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The course is part the profile “Food quality control and 
management”, hold in Udine. 
The course is designed to complete the preparation of students 
about machines and plants for food industry and prepare students 
to work autonomously in the food research and development 
sector. Specifically, the attendants will be provided theoretical and 
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practical fundamentals of the basic operating principles of a food 
production line, focusing on the technical and functional features of 
the equipment to be used, with specific focus to some technologies 
(listed in the topics section). In addition, the student will acquire 
soft skills connected to scientific presentations or reports. 
 
https://www.uniud.it/it/didattica/corsi/area-
scientifica/agraria/laurea-magistrale/scienze-e-tecnologie-
alimentari/corso/regolamento-corso/all-B2

Themen der 
Lehrveranstaltung

Part 1: Basic Concepts 
• A review of the most important concepts in Physics and Plant 
Engineering with particular attention to thermodynamics and fluid 
mechanics, and systems for handling liquids and solids. 
 
Part 2: Plant technologies (machinery and components of plants 
for mass and energy transfer) 
• Systems for mechanical solid-liquid separation (types of 
presses, components, operation, performance – extraction 
efficiency) 
• Systems for decantation, centrifugation and flotation 
(principles, types, components, operation) 
• Filtration systems (types, filter media, pre-panel and alluvial 
filtration, filtration aiding materials, filters) 
• Air-drying systems (principles, process stages, plant types, 
components, operation)

Stichwörter

Empfohlene 
Voraussetzungen

Basic concepts of Mathematics, Physics, Technical Physics, Food 
Industry Machinery and Plants

Propädeutische 
Lehrveranstaltungen

Unterrichtsform Frontal lectures (ppt presentations at the beamer by the lecturer) 
+ flipped classroom (ppt presentations of project advancements by 
the students)

Anwesenheitspflicht No

Knowledge and understanding of the conceptual design and 
planning of an industrial food production line, including insights in 
machinery operations and related physical running principles. 
 

Spezifische Bildungsziele 
und erwartete 
Lernergebnisse



Applying knowledge and understanding in scientific and 
professional environments, focusing on specific case studies. 
Applying analytical and modelling tools for conceptual and practical 
designing of production lines. 
 
Making judgments when assessing different solutions for a given 
technological application on the basis of its technical, 
organizational and economic performances. Achieving the basis for 
investment assessment. 
 
Communication skills in presenting scientific results in written and 
oral form, in particular using an appropriate English language, as 
well as proper graphical tools for exhaustive analytical reports. 
 
Learning skills concerning the ability to find information on the web 
and access their validity, to use and transmit the technical 
knowledge acquired in the course.

Spezifisches Bildungsziel 
und erwartete 
Lernergebnisse (zusätzliche 
Informationen)

Art der Prüfung At the beginning of the semester, students will be asked to choose 
a product/production line, which they will be required to study in 
depth independently (covering processes, machinery, plant and 
process settings) and to present their progress during dedicated 
classroom discussion sessions. 
 
The final examination will consist of an assessment of the project-
work that each student will have previously prepared and 
presented orally during the final examination.

Bewertungskriterien The criteria that will be relevant for assessment will consider clarity 
of project-work exposition and answers, mastery of language, 
ability to summarize, evaluate, and establish relationships between 
topics, capability of managing graphical designing tools.

Pflichtliteratur
Material distributed by the lecturer.

Notes/slides of the lessons.
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