chemical
Analysis, Biology, Botany; Vegetable, animal anaraun physiology. Also the knowledge of
biostatistics is adapted; Also they are of intefessthis discipline the knowledge of: microbiolqgy
biochemistry and computer science, in order thaktiowledge of the Program of the subject could|be
taken advantage adequately.
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CONTEXT INSDE THE QUALIFICATIONS

RECOMMENDATIONS: Subject that it announces to the students of thigdeof Science and
Technology of the Food, the origin of these thremigs of food (vegetables, animals and fish), the
technologies adapted for his obtaining, consermaditd commercialization, doing special emphasis on
the production, quality and food safet.
The students have dealed the first course and lievbehat they possess the basic knowledge adapted
to deal the subject.

BRIEF ACCOUNT OF THE SUBJECT PROGRAMME (ACCORDING TO THE DEGREE ¢29)

NAME: Production of raw materials

CODE: YEAR OF PLAN OF STUDY2010

TYPE (main / obligatory / optionalMain

Total Credits (LRU / ECTS): Credits theoretical E&A.5 Credits practical CTSL.5
DEAL: 2 ° Deal FOUR-MONTH PERIOL2 © CYCLE:Degree

GENERAL AND PARTICULAR ABILITIES

GENERAL
The Basic Skills of University and Transverseontained in the Agreement of the Andalusian
Committee of the Degree in Science and Food Techogl.

- Competitions as for production and identificationof food that is included in the theoretical and
Practical Program.

-Improve Technologies and Methods for the productin and conservation in the implied aspects.

- Methods of analysis and quality control, accordig to regulated national guidelines and European ithe
agricultural, meat and fishing production.

- Analysis of Dangers and Critical Points Control éthe implied food production.

- Advice in the production of contradictory and anrulling analyses on the technologies of

Production.

SPECIFIC
* Cognitive (To know): Know the models of food prodction of vegetable, animal and marine origin.
 Procedural / instrumental (To be able to do):
-Analysis of cultive soils.
- Evaluation of soils with general and specific irgntions.
- Production and quality of vegetable products.
- Different types of cattle production.
- It goes fishing: Technologies, products and Fistarming (continental and marine).
« Actitudinals (To (be):
- Training to know the natural resources and usefutaw materials for the food production
- Training to elaborate reports on the parametershat concern the vegetable, animal and marine proddion.
- Possibility of the incorporation to Programs of kD+i in companies and in the administration.

OBJECTIVES (EXPRESSED IN TERMS OF EXPECTED RESULTS OF THE TEACHING PROGRAMME)

OBJETIVES
The aims that are chased, it is a solid scientific and technical formation, which allows the futures
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Classified in Science and Technology of the Food confront the missions raised in previous paragraphs
successfully and they make concrete in:

= To know the principal characteristics of the raw materials of the food-processing industry
(Vegetables, animals and fish from seacoasts). As well as the conditions and forms of culture, baby
or capture, as well as the more important principal cultivated, bred or captured kinds in the human
consumption.

= To endow the student the necessary knowledge in order that in the food-processing industry they
are known and has the different kinds and species of cultivated plants, as well as a raw material of
highquality, departing from the base that the quality begins in the culture.

»= Know the foundations of animal production, in order to the student body could relate the different
factors of production of the animal species important in the human consumption, his typification
and influence in their quality and health.

* To know the fish farming production and his performance. Study and recognize marine systems
members, identify capture technologies and fish farming, so much of species of sweet water as
seacoasts that are more important for the supply and the food industry. Qualit analysis and food
safety.

= Identify and value the influence quality of the obtained Product once realized the culture,
compilation and adequacy for his conservation and transport.

DETAILED SUBJECT SYLLABUS

THEORETICAL SUBJECT:
Part 1: Fundamentals of food production systems of vegetable origin.

UNIT 1. Feeding and production of raw materials.
UNIT 2. Agricultural climatology.

UNIT 3. The soil as substrate for the growth of plants.
UNIT 4. The main techniques used in agriculture production.
UNIT 5. The main features of the vegetables.

UNIT 6. Production of cereals.

UNIT 7. Production of legumes and oilseeds.

UNIT 8. Horticultural crops

UNIT 9. Roots, tubers and edible bulbs.

UNIT 10. Cultivation of fruit trees.

UNIT 11. The cultivation of citrus fruits.

UNIT 12. Cultivation of the olive tree.

UNIT 13. Stone fruit

UNIT 14. The vine.

UNIT 15. Other crops of socio-economic importance.
UNIT 16. Advances in agriculture.

Part 2: Fundamentals of food production systems of animal origin.

UNIT 17. Concept of Animal production in the supply of raw materials for food.
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UNIT 18. The productive specialisation of animals. Main breeds of animals used in obtaining food.
Productive characters. Selection and animal breeding.

UNIT 19. Animal nutrition and feed for livestock.

UNIT 20. Grazing

UNIT 21. The reproductive process and its importance in animal productions.
UNIT 22. The production of eggs.

UNIT 23. Lactation

UNIT 24. Production of cow's milk.

UNIT 25. Growth and animal development.

UNIT 26. Beef cattle production.

UNIT 27. Meat of sheep and goat production.

UNIT 28. Pig meat production.

UNIT 29. Production of poultry and rabbit meat.

UNIT 30. The aquatic environment.

UNIT 31. Beekeeping.

SEMINAR / PRACTICAL SUBJECT:

Thematic seminars and guided a:
-Greenhouses

-Field crops

-Horticultural crops

-Pig farm

-Poultry farm

-Sheep farm

-Cattle farm

-Fish farm.
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RECOMMENDED INTERNET LINKS

= http://www. biotech.bioetica.org/d97.htm

= http://www.ccma.csic.es/dpts/cons/humus/humuses.htm

= http://www.fao.org/docrep/w8594e/w8594e00.htm
http://www.inra.fr/ea/

http://www.nrcs.usda.gov/technical /agronomy.html
http://www.greenpeace.org.ar

http://edafologia.ugr.es/
http//www.worldbank.org/poverty/data/trends/index/htm
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