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(cursc deberieda)
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Assistent didatich

Semester Primo semestre

Ann/Agn de stude 2

Credic universitars 2

Ores de ensegnament 20

Ores de laboratore -

Ores de stude individual 30

Ores de receviment 6

Ressumé di contegnus

Argomenc dl curs

A. Context and market directions

« Global evolution of food trends

e Clean label approaches and implications for formulation
B. Ingredients and technological functionality

¢ Sugars, syrups, and sweetening alternatives

e Lipids: structure-building role and nutritional impact
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¢ Additives: functions, use criteria, and alternatives
C. Regulation, safety, and consumer information

e Allergens

e Nutrition and health claims

e Coeliac disease and gluten-free products

D. Applications across product categories

e Bread

¢ Bakery products

¢ Milk and dairy products

¢ Confectionery

e Chocolate

« Coffee, tea, and stimulant (“nervine”) beverages
E. Environmental dimension

e Sustainability in food systems

Paroles clef

Prerecuisic aconsiés

Cursc propedeutics

Modalité de ensegnament

In-person and online lectures, including guest lectures by
professionals from the food manufacturing sector, with particular
emphasis on nutritional implications.

Oblianza de frecuenza

No

Obietifs formatifs y
competenzes da arjonje

This course provides tools to understand how food technologies
can support reformulation and nutritional improvement in bakery
and confectionery products. Core phenomena occurring along key
production stages will be addressed, adopting an integrated
perspective (technology, nutrition, regulation) to critically evaluate
choices made in

new product development.

Students will learn to balance technical feasibility with the
regulatory framework, guiding product changes toward nutritional
and environmental sustainability goals.

Obietifs formatifs y
competenzes da arjonje
(informazions
suplementares)

Sort de ejam

Assessment, through a formal product presentation, will be based
on:
¢ knowledge and understanding
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e use of knowledge

e ability to draw autonomous conclusions
e communication skills

e ability to learn and identify critical points

Criters de valutazion

Bibliografia obligatora

Slides provided before each lecture

G.B. Montanari — Omnia fermenta, Chiriotti 2020

P. Barham — The science of cooking, Springer 2000
H.P. Newquist — The book of Chocolate, Viking 2017
J. Hoffmann — The world Atlas of coffee, London 2018

P. Behrens — Food and Sustainability, Oxford 2020

Bibliografia aconsieda

Deplu informazions
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