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EXPECTED LEARNING OUTCOMES 

 
The expected learning outcomes of the course are : i) basic technical and scientific knowledge about machines and 

plants of food industry, as well as the technical and economic criteria for selecting different types of those offered 

by the market; ii) competences about types, characteristics, main parts, working, performance and management of 

food industry machines and plants, as well as the basic principles of assessment and selection of machines and 

plants for processing milk, cereal products, olives and Citrus fruits. 

 

Hours Lectures 

1 Introduction to the course. 

5 Basic physical quantities and practical aspects of measurements (including exercises). 

4 References to mechanics and basic thermodynamics (including exercises). 

4 Issues about the selection of machines and plants for food processing. 

4 Types and criteria for selecting electric engines. 

2 Types and criteria for selecting pumps. 

4 Machines and plants of dairy industry (including technical visits). 

5 Machines of mills and pasta factories (including technical visits). 

4 Machines of breweries (including technical visits). 

2 Machines of oil mills (including technical visits). 

3 Machines of Citrus industry (including technical visits). 

2 Plants for producing biogas and digestate from food industry by-products. 

Suggested references MS PowerPoint presentations and lecture notes given by the teacher. 
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