SYLLABUS
Code-Course

053217 - Culinary Experimentation

Thematic Area

Cooking and science

Year

Third

Course Type

Mandatory

Credits

6 cr. ECTS

In-class Hours

60 hours

Hours
of
Individual Work

90 hours

BRIEF COURSE DESCRIPTION
The close relation between science and cooking has become a foundation of the culinary
revolution. Understanding and explaining the culinary processes form scientific disciplines
such as chemistry or physics – together with the joint work done by scientists and cooking
experts – have allowed the creation of new preparations, new cooking methods, new forms
of presentation and the use of new products.
In this course, students will learn the fundamentals of the scientific disciplines related to the
culinary processes by means of experiments with food productions that highlight the
particularities of chemistry, physics, biology or other disciplines.

SPECIFIC SKILLS
SS14 – Understand the chemical structures, properties and transformations of the components
of foods.
SS15 – Apply the techniques, methods and tools used for chemical, biochemical, physical
and sensorial analysis.
SS16 – Inform and give scientific and technical advice to the food industry and to consumers
in order to design intervention strategies and training in culinary science.

LEARNING OBJECTIVES


Apply scientific knowledge in culinary process optimization applications.



Experiencing new scientific-gastronomic processes that enable the generation of
information that will generate wealth.



Know the physical and physicochemical properties of products and processes.



Apply the principle of thermodynamics to the study of balance systems.
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Apply knowledge about solutions, suspensions, emulsions, colloids in culinary
processes.



Identify the different transformations and modifications that occur in food.

THEMATIC CONTENTS
1. Foods processing.
2. Textures applied to cooking.
3. Technology. Cooking appliances and utensils.

LEARNING METHODOLOGY
This course combines lectures with laboratory practices equally. Students will also have to do
two assignments in order to go deeper into contents.

ASSESSMENT SYSTEM
The assessment system assesses the student’s achievement of learning outcomes regarding
the subject’s own competences.
Students may choose between continuous assessments throughout the year or a final
examination at the end of the course.
Continuous assessment:

the teaching-learning process is assessed by a continuous

monitoring of the work done by the students throughout the course.
Final examination: it assesses the students’ learning outcomes by means of a final exam at
the end of the course. Students who cannot come to class regularly due to justified reasons
will be assessed at the end of the course.

Assessment systems

Continuous

Final

Students assignments

50 %

45%

Practices

40 %

-
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Final written exam

60 %

55 %

Review and Reassessment of the Course
The student has the right to review all the evidences that have been designed for the
assessment of learning.
If a student fails to achieve the learning objectives of the course, in order to opt for the
reassessment of the course and submit a new reassessment task, it will be mandatory to fulfil
one of these conditions:
A) Students must have been awarded a mean grade of 5.0 or higher in relation to the
activities carried out throughout the semester without taking into account the final exam/s
(both continuous assessment and single assessment) and having attended the final exam.
B) Students must have been awarded a final minimum grade of 4.0 in the overall course.
After the reassessment, the maximum grade is 5.0 in the overall course.
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