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Objetivos de aprendizagem

A Unidade Curricular tem como objectivo principal o estudo dos grupos de
alimentos, as modificagcdes que ocorrem durante a tecnologia de fabrico e
armazenamento e como se relacionam com as modificagdes nutricionais e/ou
aparecimento de compostos toxicos. Pretende-se que os alunos fiquem com a
capacidade de entender quais sdo os alimentos cuja ingestdo estd diretamente
relacionada com o desenvolvimento precoce de doengas crdnicas, assim como o0s
alimentos que podem diminuir a probabilidade do desenvolvimento de factores de
risco que estdo na génese dessas doencas, e as interacbes entre alimentos e
medicamentos. Os alunos devem ser ficar com a capacidade de dosear nutrientes
em alimentos e determinarem o valor caldrico, bem como de discutir os resultados
obtidos. Devem também ser capazes de efetuar técnicas relacionadas com a
deterioracdo dos alimentos.

Os alunos devem ser capazes de fazer aconselhamento farmacéutico sobre
interagdes alimento-medicamento e suplemento alimentar-medicamento.

Learning outcomes of the curricular unit

The course has as its main objective the study of the food groups , the changes
that occur during manufacture and storage technology and how it may relate to
nutritional modifications and / or appearances of compounds toxic. It also intend
that the student have the ability to understand which foods whose intake is directly
related to the early development of chronic diseases as well as foods that may
decrease the likelihood of developing risk factors that are at the root these diseases
and the interactions that may exist between food and medicine.

It is intended that the students have the ability to determinate nutrients in foods
and their caloric value and critically discuss the results and should also be able to
perform techniques related to food spoilage

Students should be able to make pharmaceutical advice about food-drug
interactions and dietary supplements -drug interactions.

Conteidos programaticos

Ensino Tedrico:
Alimento e nutriente. Agua, proteinas, hidratos de carbono, lipidos, vitaminas, e
minerais. Pigmentos alimentares.
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Caracterizacao quimica e valor alimentar. Funcgdes bioldgicas. Estudo dos principais
grupos de alimentos. Composicdo quimica, modificacbes no processamento e
armazenamento.

Alteracbes post mortem do musculo dos animais que produzird a carne para
consumo humano (carne e peixe).

AlteracOes dos alimentos e técnicas de conservacdo.

Alimentos funcionais e beneficios para a saude.

Interagdes alimento-medicamento e suplementos alimentares - medicamentos

Ensino laboratorial:

Determinacao:

pH: potenciometria com eléctrodo combinado de vidro e compensagao automatica
da temperatura/elétrodo para liquidos e para substancias semi-sdlidas; Cinzas:
método gravimétrico com ignicdo da matéria organica. Agua: método gravimétrico,
métodos de Karl Fisher e método de destilagdo com solvente imiscivel; Proteina:
método Kjeldhal; AclUcares: método de Bertand; Gordura: métodos de Soxhlet,
Rose Gottlieb.

Determinacdo da acidez e indice de perdoxidos em gorduras alimentares.

Syllabus

Theoretical teatching

Food and nutrient. Water, proteins , carbohydrates , lipids, vitamins, and minerals.
Food pigments. Chemical and nutritional value. Changes had undergone biological
functions in the processing and preservation of foods. Study of the major food
groups . Chemical composition changes during processing and storage. Changes
post mortem muscle of animals that produce meat for human consumption (meat
and fish). Changes in food and conservation techniques.

Functional foods. Main groups of compounds and functional health benefits.

Food - drug interactions dietary supplements - drug interactions.

Laboratory teaching

pH: potentiometric method with glass electrode for liquid foods and semi-solid
foods; Determination of contents of water: methods of Karl Fisher, distillation with
water-immiscible solvent and gravimetric; Ash determination: gravimetric method -
furnace; Protein: Kjeldahl method; Sugars: volumetric method of Bertrand; Fat:
Soxhlet , and Rose Gottlieb methods.

Determination of acidity and peroxide value of fats.

Metodologia Ensino/Avaliacao

a) Apresentacao pelo docente de temas em que os alunos sao estimulados a
participar; b) realizacdo de técnicas laboratoriais em amostras alimentares e
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analise critica dos resultados havendo uma avaliacdo continua em todas as aulas
laboratoriais que contribuem com 40% para a nota final.
Exame escrito que contribui com 60% para a nota final.

Teaching methodologies (including evaluation)

a) Presentation of the subject by the professor and the students are encouraged to
actively participate; b) carry out food samples in laboratory techniques and critical
analysis of results with a continuous assessment in all laboratory classes that
contribute 40% towards the final classification.

Evaluation is performed by a formal written examination that contributes 60%
towards the final classification.
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