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Frequente / Infrequente  
Satisfatório / Não Satisfatório  

 
PRÉ-REQUISITOS

(se houver)
Química de grãos
 

 
EMENTA

Consumer trends in food consumption. Overview of grain production, consumption
and industrial technologies. Industrialization of pulse foods. Fermentation. Wheat
processing. Baking and dough rheology, cakes, pastries, muffins and bagels.
Cookies, biscuits and crackers. Extrusion processing for pasta and expanded
extrudates production. Corn processing. Oat processing. Emerging technologies for
improving nutritional properties of grains and derivatives. Fortification of grain-based
foods. Oilseeds processing. Soy concentrates and isolates. Coffee processing and
quality. Rice processing.
 

 
CURSOS PARA OS QUAIS É

MINISTRADA
Código do curso

no Cobalto Nível2 Legenda1

Programa de Pós-graduação em Ciência e
Tecnologia de Alimentos 8060 D O.P.
Programa de Pós-graduação em Ciência e
Tecnologia de Alimentos 7025 M O.P.
Mestrado Profissional em Ciência e
Tecnologia de Alimentos 7068 M O.P.
    
    

1 - (O.A.) = Obrigatória  (O.P.) = Optativa
2 - E = Especialização  M = Mestrado  D = Doutorado

 

Programa Analítico

Unidades e Assuntos
Nº de
Horas
Aulas
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1. Consumer trends in food consumption
2. Overview of grain production, consumption and industrial

technologies around the world
3. Industrialization of pulse foods – green beans, dry beans, canned

beans, sprouted beans and fermented pulses
4. Innovative technologies of pulses processing – quick-cook

dehydrated pulses, pulse roasting, dielectric heating, pulsed
electric field treatment, high-pressure processing, irradiation

5. Fermentation: origins and applications, historical background,
factors affecting fermentation, food safety and nutritional
implications, flours/porridges/beverages examples, soy based
fermented foods

6. Wheat processing – grain quality, semolina quality, wheat milling,
mill products and their uses, wheat segregation, flour treatments
and additives, food safety

7. Baking and dough rheology, cakes, pastries, muffins and bagels
8. Cookies, biscuits and crackers – processing and factors that affect

quality parameters and consumer’s acceptability
9. Extrusion processing for pasta and expanded extrudates

production – extrusion parameters and their effects on end-
product quality, pasta quality, expanded extrudates quality,
research achievements and trends

10. Corn processing – QPM maize, dry-milling, wet-milling, corn flakes
production and processing parameters

11. Oat processing – major uses in food industry, processing and
quality requirement

12. Emerging technologies for improving nutritional properties of
grains and derivatives

13. Fortification of grain-based foods – criteria for food fortification,
methods for cereal fortification, compounds used as a source of
minerals and vitamins, future prospects

14. Oilseeds processing – oil extraction and refining, utilization of co-
or by-products, oxidative quality of soybean oil, rice and maize oil
quality, food uses of refined oils

15. Soy concentrates and isolates – functional properties, nutritional
properties and food applications

16. Coffee processing and quality
17. Rice processing – conventional and advanced processing,

parboiling, Chinese food uses of rice, quality traits, instant
cooking rice, pigmented rice, aromatic rice quality

18. Exams
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IMPORTANTE: Além do correto preenchimento do Programa Analítico, é
obrigatório anexar a Ata do Departamento e a Ata do Colegiado, bem como
o memorando explicando a solicitação desejada. Caso contrário, não será
possível realizar o cadastro.
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Documento assinado eletronicamente por NATHAN LEVIEN VANIER, Professor
do Magistério Superior, em 28/02/2025, às 08:35, conforme horário oficial de
Brasília, com fundamento no art. 4º, § 3º, do Decreto nº 10.543, de 13 de
novembro de 2020.

Documento assinado eletronicamente por GRACIELA VÖLZ LOPES,
Coordenadora de Curso de Pós-Graduação, Programa de Pós-Graduação
em Ciência e Tecnologia de Aliment, em 28/02/2025, às 13:56, conforme
horário oficial de Brasília, com fundamento no art. 4º, § 3º, do Decreto nº 10.543,
de 13 de novembro de 2020.
Documento assinado eletronicamente por MAURICIO DE OLIVEIRA, Professor
do Magistério Superior, em 03/04/2025, às 09:14, conforme horário oficial de
Brasília, com fundamento no art. 4º, § 3º, do Decreto nº 10.543, de 13 de
novembro de 2020.

A autenticidade deste documento pode ser conferida no site
http://sei.ufpel.edu.br/sei/controlador_externo.php?
acao=documento_conferir&id_orgao_acesso_externo=0, informando o código
verificador 2937515 e o código CRC 03F399F0.

Referência: Processo nº 23110.003412/2025-16 SEI nº 2937515
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