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Concepts and procedures that allow the use of clean technologies as a tool for minimizing 

waste, generating new products and valuing agro-industrial waste. Product lifecycle 

analysis. Multidisciplinary integration towards the generation of ecologically correct raw 

materials and processes. 

 

Program 

 

1 Introduction (6 hours/class)  

Clean technologies and their relationships with the professional individual shaped for 

ecologically correct procedures. Concepts and procedures involved related to the 

sustainable environmental goals. 
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Proposals for case studies for each student (50% of concept) – 1 hour 

These case studies will be related to specific regional problems of wastes and wastewater 

from agroindustry of several scales (familiar, median and big industries, according each 

region of the students of this class) 

 

 

Professor Daniel Granato - 2 hours. 

 

2 Food processing under the concepts and procedures of clean technologies: food of plant 

and animal origin, and biotechnological processes (12 hours) 

 

Professor Dimitris Charalampopoulos – 2 hours  

Professor Neethu Hari – 2-3 hours – environmental perspectives on biodegradable food 

packages. 

 

Cases studies definition – 1 hour 

Explanation about manuscript about each regional environmental problem that can be 

treated on Cleaner Technology concept. 

 

3 Relations between characterization of raw materials and generation of new products (3 

hours)  

 

4 Aspects related to the use of agro-industrial by-products and residues: toxicity, pre-

processing, composition (6 h) 

 

5 Effects of the use of Clean Technologies on society, economy and environment (3 h) 

 

 

6 Circular economy, carbon credit, reverse logistics and green economy in Clean 

Technologies (3 h). 



Prof. Dr. Fernando Caixeta Lisboa (2h) 

 

7  Waste minimization and valorization – models for the valorization of raw materials and 

waste minimization  (6 h). 

 

8 Evaluation (6 hours) 

Case studies presentation (25%) – workshop on Clean Technology in Food Processing  

Case studies manuscript (50%) 

Colaboration and participation (25%) 

 

 

References 

Current articles relevant to the themes addressed in each topic, selected dynamically, 

according to current themes, of interest to the class, from other countries and Amazonian 

regional cultures. 


