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About me

ABOUT ME

Teresa Climent Santamaria
Chemist, Pharmacist and pHD in Chemistry

Have been several times abroad

E-mail: Hobby: sing in a choire (Cor de la Vila, Godella)

teresa.climent@uv.es
MAIN PROFESSIONAL RESPONSABILITIES

To teach in the Faculties of Chemistry and Pharmacy
OUTREACH TASKS
Enjoy Chemistry
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Universitat de Valéncia, Spain
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My Campus
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VNIVERSITAT

DGVALENCIA Department of Preventive Medicine and
Public Health, Food Sciences, Toxicology
and Legal Medicine

Nutrition and Bromatology Area

Teresa Climent , associate professor
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ammes offered = Degrees

Degrees

» Degree in Food Science and Technology
» Degree in Gastronomic Sciences

» Degree in Human Nutrition and Dietetics
» Degree in Pharmacy

» Doble Degree in Pharmacy and Human Nutrition and Dietetics




(0] Farmacia -

VNIVERSITAT

DEVALENCIA Consolidation of educational innovation
actions in the subject of Food Chemistry

InnoFoodChem

(GCID23_2585717)

Yelko Rodriguez-Carrasco, Teresa Climent, Guadalupe Garcia-Llatas

Area de Nutricién y Bromatologia. Departamento de Medicina Preventiva y Salud
Publica, Ciencias de la Alimentacidn, Toxicologia y Medicina Legal
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VNIVERSITAT Servicio de Formacion Permanente
DGVALENCIA e Innovacion Educativa (SFPIE)

EISFPIE Formacion PDI/PLPIF Formacion PAS Ofras formaciones Innovacion educativa

Convocatorias de innovacion educativa

- e

nicio > Innovacion educativa > Convocatorias de innovacion educativa > Vigente > Curso 2023-24

AL Convocatoria de innovacion vigente

Anteriores s
Curso 2023-24 | Curs 2022-23
Documeantos Convocatoria

FAQs y videotutorialas

PROJECTES D'INNOVACIO
EDUCATIVA

2023-24

VRIVERSTAT

© VALENCIA
Viceroctorat de Formacio Permanent,
Trarsformacié Docent i Dcupecia




InnoFoodChem

(GCID23_2585717)

CONSOLIDATED GROUP

FoodIDEA Adaptation of food chemistry laboratory activities to virtual teaching

Course 2020-2021

' Course 2021-2022

- @ -
= Flipped and collaborative learning of laboratory activities with
FoodIDEA 2.0 Pechakucha

FoodIDEA 3.0

Course 2022-2023

Improvement of the laboratory activities integration in theory classes

Course 2023-2024

- m -
= Comprehensive theoretical-practical approach and its
FoodIDEA 4.0 dissemination on Instagram ‘

®
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Training activities and teaching methodologies

Activity . Teaching-learning methodology
4 )

- Master class

[ Theory lessons ] » - Resolution of doubts and debate
- Game and the flipped class

- J

Kahoot! & YouTube @
Instagram
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Innovaciéon educativa
Quimica de los Alimentos
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Universitat de Valéncia

InnoFoodChem

FoodIDEA: Food chemistry multimeDia E-learning IAb



Training activities and teaching methodologies

Activity . Teaching-learning methodology

(Resolution of laboratory activities and/or)
problems

Practical sessions Educational pills
Tutorials and . At ) .
Semminars utonomous Learning

ii:1| FOOdIDEA

Innovaciéon educativa
Quimica de los Alimentos

Universitat de Valéncia

\ Self-assessment of knowledge D

edpuzzle Q’Q BRAINSCAPE @
D voiube Thoodle  Intagan
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FoodIDEA: Food chemistry multimeDia E-learning IAb



ADITIVOS ALIMENTARIOS:
DETERMINACION DE TARTRACINA

® twmz (e

FoodIDEA (Food chemlstry
multimeDia E-learning LAb)

SFPIE UV
8 videos 3,137 views Last updated on Sep 17, 2021
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Training activities and teaching methodologies
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PROCUCTOS CAANICOS
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HARINAS
CAPAGIDAD DE PANIFICACION,
INDICE DE PECSHENKE
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1 OAIMCA O LOB ALAMENTOS

PRODUCTOS CARNICOS:
MOCIFICACION DEL COLON
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- Aditivos alimentarios: determinacion de tartracina.

