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Ciencia y Tecnologia de los Alimentos

INNOVACION:
la innovacion
alimentaria ha
crecido de
manera destacada
en los ultimos
anos.

Amplia
experiencia
docente e
investigadora

Buena salud
de la industria
alimentaria
espafola

Aprox. 60% trabajando,
mayoritariamente en el
sector alimentario

30000 empresas,
480.000 empleados,

industria de alimentacién y bebidas =
PRIMER SECTOR INDUSTRIAL DE LA
ECONOMIA ESPANOLA
(Informe 2014, FIAB, ,



http://www.fiab.es/
http://www.foodgalaxy.org/

SALIDAS PROFESIONALES ~ —

INDUSTRIA ASESORIAS/ S
ALIMENTARIA CONSULTORIAS | DE

CALIDAD

@ PRIVADAS

DOCENCIA E SEGURIDAD
INVESETIGA ALIMENTARIA

el LABORATORIOS DOCENCIA E INVESTIGACION

COMERCIALIZACION
COLECTIVA Y MARKETING
ANALISIS DE LEGISLACION
ALIMENTOS z ALIMENTARIA
ADMINISTRACION

CENTRAL/AUTONOMICA/LOCAL




INDUSTRIA ALIMENTARIA
Control de la produccion.
Control de la calidad.
Disefno de productos alimenticios
Marketing/Etiquetado/Legislacion




LABORATORIOS DE ANALISIS DE
ALIMENTOS
(publicos y privados)
Director o responsable de un
laboratorio de: analisis de alimentos:
guimico, fisico-quimico,
microbiologico y sensorial.




DOCENCIA E INVESTIGACION:
Universidad

B RC Centros Publicos (CSIC-1ATA)
Comunidades Autonomas (IRTA, IVIA)
FOOD Centros privados (AINIA)
CERTIFICATED | Empresas (Investigacion mas 0 menos
aplicada)

ASESORIA PUBLICA Y PRIVADA:
Disefno del sistema APPCC y otros
sistemas de gestion de la calidad,

legislacion alimentaria, composicion,
valor nutritivo y propiedades de los
alimentos, tecnologias, etc.




ADMINISTRACION ( ,'A

Inspectores de consumo/Legislacion
alimentaria/Calidad
agroalimentaria/Sanidad

CCAA:

- Control analitico de
productos.

- Inspeccion, certificacidon
de comercio exterior*.

- Técnicos y Diplomados
Especialistas, Escala de
Inspectores de Consumo

PROFESION SANITARIA:

Ley 44/2003, de 21 de noviembre, de ordenacion de las
profesiones sanitarias (Disposicion Adicional Séptima):
“Tendran caracter de profesionales sanitarios los
Licenciados en Ciencia y Tecnologia de los Alimentos
cuando tales titulados desarrollen su actividad
profesional en centros sanitarios integrados en el
Sistema Nacional de Salud o cuando desarrollen su
ejercicio profesional, por cuenta propia o ajena, en el
sector sanitario privado”.

& GOBIERNO  MIMISTERIO
CE ESPAMA  DEAGRICULTURAY PESCA,
) ALIMEMTACION Y MEDHO AMEBIEMNTE

- Escala de Técnicos Facultativos
Superiores de OOAA del MAPA*

* Abierto a titulados universitarios en genérico.



ADMINISTRACION EUROPEA
Legislacion alimentaria/Calidad
agroalimentaria/Sanidad

European Personnel
Selection Office

careers

English (EN) ~

Administradores ADG6 en el ambito de la
seguridad alimentaria en mayo 2017

careers

h tt ps . / / e p SOo.euro p ad.eu / W hy- eu-caree rs_e S Home  WhyanEU career? +  EUCareerprofils  Howtoapply ~  Job opportunities »  Successful candidates
_ o Administrators - food safety Important dtes
* Convocatoria de “oposiciones generales” en la N o st 04052017
P rimavera. Openforappiction: 041052017 Deadiine: 07/06/2017 -
Deadline: 07/06/2017 - 12:00 (Brussels time) 12:00 (Brussels time)
° N ive I G ra d o : A D5 . Locationfsk: Brussels (Belgium)
e irDaré.gc (Ireland) Dayls} left for application: 85
|I‘|$titL;tionMger[y: European Commission
Ve N . Type of contract: Permanent official
Ma3s info: https://epso.europa.eu/job- -
opportunities/students-and-graduates_es#tab-0-2 S Ticine
Application open 04/05/2017
Deadline for application 07/06/2017 - 12:00 (Brussels time)




WWW.ccyta.es

CONFERENCIA DECANOS/DIRECTORES
CIENCIA Y TECNOLOGIA DE LOS ALIMENTOS

INICID UNIVERSIDADES ¥ PLANES DE ESTUDIO ESTUDIANTES SALIDAS P JOMNAL CONCRESO POSTCRADO INTERNACIOMAL

MNOTICIAS DOCUMENTOS ENLACES DE INTERES CONTACTO

profesionales de este titule == centran principalme
L 1204 -
n consultoriasfasesorias (colaborande con la industria alimentar

a industria alimentaria [Dzpar: tos de Produccidn
Marketing, principaimente); en laboratorios publi i
en la implantacian y t

-Andlizis de Alime

is de

n de la ¢

& composicion, valor nutritivo y propiedades de los al nologias de elabor
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y privados.

consuma, seguridad aliment

Para mas info. visita el canal de Youtube sobre salidas profasionales (U. Zaragoza).

4

Colegio Profesional: A estd en tram

r el Colegio en la Comunidad de Madrid. Uno de los avanc

es |a elaboracian del CODIGD DEGNTOLOGICO.

