
2h30 

2h30 

2h30 

Speciality 1 - Functional Food Science and Technology 
 

 

Semester 5 
 

Teaching Unit 
VHS V.H weekly 

Coeff Credits 
Evaluation method 

14-16 wk C TD TP Other Continuous Examinati
on 

Fundamental UEs  

UEF1 (O/P)      

Formulation and 

manufacturing of 

supplements 

Food 

 

112:30 p.m. 
 

3 hours 
 

1h30 
 

3 hours 
 

137h30 
 

5 
 

10 
 

33,33% 
 

66,67% 

UEF2 (O/P)      

Science and Technology of 

functional foods 
90h 3 hours 

 
3 110h 4 8 33,33% 66,67% 

Methodological UE  

EMU1(O/P)          

Toxicology applied to 

dietary supplements 
60h 1h30 1h 1h30 65h 3 5 33,33% 66,67% 

EMU2(O/P)  

Pharmacology 45h 3 hours   55h 2 4 33,33% 66,67% 

Discovery UE          

UED1 (O/P)     

Therapeutic Nutrition 

advance 
10:30 p.m. 1h30 

  2h30 1 1 33,33% 66,67% 

UED2 (O/P)     

Food security 10:30 p.m. 1h30   2h30   33,33% 66,67% 

Transversal UEs  

UET (O/P)     

Documentary system and life 
in business 10:30 p.m. 1h30 

  2h30 1 1 33,33% 66,67% 

Total Semester 5 375h    375h 17 30   

 

 

Semester 6 
 

 
VHS Coeff Credits 

Personal work 238 10 20 

Internship in a company 112 3 5 

Seminars 25 4 5 

Semester Total 6 375h 17 30 

 

 

 

 

TRY Specialty sheet: STAF 


