
Study programme: BAS Tourism 
Course title: Food technology and nutrition (T207) 
Lecturer (Name, Middle name, Surname): dr Dragan V. Tešanović, dr Đorđe Psodorov 
Status: Obligatory for  modules of Gastronomy and Hotel Management  
ECTS: 6 
Requirements:  None 
 
Learning objectives 
Students should acquire knowledge about food and beverages important for hotels industry 
and gastronomy through lectures, exercises and practical classes. 
 
Learning outcomes 
Acquiring knowledge about food and beverages, technology of their processing, their quality 
and utilization in the hospitality industry. Acquiring knowledge about sanitation and safety in 
the hotel during storage and processing of food and beverages. Acquiring knowledge about 
food substance and calculating the nutritional value of menus. 
Syllabus 
Theoretical classes 
Understanding thw food technology and nutritional science importance in hotels industry and 
gastronomy. Classification of food. Quality of food and beverages. Foods of plant, animal and 
mineral origin. Meat, milk, fats and oils, eggs and other animal products. Grains, mill 
products, vegetables, fruits, spices and other plant origin product. Mineral water, drinking 
water, salt, and other foods of mineral origin. Spices, additives, emulsifiers, food colours and 
preservatives in food. Fruit juices. Refreshing non-alcoholic beverages. Spirits. Wine. Beer. 
Basic components of food. The food pyramid. Sanitary protection and food safety. Food 
poisoning. 
 
Practical work: 
Practising the operational processes, the receipt, storage and processing techniques of foods of 
plant, animal and mineral origin. Receiving, sorting, cooling and serving of spirits, juices and 
water. Creating of food pyramid and nutritive balanced menu. Sanitation of catering facilities. 
Literature:  

1. Škrinjar, M.,Tešanović, D.(2007): Hrana u ugostiteljstvu i njeno čuvanje, udžbenik, 
PMF, Novi Sad 

       2.  Vlahović, M.(1999), Hrana, udžbenik, VPŠ, Novi Sad 
Weekly teaching load                                                                                       5 
(75) 

Other: 
- 

Lectures: 
3 

Exercises: 
2 

Other forms of 
teaching: 
- 

Student research: 
- 

Methods of Teaching: Lectures, Illustration and Demonstration, Practical skills 
Knowledge score  (maximum 100 points) 

Pre-examination assignements points Final examination points 
Activities during lectures 0-5 Written examination  
Practical skills 0-5 Oral examination 30-45 
Colloquia  20-40 ..........  
Seminar paper 0-5   
 




