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Learning objectives

The student must be able to: (exemple)

Know the main groups of additives used in food: its characteristics, behavior, applications, issues related to the
safe use of them, ....

Know how the properties of food additives relate to their food application.

Know what are functional foods, what functional foods are in the market, how they are obtained, what special
considerations must taken for each of them, 

Know how to use the theoretical information to understand the function of the different functional ingredients in
foods

Subject contents

1.- Introduction. 
2.- Risk evaluation in the use of food additives. Legal aspects of the use of food additives.
3.- Preservatives 
4.- Antioxidants 
5.- Water activity depressing additives
6.- Colorants.
7.- Sweeteners.
8.- Flavorings and flavor enhancers.
9.- Thickeners and gelling additives.
10.- Emulsifiers.
11.- Anti-caking agents.
12.- Functional foods. Definition, legal aspects.
13.- Security and effectiveness guarantee of functional foods.
14.- Supplements for nutritional purposes in foods.
15.- Prebiotics, probiotics and symbiotics.
16.- Dietary fiber.
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17.- Antioxidants and phytochemicals.
18.- Functional lipids.
19.- Amino acid-based compounds.
20.- Sugar substitutes.
21.- Fat substitutes and replacers.

Practical activities
1.- Vegetable pigments. Stability of natural dyes.
2.- Food hydrocolloids: alginates, carrageenans, galactomannans, pectins.
3.- Emulsifiers. Evaluation of emulsifying capacity.
4.- Food supplements. Evaluation of the stability of ascorbic acid.

Methodology

Activity Description
On class
dedication
(hours)

Student
dedication
(hours)

Evaluation
(hours)

Total
Hours

ECTS

Class
lessons

Class 27 27 2 56 2,2

Problems
solving

Class 18 24 2 38 1,5

Laboratory Lab practice 15 24  39 1,6

Other
Individual
report

 9 2 17 0,7

 
Total
 

 60 84 6 150 6

Evaluation

Activity
 Marks

Evaluation activity Number (%)

Class
lessons

Written exam 1 20

Problem-
solving

Short reports  20

Laboratori Lab report 1 25

Activitats
dirigides

Report 1 35

    

 
Total
 

  
 
100
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