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Aditivos Alimentarios 126 117 1 33 79 4 117 92,86% 100,00%
2016 29 24 0 1 23 0 24 82,76% 100,00%
2017 25 23 0 6 16 1 23 92,00% 100,00%
2018 25 24 0 12 11 1 24 96,00% 100,00%
2019 22 22 0 9 12 1 22 100,00% 100,00%
2020 25 24 1 5 17 1 24 96,00% 100,00%
Alimentacion y cultura 277 257 58 163 26 9 256 92,42% 99,61%
2016 54 51 19 22 8 2 51 94,44% 100,00%
2017 47 43 4 25 13 1 43 91,49% 100,00%
2018 53 51 21 29 0 1 51 96,23% 100,00%
2019 61 54 11 36 3 3 53 86,89% 98,15%
2020 62 58 3 51 2 2 58 93,55% 100,00%
Andlisis Bromatolégico 270 240 87 109 13 2 211 78,15% 87,92%
2016 48 44 20 13 1 1 35 72,92% 79,55%
2017 63 56 15 31 4 0 50 79,37% 89,29%
2018 60 52 18 24 3 0 45 75,00% 86,54%
2019 48 44 17 20 2 1 40 83,33% 90,91%
2020 51 44 17 21 3 0 41 80,39% 93,18%
Andlisis Cromatografico de Alimentos 84 82 1 16 60 5 82 97,62% 100,00%
2016 15 15 0 5 9 1 15 100,00% 100,00%
2017 19 19 1 0 17 1 19 100,00% 100,00%
2018 19 17 0 4 12 1 17 89,47% 100,00%
2019 16 16 0 3 12 1 16 100,00% 100,00%
2020 15 15 0 4 10 1 15 100,00% 100,00%
Andlisis Quimico de los Alimentos 345 300 71 104 18 9 202 58,55% 67,33%
2016 70 64 16 21 4 2 43 61,43% 67,19%
2017 64 56 16 25 6 1 48 75,00% 85,71%
2018 60 54 11 16 3 2 32 53,33% 59,26%
2019 72 59 11 20 2 1 34 47,22% 57,63%
2020 79 67 17 22 3 3 45 56,96% 67,16%
Andlisis Sensorial de Alimentos 11 11 3 5 2 1 11 100,00% 100,00%
2018 10 10 3 5 1 1 10 100,00% 100,00%
2020 1 1 0 0 1 0 1 100,00% 100,00%
Aprovechamiento de Subproductos de Industrias Agroalimentarias 86 80 35 36 7 2 80 93,02% 100,00%
2016 16 14 10 4 0 0 14 87,50% 100,00%
2017 21 20 13 5 2 0 20 95,24% 100,00%
2018 18 17 9 7 1 0 17 94,44% 100,00%
2019 14 13 1 7 4 1 13 92,86% 100,00%
2020 17 16 2 13 0 1 16 94,12% 100,00%
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100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
90,32%
88,89%
85,71%
100,00%
83,33%
41,47%
52,38%
41,56%
34,07%
29,70%
50,00%
55,78%
50,63%
58,75%
57,14%
72,50%
38,36%
94,20%
93,33%
92,31%
100,00%
100,00%
71,43%
80,82%
88,06%
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72,55%
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100,00%
100,00%
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100,00%
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100,00%
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100,00%
100,00%
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100,00%
100,00%
100,00%
100,00%
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100,00%
95,35%
100,00%
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Economia y Gestion de la Empresa Alimentaria
2016
2017
2018
2019
2020
Espectrometria de Masas y RMN en Andlisis de Alimentos
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Estadistica
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Fisica
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97,37%
92,50%
91,11%
80,49%
71,17%
76,79%
69,39%
68,85%
83,64%
58,33%
96,61%
100,00%
91,67%
94,12%
100,00%
100,00%
73,90%
68,18%
66,07%
76,19%
77,61%
80,30%
90,04%
83,67%
92,06%
90,70%
95,56%
88,24%
60,88%
49,33%
81,69%
51,56%
83,72%
31,34%
85,66%
83,33%
81,25%
84,48%
89,09%
90,00%
93,01%
90,74%
86,00%
95,65%
100,00%
95,45%
63,55%
66,13%
70,15%
49,06%
83,87%
46,97%

