
NUT	  339	  –	  FUNCTIONAL	  FOODS:	  MICROBIOLOGICAL,	   

TECHNOLOGICAL	  AND	  HEALTH	  ASPECTS 

	  

GENERAL	  

	  

• Lectures	  on	  Tuesdays	  and	  Thursdays.	  	  

• Exact	  time	  to	  be	  defined	  on	  the	  first	  lecture,	  26.08.2014	  at	  10	  o'clock.	  

• This	  course	  is	  taught	  in	  ENGLISH.	  

• Only	  students	  “oficialmente	  matriculados	  nesta	  disciplina”.	  

• Total	  presence	  during	  the	  course	  =	  75%.	  

• 10	  min	  delay	  for	  a	  lecture	  is	  OK.	  

	  

EVALUATION	  

	  

• Active	  participation	  during	  the	  course	  (discussions).	  

• Activities	  during	  the	  course	  (one	  oral	  presentation).	  

• Test	  (open	  and	  closed	  questions).	  

	  

PROGRAMME	  

	  

1. Introduction	  to	  functional	  foods.	  

2. Probiotics.	  

3. Probiotics	  in	  health	  and	  disease.	  

4. Probiotics	  in	  food.	  

5. Prebiotics	  and	  synbiotics.	  

6. Antioxidants.	  

7. Manuscript	  preparation	  to	  journals	  in	  field	  of	  nutrition	  and	  health.	  

8. Seminar	  –	  presentation.	  

9. Test.	  
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