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Objetivos da unidade curricular e competéncias a desenvolver (1000 caracteres):

Adquirir conhecimentos sobre as principais caracteristicas da Gastrotecnia, como as caracteristicas dos
alimentos e dos métodos culinarios;

Conhecer as principais caracteristicas dos principais grupos de alimentos que compde a alimentagao humana
(Fruta, Produtos Horticolas, Cereais e equivalentes, tubérculos, Leguminosas, Carne, pescado e ovos,
Lacticinios, Gorduras, AgUcar, sal, chocolate, Frutos secos, Ervas aromaticas e especiarias);
Compreender as alteragdes ocorridas durante os processos culinarios e aplica-los no contexto de uma
alimentagao saudavel, preservando o valor nutricional dos alimentos;

Percepcionar a interligagao entre a gastrotecnia e outras valéncias como a dietoterapia e alimentagao
colectiva;

Verificar o peso real dos alimentos crus e cozinhados e aplica-lo ao conceito de doses e equivalentes
alimentares;

Verificar as diferengas entre as diversas texturas possiveis das dietas.

Objectives of the curricular unit and competences to be developed

Acquire knowledge about the main characteristics of Gastrotechnic, as the characteristics of
foods and cooking methods;

Know the main characteristics of the main food groups that composes the human food (Fruit,
Vegetables, Cereals and equivalents, tubers, beans, meat, fish and eggs, dairy products, fats,
sugar, salt, chocolate, dried fruit, Herbs and spices);

Understanding the changes during the cooking processes and apply them in the context of a

healthy diet, preserving the nutritional value of food;
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Seeing the connection between Gastrotechnic and other units such as dietotherapy and food
Service;

Check the real weight of raw and cooked foods, and apply it to the concept of doses and food
equivalent;

Verify the differences between the possible different diet textures.

Conteldos programaticos (1000 caracteres):

1. Contextualizacdo geral da Gastrotecnia — estudo das transformagdes culinarias do alimento

2. Métodos culinarios consoante o método de aquecimento (Através da agua, do ar, da gordura e
da 4gua e da gordura)

3. Avaliagdo organololéptica dos alimentos crus e cozinhados. Principais caracteristicas: aspecto,
odor, consisténcia, textura e sabor

4. Métodos culindrios aplicados a grupos de alimentos e seu impacto na composi¢ao nutricional. Técnicas
de culindria saudavel (Fruta; Produtos Horticolas; Cereais e equivalentes, tubérculos; Leguminosas; Carne,
pescado e ovos; Lacticinios; Gorduras; Aclcar, sal, chocolate; Frutos secos; Ervas aromaticas e especiarias
5. Gastronomia molecular

6. Gastrotecnia aplicada a nutrigao clinica

6.1. Diferentes consisténcias das preparagdes culindrias

6.2. Diferentes tipos de confe¢des/apresentacdo dos pratos/consisténcia/composi¢do para adaptacdo a

planos alimentares distintos utilizados em nutricdo clinica

Syllabus

1. General contextualization of Gastrotechnic - study of culinary food transformations
2. Cooking methods depending on the heating method (Across the water, air, fat and water and
fat)
3. Sensorial evaluation of raw and cooked foods. Main features: appearance, smell, consistency,
texture and flavor

4. Cooking methods applied to food groups and their impact on nutritional composition. Healthy
cooking techniques (Fruit; Vegetables; Cereals and equivalents, tubers; Beans; Meat, Fish and
Eggs; Dairy products; Fats; Sugar; Salt; Chocolate; Dried fruit; Herbs and Spices
5. Molecular gastronomy
6. Gastrotechnic applied to clinical nutrition
6.1. Different consistencies of culinary preparations
6.2. Different types of food preparation / food presentation / consistency / composition for

adaptation to different food plans used in clinical nutrition

Referéncias bibliograficas (maximo trés titulos):
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