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Escola Superior de Hotelaria e Turismo do Estoril

Despacho n.” 187/PRES/ESHTE /2020

Em cumprimento do disposto no artigo 61.° da Lei n.° 62/2007, de 10 de setembro e do
Decreto-Lei n.° 74/2006, de 24 de marco, alterado e republicado pelo Decreto-Lei n.° 65/2018, de
16 de agosto, aprovo em anexo ao presente Despacho a estrutura curricular e o plano de estudos do
ciclo de estudos conducente ao grau de mestre em Design de Alimentos a ministrar pela Escola

Superior de Hotelaria e Turismo do Estoril.

O referido ciclo de estudos foi objeto de acreditacdo prévia por parte da Agéncia de Avaliagdo
e Acreditacdo do Ensino Superior e registado na Direcao-Geral do Ensino Superior com o nimero

R/A-Cr 136/2020, de 9 de setembro de 2020.

Estoril, Escola Superior de Hotelaria e Turismo do Estoril — ESHTE, aos nove dias do més

de setembro de dois mil e vinte

O Presidente da ESHTE,

RAU |_ MAN U E |_ DAS Assinado de forma digital por RAUL

MANUEL DAS ROUCAS FILIPE

ROUCAS FILIPE Dados: 2020.09.09 16:31:38 +0100'
(Prof. Doutor Raul Manuel das Roucas Filipe)



ANEXO

1. Instituicdo de ensino: Escola Superior de Hotelaria e Turismo do Estoril (7110)
2. Tipo de curso: Mestrado - 2.2 ciclo

3. Denominacdo: Design de Alimentos

4. Grau ou diploma: Mestre
5

Numero de créditos, segundo o sistema europeu de transferéncia de créditos, necessdrio a
obtencdo do grau ou diploma: 120 créditos ECTS

6. Opcoes, ramos, areas de especializacdo, especialidades ou outras formas de organizacdo da
estrutura curricular: Nao aplicavel

7. Estrutura curricular:

QUADRON.21

Areas cientificas Sigla Créditos

Obrigatdrios | Opcionais

811 - Hotelaria e Restauragdo /
o ) HR 48,0
Hospitality and Catering
214 - Design D 32,0

541 - Industrias Alimentares /

Food Industry A 18,0
312 - Sociologia / Sociology S 10,0
342 - Marketing e Publicidade / P 8,0
Marketing and Advertising
220 - Humanidades / Humanities H 4,0
Subtotal 120,0
Total 120

8. Observacgoes:



9. Plano de estudos:

QUADRO N.2 2
Unidade curricular Area Ano Organizagdo Horas de trabalho Créditos Observagdes
(1) cientifica curricular do ano Total Contacto (7) (8)
(2) (3) curricular (5) (6)
(4) T TP PL TC S oT Horas totais
de contacto
Design para a Alimentagdo/ Food Design 214 1.2 1.2 Semestre 196,0 20,0 20,0 22,0 10,0 12,0 84,0 7,0
Ciéncia e Tecnologia Alimentar/ Food Science 541 1.2 1.2 Semestre 112,0 14,0 8,0 8,0 6,0 6,0 42,0 4,0
and Technology
Sistemas Alimentares/ Food Systems 541 e 1.2 Semestre 112,0 16,0 16,0 4,0 6,0 42,0 4,0
Turismo Gastrondmico/ Food Tourism 811 o 1.2 Semestre 112,0 16,0 16,0 4,0 6,0 42,0 4,0
Empreendedorismo e Inovagdo Alimentar/ 342 e 1.2 Semestre 112,0 16,0 16,0 4,0 6,0 42,0 4,0
Food Innovation and Entrepreneuship
Gastrofisica/ Gastrophysics 811 1.2 1.2 Semestre 196,0 20,0 20,0 22,0 10,0 12,0 84,0 7,0
Design para o Contexto Alimentar/ Eating 214 1.2 2.2 Semestre 196,0 20,0 20,0 22,0 10,0 12,0 84,0 7,0
Design
Prética Artisticas com o Alimento/ Artistic 214 1.2 2.2 Semestre 112,0 14,0 8,0 8,0 6,0 6,0 42,0 4,0
Practices with Food
Embalagem e Objetos Alimentares/ Packaging 214 1.2 2.2 Semestre 112,0 14,0 8,0 8,0 6,0 6,0 42,0 4,0
and Objects for Food
Culturas Alimentares / Food Cultures 220 1.2 2.2 Semestre 112,0 16,0 16,0 4,0 6,0 42,0 4,0
Marketing e Comunicagdo Alimentar/ Food 342 1.2 2.2 Semestre 112,0 16,0 16,0 4,0 6,0 42,0 4,0
Marketing and Communication
Seminarios e Workshops em Design para a 811 1.2 2.2 Semestre 196,0 20,0 20,0 22,0 10,0 12,0 84,0 7,0
Alimentagdo/ Seminars and Workshops in
Food Design
Metodologia | / Methodology | 312 2.2 1.2 Semestre 168,0 24,0 24,0 6,0
Metodologia Il / Methodology Il 312 2.2 1.2 Semestre 112,0 24,0 24,0 4,0
Dissertagdo / Projeto / Relatério-Estagio / 811/214/54 2.2 Anual 1400,0 40,0 40,0 50,0
Dissertation / Project / Internship 1
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