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Presentation

The course aims to address and transmit technical and scientific concepts about the
production and properties of fermented foods such as beer, bread, cheese, yoghurt
and kefir. It focuses on production and control aspects, the identification of defects
and common problems in food production, as well as the sustainability/circular
economy aspect. The aim of this course is to respond to the growing demand for
training young people in these areas, by developing theoretical and practical
knowledge in the fermented foods sector.
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