100,00%
94,34%
100,00%
82,50%
85,47%
87,76%
85,00%
89,36%
100,00%
67,31%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
89,35%
81,82%
84,09%
94,12%
94,55%
91,38%
93,78%
87,23%
95,08%
90,70%
100,00%
95,74%
74,66%
53,62%
95,08%
66,00%
93,51%
53,85%
95,78%
91,84%
90,70%
98,00%
98,00%
100,00%
97,71%
100,00%
91,49%
97,78%
100,00%
100,00%
71,90%
70,69%
79,66%
57,78%
89,66%
57,41%
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Fundamentos de Nutricion
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Fundamentos de Produccién Animal
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1+D+i en Gastronomia
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Industrias Alimentarias de Origen Animal
2016
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Inglés Aplicado a Ciencia y Tecnologia de los Alimentos
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223
43
48
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51
36
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74,47%
78,72%
87,04%
76,09%
7317%
55,32%
95,73%
98,15%
97,56%
100,00%
95,65%
87,50%
93,25%
96,43%
84,09%
89,80%
95,92%
98,15%
79,68%
81,63%
89,55%
87,23%
72,50%
62,50%
71,04%
72,22%
75,00%
91,07%
72,92%
45,76%
80,88%
87,76%
84,09%
81,67%
76,47%
74,47%
92,04%
93,02%
88,46%
95,65%
90,91%
92,68%
100,00%
100,00%
100,00%
84,79%
91,49%
77,42%
80,36%
98,08%
78,26%
90,70%

86,21%
92,50%
92,16%
89,74%
81,08%
72,22%
97,82%
98,15%
100,00%
100,00%
100,00%
91,30%
96,31%
98,18%
88,10%
93,62%
100,00%
100,00%
90,09%
85,11%
98,36%
97,62%
85,20%
78,95%
79,65%
78,79%
86,54%
92,73%
79,55%
57,45%
86,02%
93,48%
88,10%
83,05%
84,78%
81,40%
96,30%
95,24%
93,88%
97,78%
97,56%
97,44%
100,00%
100,00%
100,00%
89,92%
93,48%
81,36%
90,00%
98,08%
87,80%
100,00%
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2016 10 8 0 6 2 0 8 80,00% 100,00%
2017 11 9 0 6 2 1 9 81,82% 100,00%
2018 8 8 0 4 3 1 8 100,00% 100,00%
2019 10 10 0 8 1 1 10 100,00% 100,00%
2020 4 4 0 0 3 1 4 100,00% 100,00%
Legislacion Alimentaria 393 324 157 28 4 2 191 48,60% 58,95%
2016 81 76 34 10 0 0 44 54,32% 57,89%
2017 69 53 34 5 1 0 40 57,97% 75,47%
2018 70 59 32 8 1 1 42 60,00% 71,19%
2019 73 57 16 3 0 1 20 27,40% 35,09%
2020 100 79 41 2 2 0 45 45,00% 56,96%
Marketing Alimentario 49 47 15 29 2 1 47 95,92% 100,00%
2017 9 8 3 4 1 0 8 88,89% 100,00%
2018 3 3 0 2 0 1 3 100,00% 100,00%
2019 20 20 8 12 0 0 20 100,00% 100,00%
2020 17 16 4 11 1 0 16 94,12% 100,00%
Mateméticas 396 309 147 36 5 1 189 47,73% 61,17%
2016 70 65 37 2 0 0 39 55,71% 60,00%
2017 68 53 23 5 1 0 29 42,65% 54,72%
2018 74 55 23 4 0 0 27 36,49% 49,09%
2019 83 65 35 14 0 1 50 60,24% 76,92%
2020 101 71 29 11 4 0 44 43,56% 61,97%
Mejora de la Calidad de los Alimentos de Origen Animal mediante Metodologias Genéticas 103 101 18 56 23 4 101 98,06% 100,00%
2016 15 15 1 10 3 1 15 100,00% 100,00%
2017 24 23 9 10 3 1 23 95,83% 100,00%
2018 16 16 3 9 3 1 16 100,00% 100,00%
2019 25 25 4 20 1 0 25 100,00% 100,00%
2020 23 22 1 7 13 1 22 95,65% 100,00%
Microbiologia 234 223 111 58 17 7 193 82,48% 86,55%
2016 51 50 22 15 7 2 46 90,20% 92,00%
2017 47 46 26 12 3 1 42 89,36% 91,30%
2018 43 40 24 9 4 1 38 88,37% 95,00%
2019 42 39 17 7 1 1 26 61,90% 66,67%
2020 51 48 22 15 2 2 41 80,39% 85,42%
Microbiologia de los Alimentos 220 213 50 121 25 10 206 93,64% 96,71%
2016 48 48 16 27 4 1 48 100,00% 100,00%
2017 44 41 7 23 8 2 40 90,91% 97,56%
2018 37 36 10 16 5 2 33 89,19% 91,67%
2019 46 44 6 29 6 3 44 95,65% 100,00%
2020 45 44 11 26 2 2 41 91,11% 93,18%
Nutricion Aplicada 202 192 54 95 22 11 182 90,10% 94,79%
2016 51 50 12 27 7 4 50 98,04% 100,00%
2017 29 28 12 13 1 2 28 96,55% 100,00%
2018 49 48 14 23 9 2 48 97,96% 100,00%
2019 36 33 11 17 B 1 32 88,89% 96,97%
2020 37 33 5 15 2 2 24 64,86% 72,73%
Operaciones Basicas 263 245 73 117 19 4 213 80,99% 86,94%
2016 43 42 11 22 5 1 39 90,70% 92,86%
2017 61 59 8 35 7 1 51 83,61% 86,44%
2018 47 46 18 25 1 0 44 93,62% 95,65%
2019 47 38 8 14 0 1 23 48,94% 60,53%
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2020
Parasitologia Alimentaria
2016
2017
2018

