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Treatment and Valorization of Residues from the Food Industry
(sexta-feira, 14h00 — 18h00)

DISCIPLINA: Treatment and Valorization of Residues from the Food Industry

PERIODO: 1° semestre / Ano: 2023

CARGA HORARIA SEMESTRAL: 32 h

CARGA HORARIA SEMANAL: 04 h

UNIDADE ACADEMICA RESPONSAVEL.: Escola de Agronomia

EMENTA: Food Waste Utilization of food industry residues. Food Waste. Waste recovery
practices. The Importance of Waste in the Food Industry. Waste Treatment in the Food
Industry. Environmental legislation. Utilization of Agroindustrial Waste and Co-Products.

1. OBJETIVOS

e Take students' courses in foreign languages, speaking another language in
the classroom.

e Provide basic concepts on food waste.
e Basic laboratory practices with food waste. How to reuse food waste.

2. CRONOGRAMA DE EXECUCAO
Cronograma em anexo

3. ESTRATEGIAS DE ENSINO E RECURSOS DIDATICOS

O contelido programatico sera apresentado em aulas teéricas expositivas dialogadas.
Modo de ensino presencial e remoto, com uso de tecnologias: exposi¢ao e plataforma
google meet. Sera feito de forma sincrona e assincrona.

4. CRITERIOS DE AVALIAGAO

AVALIAGAO: Serso realizados quatro conjuntos de avaliacdes: O aluno sera aprovado
quando N final for maior ou igual a 6,0, de acordo com a expressao:

N final= 0,15*A1 + 0,15 *A2 + 0,50*A3 + 0,20*A4 2 6,0

A1 and A2: Resumo escrito em relagdo ao video 1 e 2: (Nota 0 a 10). Individual. A3: Apresentacéo
oral - Current research on reuse of agro-industrial waste. (Nota 0 a 10). Individual.

A4: Research Project: oral presentation for congresses and conferences and article’s
submission (Nota 0 a 10). Groups.




Conceito Significado Equivaléncia
A Muito Bom, com direito a crédito 9,0 a 10,0
B Bom, com direito a crédito 7,5 a 8,9
C Regular, com direito a crédito 6,0 a 7,4

D Insuficiente, sem direito a crédito < 5,9

*Serd aprovado o aluno que obtiver conceitos A, B ou C.

BIBLIOGRAFIA RECOMENDADA BASICA

1. TORRICO, G., WASILIEY, A., ROONEY, D. The Zero Waste Cookbook: 100 recipes
for cooking without waste, 2019, Hardie Grant, 256 p.

2. KELLOGG, K. 101 Ways to go Zero Waste. Countryman Press , 2019, 256 p. 3.
LIGHTNER, J. Scraps, Peels, and Stems: Recipes and Tips for Rethinking Food
Waste at Home, 2019, Skipstone, 224 p.

3. E-book: AMAZING WASTE 50 recipes to use food scraps, repurpose leftovers, and
reduce food waste, Nelson Institut for Environmental studies, http://www.gibbs
lab.com/wp-content/uploads/2016/05/Cookbook050516.pdf

4. Global Food Losses and Food Waste. Save Food Congress, The Swedish Institute
for Food and Biotechnology Save Food Congress, 2011

BIBLIOGRAFIA COMPLEMENTAR:

1. XUE L. et al., Missing Food, Missing Data? A Critical Review of Global Food Losses
and Food Waste Data. Environ. Sci. Technol. 2017, 51, 12, 6618-6633.

2. GIROTTO,s F., AIBARDI L., COSSU, R. Food waste generation and industrial uses:
A review. Waste Management, 2015, pages 32 —41.

Goiania, 07 de abril de 2023.

Prof. Dr. Julidao Pereira

Professor Responsavel




DATA No. Més Atividades/Conteudo

28/04/2023 1 April Apresentacao do conteudo, formas de avaliagéo, carga

friday, horaria e provas. 1

14h00-18h00 Food Waste. Agri-food chain

synchronous The Importance of Waste in the Food Industry.
Videos on the subject

05/05/2023 2 May Estudo e interpretagéo de videos (sintese escrita 2 paginas

friday, no maximo — manuscrita)

14h00-18h00 Study and interpretation of videos (written summary 2

asynchronous pages maximum - handwritten) — Abstract 1

12/05/2023 3 May Revisao da interpretagédo de video

friday, Tedrica: How to reuse food waste : examples. Use of agro

14h00-17h00 industrial waste. Notions of minimization and recovery of

synchronous agro-industrial waste. Environmental legislation.
Aproveitamento de residuos e co-produtos agroindustriais.
Nocdes de minimizagdo e valorizagdo de residuos
agroindustriais. Legislagdo ambiental.
Reading of articles

19/05/2022 4 May Project 1. Reuse of agro-industrial waste

friday,

14h00-17h00

synchronous

26/05/2023 5 May Project 2. Reuse of agro-industrial waste

friday,

14h00-17h00

synchronous

02/06/2023 6 June Presentation of work by students

friday,

14h00-17h00

synchronous

09/06/2022 7 June Presentation of work by students

thursday,

14h00-17h00

synchronous

16/06/2022 8 June Article Revision

friday,

14h00-17h00

asynchronous

23/06/2022 9 June Article Revision

thursday,

14h00-17h00
asynchronous




30/06/2022 10 June
friday,
14h00-17h00
asynchronous

e Article Submission

*** Datas sujeitas as modificacdes.



