
 
1st SEMESTER - MASTER in Food Research, Development and Innovation 

2018-2019 
 

Classes begin on Monday, October 1. 
Presentation of the master's degree for all students: Monday, October 1 from 2:30 
pm to 3:30 pm in room B-107. 

- Thursday, October 4th: Subject presentation Practices to the Industry at 3:00 
p.m. in the classroom B-107 (Dr. Rafael Llorach) 

- Tuesday, October 9th: Subject presentation Master's Final Project at 2:30 p.m. 
in the classroom B-107 (Dr. Cristina Andres-Lacueva) 

 
Calendar and schedule 1st semester subjects. Class schedule from October 1 to December 22, 
2018 
 

Monday Tuesday Wednesday Thursday Friday 

NT 15:30-17h Room 
B-107 
 

GE 15:30-17:30h  
Room B-107: 2, 9, 
16, 23 y 30 oct 
 
15:00-17:30h 
Computer Room E y 
F: 6, 13, 20 y 27 nov 

ID 15-17h 
Room B-107: 3 y 10 
oct 
14:30h-17h: 
Computer Room E y 
F: 
17, 24 y 31 oct; 7, 
14, 21 nov 

TFM 14-16h 
Room B-107: 18 y 
25 oct 
 
CB 16-18h  
Room B-107 
 
 

DE 14:30-17h  
Computer Room 21: 
 
Faculty of Biology 
Edifici Prevosti 

DE 17-18:30h  
Room B-107 

CB 17:30-19h  
Aula B-107 
 
Except the days 
6 and 13 of Nov 
17: 30-19: 30h in 
Classroom B-107 
 
November 20th and 
27th from 5:30 p.m. 
to 7:30 p.m. in 
Computer 
Classroom F 

NT 17-19h 
Room B-107 

GE 18-20:30h Room 
B-107 

DA 17-20h Room B-
107 
except on 
November 30 and 
December 14 in 
laboratory B-201 

ID 18:30-21h Room 

B-107:  1,8, 15, 22 y 

29 oct y 5 nov 

DA 18:30-20h Room 

B-107: 12, 19 nov 

DA 18:30-21h 26 

nov; 3, 10 y 17 dec 

DA 19-20h 
Laboratorio B-201: 
4 de nov y 18 de dic 

ID 19-21h  
Room B-107: 7, 14 y 
21 nov Aula 
Computer Room E y 
F: 28 nov 

  

When there are two points (:) there are only classes on the indicated days. When the word 
"except" comes out, there is a class throughout the semester and only the indicated days 
change the space or the time slot. 
DE: Experimental design 569650 
DA: Design and formulation of new foods 569651 
CB: Bioactive components. Ingredients and functional foods 569652 
GE: Economic management of production, marketing strategies and project management 
569654 



 
ID: Information and documentation. Legal regulation and intellectual and industrial property 
569955 
NT*: New technologies of food processing and conservation. 569653 

-  Visit CENTA: Tuesday, December 4 in the morning (time to be confirmed). 
Estimated time of arrival at 5pm, there will be CB class). 
- Visit Lipofood: Monday December 10 at 2:15 pm (departure from the Pharmacy 
School). Estimated time of arrival at 5pm, there will be class of DE and DA). 

 
Holidays: October 12, November 1, December 6 
Non-teaching: November 2, December 7 

 
 

CALENDAR OF EXAMS - 1st semester 
 

Subject Day Hour Room 

Bioactive components. Ingredients and functional foods 8 jan 16h B-107 

Design and formulation of new foods 11 jan 16h B-107 

Experimental design 14 jan 16h B-107 

Economic management of production, marketing strategies 
and project management 

17 jan 16h B-107 

New food processing and preservation technologies 21 jan 16h B-107 

Information and documentation. Legal regulation and 
intellectual and industrial property (Part I) C. Soy 

23 jan 19h B-107 

Information and documentation. Legal regulation and 
intellectual and industrial property (Part II) M. Rodríguez 

24 jan 16h B-107 

Information and documentation Legal regulation and 
Intellectual and Industrial Property (Part III) P. Segura 

28 jan 16h B-107 

 
RE-EVALUATION – 1st semester 

 

Subject Day Hour Room 

Experimental design 4 feb 14h B-107 

Design and formulation of new foods 8 feb 14h B-107 

Bioactive components. Ingredients and functional foods 12 feb 14h B-107 

Economic management of production, marketing strategies 
and project management 

14 feb 14h Computers 
C y D 

New food processing and preservation technologies 6 feb 14h B-107 

Information and documentation. Legal regulation and 
intellectual and industrial property (Parts I, II y III) C. Soy - 
M. Rodríguez - P. Segura 

11 feb 14h B-101 

 