2019

2020
Patrimonio Gastronémico
2018

2020
Quimica Inorganica
2016
2017
2018

2019

2020
Quimica Organica
2016
2017
2018

2019

2020
Quimica y Bioquimica de los Alimentos
2016
2017
2018

2019

2020
Reactores Biol6gicos
2016
2017
2018

2019

2020
Salud Publica
2016
2017
2018

2019

2020
Tecnologia Culinaria
2016
2017
2018

2019

2020
Tecnologia de las Bebidas
2016
2017
2018
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2020
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86,15%
96,89%
93,33%
100,00%
98,15%
95,74%
97,37%
100,00%
100,00%
100,00%
69,91%
72,22%
69,09%
72,06%
57,97%
78,08%
69,59%
71,19%
85,96%
64,41%
70,27%
58,57%
59,30%
76,12%
61,82%
47,62%
53,33%
58,33%
76,92%
80,00%
66,67%
66,67%
100,00%
100,00%
98,51%
98,00%
97,56%
100,00%
100,00%
97,73%
95,20%
86,67%
90,48%
100,00%
100,00%
100,00%
96,33%
97,22%
95,45%
60,00%
100,00%
100,00%

93,33%
99,54%
97,67%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
78,25%
78,00%
77,55%
80,33%
70,18%
83,82%
77,35%
76,36%
96,08%
73,08%
78,79%
65,08%
69,39%
77,21%
73,91%
61,22%
62,50%
71,01%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
100,00%
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S superan
Tecnologia del Procesado de Alimentos de Origen Vegetal 235 225 66 124 18 4 212 90,21% 94,22%
2016 49 47 19 26 0 1 46 93,88% 97,87%
2017 44 42 13 24 4 0 41 93,18% 97,62%
2018 53 53 16 27 5 1 49 92,45% 92,45%
2019 45 43 11 22 7 1 41 91,11% 95,35%
2020 44 40 7 25 2 1 35 79,55% 87,50%
Tecnologia Gastronémica | 11 11 4 6 0 1 11 100,00% 100,00%
2018 10 10 4 6 0 0 10 100,00% 100,00%
2020 1 1 0 0 0 1 1 100,00% 100,00%
Tecnologia Gastronémica Il 11 11 0 6 4 1 11 100,00% 100,00%
2018 10 10 0 6 4 0 10 100,00% 100,00%
2020 1 1 0 0 0 1 1 100,00% 100,00%
Toxicologia Alimentaria 279 255 99 97 28 4 228 81,72% 89,41%
2016 57 55 30 13 3 0 46 80,70% 83,64%
2017 69 64 27 26 4 0 57 82,61% 89,06%
2018 54 44 20 17 2 1 40 74,07% 90,91%
2019 48 47 4 22 19 2 47 97,92% 100,00%
2020 51 45 18 19 0 1 38 74,51% 84,44%
Use of NIRS technology for feed and food characterization and safety 6 6 0 1 3 2 6 100,00% 100,00%
2019 3 3 0 1 1 1 3 100,00% 100,00%
2020 3 3 0 0 2 1 3 100,00% 100,00%

Total general 10892 9795 3888 3357 860 232 8337 76,54% 85,11%