)

s info: http/fwww.alcyta.com/colegio-profesionall.

= INDUSTRIA ALIMENTARIA

Director o miembro de diversos departamentos, entre los que destacarian:
» Departamento de Produccion,

= Departamento de Gestidn/Control de Calidad (Andlisis de Alimentaos),

= Departamento de 1+D+i (Desarrollo de nuevos productos),

= Departamento de Marketing.

Seglin datos de la FIAB (Federacion de la Industria de la Alimentacion y Bebida, 2014), la industria alimentaria es el primer sector industrial de nuestro pais,
con 30.000 empresas y 480.

mpleados,

= ASESORIAS/CONSULTORIAS PRIVADAS

= ADMINISTRACION

JCENCIA E INVESTIGACION

IMPETENCIAS P ESIONALES EN DIFERENTES AMBITOS

= DESARROLLO PROFESIONAL



http://www.ccyta.es/

Integrating Food Science and Engineering

m H Search
v Knowledge Into the Food Chain
Food Association
Login
Welcome to the ISEKI-Food Association (IFA)!
General Information IFA is an independent European non-profit organisation, established in 2005 by representatives of university institutions,
Higher Education research institutes, companies and associations related to food, coming from all over the world.
Students platform L
The IFA mission is to support it

PhD platform PP bridging
Food Industry platform o Lifelong learning in the food sector, encompassing both academia & industry
o CPD o Teachers and Trainers to improve efficacy of teaching
Training platform o Students to gain knowledge more easily

o Industry staff / Food professionals to make use of research results
o Researchers to facilitate collaboration

in order to assure the best possible competences for all working in the food sector; and thus
= About IFA contributing to serving the consumer with safe and good food.

o Objectives
=+ Officials

To see more specific information for different categories of stakeholders in the food area click on one of the following icons:

CCyTA es

miembro de ISEKI




Login

EFFOST

About EFFoST ~ Networks  EU-Projects Events  Publications

Home = About EFFoST

What is EFFOST?

Every day the importance of healthy and sustainably produced food becomes more evident. The European Federation
of Food Science & Technology (EFFoST) pushes the production of sustainable and healthy food by facilitating
knowledge exchange. We enable food scientists and technologists, businesses in food and food-related areas and
European policymakers to deploy new technologies and developments. More than 130 societies, institutes and
universities all over Europe are affiliated to the non-profit organization EFFoST.

QOur work

We support the further development of the field of food science and technology. There is a lot of expertise in
microbiclogy, chemistry, physics, engineering and materials science. With joined forces these disciplines can create
more innovation, especially in cooperation with food producers. We also offer our knowledge and independent advice
to the European Commission, so it can draw up an effective strategic research agenda.

Our contribution

EFFOST enables its members to enhance their knowledge and expand their professional network in several ways:

Contact

Join EFFOST

Become a professional
member or student member

I WANT TO JOIN >

Mission, vision and aims
EFFoST Office

Executive Committee
Sponsors

Constitution

>130 Univ.,

centros de
investigacion,
asociaciones,

CCyTA es

miembro de
EFFOST
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Oleum
OLEUM

The OLEUM project will develop new and improve
existing analytical methods for detecting olive oil fraud,
and improve technology sharing by establishing of a wide
community of laboratories and institutions invelved in
quality control. Read more »

nno4agrifodd

INNO-4-AGRIFOOD

INNO-4-AGRIFOOD will foster and stimulate online
collaboration for innovation amongst the more than 11
million SMEs active within the European Agri-food
ecosystem. This project will enhance the service portfolio
and practices of innovation intermediaries and SME

support networks across Europe. Read more »

d@ KATANA

KATANA

KATANA supports European SMEs and start-ups in the
agrifood value chain to access knowledge, technology,
capital and markets in order to respond to the global
competitive environment. Read more »

Fieldfos

FieldFOOD

The ground-breaking FieldFOQD project will demonstrate
the successful and real-scale introduction of Pulsed
Electric Field (PEF) technology in the processing of plant
based foods by developing flexible low-cost technology
and methods. Read more »

fn

European !ﬁ{/ N
FooD-STA /-~

EuFooD-STA

The ERASMUS+ Knowledge Alliance project will establish
an independent "EuFooD-STA Centre” (virtual platform
plus physical hubs) as a legal and organisational frame
for international and sustainable collaborations between
industry and academia in the food sector. Read more »

TRADE

TRADEIT

TRADEIT is a collaboration between researchers, food
networks, traditional food SMEs, academic institutions,
SME clusters, technology providers, food associations
and entrepreneurial networks. The main objective of
TRADEIT is to strengthen regional economies and the
competitiveness of SMEs. Read more >

MyNewGut

The MyNewGut project will research how the human gut
microbiota and its genome (microbiome) influence
obesity, behavioural- and lifestyle-related disorders and
vice versa. It also aims to identify specific dietary
strategies to improve the long-term health of the
population. Read more >

)
e N
MUSE - Tech

MUSE-Tech

The MUSE-Tech project will bridge the gap between state
of the art sensing technologies and industrial Process
Analytical Technology (PAT) applications by
demonstrating fitness for purpose of the versatile Multi
Sensor Device (MSD). Read more »




CONFERENCIA DECANOS/DIRECTORES
CIENCIAY TECNOLOGIA DE LOS ALIMENTOS

WWW.CCyta.es

Miembros de:

E F F o T %‘35%]’ Integrating Food Science and Engineering
e @ - Knowledge Into the Food Chain
ood Association
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