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Subject's general information

EEEE 21¢ Q(SEMESTER) CONTINUED EVALUATION

Typology

Subject name INTEGRATED PRACTICE: FOOD ENGINEERING AND MANAGEMENT

Course Character Modality
Bachelor's Degree in Attendance-
Agricultural and Food 4 COMPULSORY
) ) based
Engineering
Course number of 6
credits (ECTS)
Type of activity, credits, o
and groups I PRAULA TEORIA
type
Numbt::ar of 39 51
credits
Number of ] 1
groups
LOPEZ FRUCTUOSO, MARIA LUISA

Department FOOD TECHNOLOGY

Important information Consult this link for more information.

on data processing



https://unidisc.csuc.cat/index.php/s/ljIirDLEOoUr5Rj
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Credits
Teaching staff E-mail addresses taughtby  Office and hour of attention
teacher

ALCAZAR MONTERO, JORGE jorge.alcazar@udl.cat ,6
ALDAZ IBANEZ, NATALIA natalia.aldaz@udl.cat ,6
LAMPURLANES CASTEL, JORGE |jorge.lampurlanes@udl.cat Ve

LOPEZ FRUCTUOSO, MARIA

LUISA marialuisa.lopez@udl.cat 3,6

ROSELL POLO, JOAN RAMON joanramon.rosell@udl.cat 5




