TIMETABLE-Mediterranean Diet- Summer Courselune 2022

DAY
Wed Thur Fri Sat Sun
June 1st June 2" June 3" 4 5
. ISA- Main building Institutional
Students arrival . ]
Reception and campus trip
12:00-13:30 h
Mon Tue Wed Thu Fri Sat Sund
June 6 June 7 June 8 9 10 11 12
Mediterranean diet- Isabel Janudrio- 9:00- Sensory Analysis of Food: ) . )
. Consumers acceptance vs. Olive Qil Holiday
11:00 h (Ed. Ferreira Lapa, room 2.24) . ) .
Quality evaluation and scoring
Day of
Portuguese Landscapes- Anténio Fabido- 10:00-13:00 h 10:00-13:00 h Portugal
11:00-13:00 h (Ed. Ferreira Lapa, room
(Ed. Ferreira Lapa, room 2.24)  |2.24)
Mon Tue Wed Thu Fri Sat Sund
13 June 14 June 15 16 17 18 19
Sto Antony Wine and winemaking Dairy Products Holiday
Holiday Sofia Catarino Pedro Louro
10:00-13:00 h (Ed. Ferreira Lapa, | 10:00-13:00 h (Ed. Ferreira
room 2.24) Lapa, room 2.8)
Mon Tue Wed Thu Fri Sat Sund
June 20 June 21 June 22 June 23 June 24 25 26
Fruits & Vegetables (Margarida Mold3o) Herdade do

10:00-13:00 h (Ed. Ferreira Lapa, room
2.24)

Forest products, Cork and cork products
(Helena Pereira) 14:30-17:30h (Ed.
Ferreira Lapa, room 2.24)

Coruche Trip

(cork factory + "montado"
landscape)

Esporado Trip
(wine & olive oil)




Mon Tue
June 27 June 28
Agro-residues Valorization-Rita Fragoso Final exam
10:00-13:00 h
(Ed. Ferreira Lapa, room 2.24)
MODULES Professors Lectures | Lab classes
1. Institutional Reception and campus JHelena Oliveira & Suzana Ferreira 3h
trip Dias

2. The Mediterranean Diet as a Life L.

. Isabel Januario 2h
Style in Portugal
3. Portuguese Landscapes Antdnio Fabido 2h
4, Sensory  Analysis of Food:
Consumers  acceptance vs. Quality]Suzana Ferreira-Dias 1.5h 1.5h
evaluation and scoring
5. Dairy Products Pedro Louro 3h
6. Wine and winemaking Sofia Catarino 3h
7. Fruits & Vegetables Margarida Moldao 3h
8. Forest products, Cork and cork
products Helena Pereira 3h
9. Olive Oil Suzana Ferreira-Dias 2h 1h
10.  Agro-residues Valorization Rita Fragoso 2h
Lectures & Lab classes: 27 h Total (h)

Study trips: 16 h 43