SFPIE UV * 1.9K views * 2 years ago

' Productos carnicos: capacidad de retencion de agua.

SFPIE UV + 3.1K views * 2 years ago

Harinas: Capacidad de panificacion. indice de Pelshenke.

SFPIE UV -+ 1.3K views * 2 years ago

" Productos carnicos: modificacion del color.

SFPIE UV « 766 views * 2 years ago

FoodIDEA: Food chemistry multimeDia E-learning IAb

@ edpuzzle

V‘ Lacteos: evaluacion de la fermentacion
P SFPIE UV + 713 views = 1 year ago

indice de madurez en frutas
SFPIE UV - 3.1K views * 1 year ago

| Leche: evaluacion del calentamiento sobre las proteinas solubles

SFPIE UV « 1.4K views * 1 year ago

- Miel: evaluacion del hidroximetilfurfural
SFPIE UV + 2.6K views * 1 year ago

InnoFoodChem



Training activities and teaching methodologies

a Study These Flashcards

<</ FLASHCARDS IN PRACTICAS QUIMICA DE LOS ALIMENTOS (UV) DECK (50)

é’) El E-9273, es un oxidante de accion rapida y blanqueador que se
v\. utiliza en harinas. Favoreceria la oxidacion del glutation

. » , , . naturalmente presente en la haring, por lo gue la interferencia
¢Qué efecto produciria el E-927a (oxidante) en una harina débil?

del mismo en la formacion de puentes disulfuro seria menor.
@ Esto provocaria que la harina tuviese un indice de Pelshenke

mayor (aumentaria su fuerza)

Dureza/tipo de harina, capacidad de retencion de gases y su

¢Qué Informacion nos aporte el indice de Pelshenke? .
poder expansivo

InnoFoodChem

FoodIDEA: Food chemistry multimeDia E-learning IAb



Training activities and teaching methodologies

;Que informacién nos aporte el indice de
Pelshenke?

&) BRAINSCAPE

Dureza/tipo de harina, capacidad de retencidon de gases y su
poder expansivo

Hew well did you krow this?
Moz atall Perfecty

InnoFoodChem

FoodIDEA: Food chemistry multimeDia E-learning IAb



Training activities and teaching methodologies
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Training activities and teaching methodologies
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les ramiferos: vaca cebro, ovajn, sar Analizar kb cantided de lactosa, 0 - [ e

- ., B
LRADOS BRIX EN 2UMOS DE FRUTAS E
INDICE DE MADUREZ DE

N

hurn atc. galactosa y dcido lacticoendos (]
Estacompuesta de dos azbeares ruestras, una de yogur y otra de
simgles glvcosa y aolactesa lehce, con el fin de evaluar los
, ejercides por lo fermentocidn.
TECHICAN EMPLEADAY:

" - )
contidad de loctosa y galoctosa libre. con ot de endificlaing cetermitamatio
lfin de determinor la contidod de loctosa Saphieidinne i s G
il > combio de color en ruestrameesira Esta
real en nuestras muestros deleche y yogur técmica lausames tants pora leche coma
con la técnica del espectofotometra.
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Training activities and teaching methodologies

Activity . Teaching-learning methodology

- Flipped class

Continuous . )
- Formative evaluation

assessment

- Immediate feedback
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T— Quimica de los Alimentos
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FoodIDEA: Food chemistry multimeDia E-learning IAb



Satisfaction feedback from students

Valoracion PID: encuestas satisfaccion

Porcentaje de alumnos (n=238)
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Satisfaction feedback
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InnoFoodChem

GRUPO CONSOLIDADO

INNOVACION EDUCATIVA
(GCID23_2585717)

»

Follow us: @FoodIDEA_UV

FoodIDEA

Innovacién educativa

o Quimica de los Alimentos

(GCID23_2585717)

Yelko Rodriguez-Carrasco, Teresa Climent, Guadalupe Garcia-Llatas

Area de Nutricién y Bromatologia. Departamento de Medicina Preventiva y Salud

Publica, Ciencias de la Alimentacion, Toxicologia y Medicina Legal



