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II. EMENTA:

Controle de qualidade de alimentos e saude do consumidor. Avaliagdo da
eficacia e eficiencia do processamento e distribuicdo de alimentos.
Interagdo entre constituintes, preservacdo, desenvolvimento de novas
tecnologias. Desenvolvimento de técnicas para deteccao de patdégenos ou
toxinas de patdbgenos nos alimentos. Alimentos organicos e
geneticamente modificados. Investigacdo das reacdes alérgicas induzidas
por aditivos alimentares, embalagens, meétodos de conservacdo e

processamento dos alimentos.
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II. SYLLABUS:

Food quality control and consumer

health. Assessment of the

effectiveness and efficiency of food processing and distribution. Interaction
between constituents, preservation, development of new technologies.
Development of techniques for detecting pathogens or pathogen toxins in
food. Organic and genetically modified foods. Investigation of allergic
reactions induced by food additives, packaging, preservation methods and

food processing.
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