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SUMMARY

The Final Degree Project (TFG) consists of the autonomous development by the student of a project, under
the direction of a tutor professor, which may contain an experimental part if the proposed topic so requires.
The purpose of carrying out the TFG is for the student to be able to integrate the teachings received during
the studies and ensure the acquisition of the skills of the degree.

The selection of the topics by the students will be made following the criteria for ordering UV enroliment
among the candidates who meet the specific requirements in their case, as approved in ACGUV 107/2017

PREVIOUS KNOWLEDGE

RELATIONSHIP TO OTHER SUBJECTS OF THE SAME DEGREE

There are no specified enrollment restrictions with other subjects of the curriculum.

OTHER REQUIREMENTS
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To register for the Final Project, the student is to have at least 160 ECTS made up of basic and obligatory
subjects.In order to present the Final Degree Project, students must have successfully completed, as
applicable, at least 198 credits from both compulsory and elective subjects included in the curriculum of
the Bachelor's Degree in Food Science and Technology.

COMPETENCES / LEARNING OUTCOMES

Adquirir capacidad para transmitir ideas, analizar problemas con espiritu critico y ser capaz de proponer
soluciones con perspectivas de género.

Be able to apply the knowledge gained throughout the course of study to the professional world.

Contribute to the development of human rights, the principles of democracy, the principles of equality
between women and men, solidarity, protection of the environment and promotion of the culture of peace,
from a gender perspective.

Destreza en la presentacion de un trabajo oral o escrito.

Develop communication skills in interpersonal relations and ability to work in teams.

Develop the capacity for organisation and planning.

Have decision-making abilities.

Saber presentar y defender ante un Tribunal universitario un proyecto fin de grado, consistente en un
ejercicio de integracion de los contenidos formativos recibidos y las competencias adquiridas.

Understand, evaluate and apply gender perspective in the scientific and professional fields.

DESCRIPTION OF CONTENTS

1. Final Projet: characteristics

The content of the Final Project will be based on:

- Experimental works related to the qualifications, developed at university departments, laboratories,
research centres etc.

- Works of review and bibliographical investigation centred on different topics related to the qualifications.
-Coordinated work with the external internships of the degree.

\WORKLOAD
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PRESENCIAL ACTIVITIES
Activity Hours
Attendance at supplementary activities 0,00
Monitoring and tutoring of the bachelor's thesis 0,00
Presentation and defence of the bachelor's thesis 0,00
Total hours 0,00

NON PRESENCIAL ACTIVITIES

Activity Hours
Independent preparation of the bachelor's thesis 0,00
Preparation of the bachelor's thesis project 0,00

Total hours 0,00

TEACHING METHODOLOGY

The TFG must be prepared individually by each student. The ownership of the intellectual property rights of
the TFGs correspond to the student who has done it and the tutor, in co-authorship, in accordance with the
provisions of the intellectual property law of 1996 with modifications of 2003, in its articles 7 and 8.

The tracking of the TFG will be carried out according to the deliverables indicated by the tutor

The TFG to be presented by each student will comply with the "Rules for writing and presenting the TFG"
available on the center's website (www.uv.es/farmacia).

In the event that the TFG involves the collection and processing of personal data, you must abide by the
provisions of the "Protocol for compliance with data protection regulations in the performance of External
Internships and End-of-Study Projects" available on the page Center website (www.uv.es/farmacia).

The TFG will be programmed addressing the Sustainable Development Goals (SDG) most related to each
topic.

The TFG may be written in any of the official languages of the University or in English.

EVALUATION

Students will have to express their interest in participating in any of the calls offered in the academic year,
at least ten calendar days before the date on which the Evaluation Commission convenes, depositing
through the electronic web site of the University (ENTREU). , a pdf file with the complete content of the TFG.
The defense of the TFG will be carried out by the students and will be public. Students will have a maximum
of 15 minutes to present their work and the Commission will debate with him/her for a maximum of 15
minutes.
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The qualification will be the result of the evaluation of the Commission (70%) and the report of the tutor
(30%). The evaluation rubrics of both the Commission and the tutor's report can be consulted on the
website of the Degree in the TFG section < https://www.uv.es/uvweb/undergraduate-degree-food-science-
technology/en/what-can-study-/degree-final-project/degree-final-project-1285933431485.html>.

The evaluation of the Commission will take into consideration: the scientific quality, the expository clarity
(both written and oral) and the capacity for debate and defense of the memory. If the final grade is less
than 5, the Committee will issue a brief report explaining the causes of that grade so that the student can
improve the quality of the work submitted if it is submitted to future evaluations.

The qualification included in the tutor's report will be awarded based on the student's compliance in
attending the tutorials and the presentation of the deliverables during the TFG preparation period, as well as
their involvement and effort during the completion of the work. . The student will present her work for
monitoring by the tutor in face-to-face and non-face-to-face sessions. The digitally signed tutor's evaluation
document and the tutor's evaluation rubric must be sent to the Center's Secretariat (maria.m.gonzalez@uv.
es) prior to defending the work.

REFERENCES

+ Reglament Treball Fi de Grau de la UV: ACGUV 299/2011
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