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!
MÓDULO MATERIA CURSO SEMESTRE CRÉDITOS TIPO 

Ciencia de los 
Alimentos!

Análisis de Alimentos 
y Bromatología! "#! "#! $! %&'()*+,-(*!

PROFESORES(1) 
DIRECCIÓN COMPLETA DE CONTACTO PARA 
TUTORÍAS!./(-011(23!4,5+*'6!+0'78,3,6!1,--0,!
0'01+-23(1,6!0+19:!

•! Dr. JESÚS LOZANO SÁNCHEZ           Parte I 
•! Dra. CELIA MONTEAGUDO SÁNCHEZ  Parte II 

!

/4+,9!;<+-(1(23!=!>-,?*+,',)@*6!AB!4'*3+*6!!
C*1<'+*D!D0!C*-?*1(*9!!
E,--0,!0'01+-23(1,F!G05<5'5H<)-905!610'(*?5H<)-905!

HORARIO DE TUTORÍAS Y/O ENLACE A LA 
PÁGINA WEB DONDE PUEDAN CONSULTARSE 
LOS HORARIOS DE TUTORÍAS(1) 

I05J5!K,L*3,!MN31O0L!
https://directorio.ugr.es/static/PersonalUGR/*/show/5d
a2bd9a7d2d2ee5417a817451fd484c 
E0'(*!P,3+0*)<D,!MN31O0L!
https://directorio.ugr.es/static/PersonalUGR/*/show/c3
cd334b56d5e0309a89c685f44bf014!

GRADO EN EL QUE SE IMPARTE OTROS GRADOS A LOS QUE SE PODRÍA 
OFERTAR 

Q-*D,!03!E(031(*!=!R013,',)@*!D0!',5!S'(?03+,59!
/,&'0!Q-*D,!03!;<+-(1(23!T<?*3*!=!/(0+7+(1*!=!E(031(*!=!
R013,',)@*!D0!',5!S'(?03+,59!

Q-*D,!03!;<+-(1(23!T<?*3*!=!/(0+7+(1*!

PRERREQUISITOS Y/O RECOMENDACIONES!!
!

•! Se recomienda haber cursado previamente todas las materias de formación básica 
programadas. En particular, se considera necesario que el estudiante tenga unos conocimientos 
adecuados en Física, Química, Biología, Matemáticas, Fisiología y Bioquímica.!

                                                
1 E,35<'+0!4,5(&'0!*1+<*'(L*1(23!03!S1105,!UD03+(8(1*D,!V!S4'(1*1(,305!V!%-D03*1(23!/,103+0!
.W:!X5+*!)<@*!D,103+0!D0&0!50-!1<?4'(?03+*D*!5()<(03D,!'*!Y;,-?*+(Z*!D0!XZ*'<*1(23!=!D0!E*'(8(1*1(23!D0!',5!05+<D(*3+05!D0!
'*! [3(Z0-5(D*D! D0! Q-*3*D*\!
.O++4F]]501-0+*-(*)030-*'9<)-905]4*)05]3,-?*+(Z*]8(1O*5<)-]31)^_"_]`:!

Q[US!/%EX;RX!/X!KS!SMUQ;SR[aS!.W:!
ANALISIS DE ALIMENTOS ! Curso 2020-2021!

.C01O*!J'+(?*!*1+<*'(L*1(23F!b]c^]"c"c:!
.C01O*!D0!*4-,&*1(23!03!E,350G,!D0!/04*-+*?03+,F!$]c^]"c"c:!
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BREVE DESCRIPCIÓN DE CONTENIDOS (SEGÚN MEMORIA DE VERIFICACIÓN DEL GRADO) 

•! El proceso analítico: etapas, toma y tratamiento de muestras. 
• Técnicas espectroscópicas, electroquímicas y de separación: fundamento, instrumentación y 

aplicaciones. 
•! Análisis químico y sensorial de alimentos y bebidas 

COMPETENCIAS GENERALES Y ESPECÍFICAS 

•! !"#"$%&"'((
EQ9c$!d!E*4*1(D*D!D0!1,?4-,?(5,!7+(1,!
EQ9c^!d!E*4*1(D*D!D0!*3N'(5(5!=!5@3+05(5!
EQ9ce!d!a*L,3*?(03+,!1-@+(1,!
EQ9cf!d!P,+(Z*1(23!4,-!'*!1*'(D*D!
EQ9_c!d!E*4*1(D*D!D0!,-)*3(L*1(23!=!4'*3(8(1*1(23!
EQ9__!d!E*4*1(D*D!D0!)05+(23!D0!'*!(38,-?*1(23!
EQ9_"!d!E*4*1(D*D!4*-*!*D*4+*-50!*!3<0Z*5!5(+<*1(,305!
EQ9_A!d!E*4*1(D*D!D0!5035(&('(L*1(23!O*1(*!+0?*5!?0D(,*?&(03+*'05!
EQ9cb!d!R,?*!D0!D01(5(,305!
EQ9c_!d!E*4*1(D*D!D0!0g4-05*-50!1,--01+*?03+0!03!'03)<*!054*h,'*!03!5<!N?&(+,!D(51(4'(3*-!
EQ9c"!d!a05,'<1(23!D0!4-,&'0?*5!
EQ9cA!d!R-*&*G,!03!0i<(4,!
EQ9cj!d!E*4*1(D*D!D0!*4'(1*-!',5!1,3,1(?(03+,5!+02-(1,5!*!'*!4-N1+(1*!
EQ9_j!d!/(50h,!=!)05+(23!D0!4-,=01+,5!
E>_!d!k<0!',5!05+<D(*3+05!O*=*3!D0?,5+-*D,!4,500-!=!1,?4-03D0-!1,3,1(?(03+,5!03!<3!N-0*!D0!05+<D(,!i<0!
4*-+0!D0!'*!&*50!D0!'*!0D<1*1(23!501<3D*-(*!)030-*'6!=!50!5<0'0!031,3+-*-!*!<3!3(Z0'!i<06!5(!&(03!50!*4,=*!03!
'(&-,5!D0 +0g+,!*Z*3L*D,56!(31'<=0!+*?&(73!*')<3,5!*5401+,5!i<0!(?4'(1*3!1,3,1(?(03+,5!4-,10D03+05!D0!'*!
Z*3)<*-D(*!D0!5<!1*?4,!D0!05+<D(,!
E>"!d!k<0!',5!05+<D(*3+05!504*3!*4'(1*-!5<5!1,3,1(?(03+,5!*!5<!+-*&*G,!,!Z,1*1(23!D0!<3*!8,-?*!4-,805(,3*'!
=!4,50*3!'*5!1,?40+031(*5!i<0!5<0'03!D0?,5+-*-50!4,-!?0D(,!D0!'*!0'*&,-*1(23!=!D08035*!D0!*-)<?03+,5!=!
'*!-05,'<1(23!D0!4-,&'0?*5!D03+-,!D0!5<!N-0*!D0!05+<D(,!
E>A!d!k<0!',5!05+<D(*3+05!+03)*3!'*!1*4*1(D*D!D0!-0<3(-!0!(3+0-4-0+*-!D*+,5!-0'0Z*3+05!.3,-?*'?03+0!D03+-,!
D0!5<!N-0*!D0!05+<D(,:!4*-*!0?(+(-!G<(1(,5!i<0!(31'<=*3!<3*!-08'0g(23!5,&-0!+0?*5!-0'0Z*3+05!D0!@3D,'0!5,1(*'6!
1(03+@8(1*!,!7+(1*!
E>j!d!k<0!',5!05+<D(*3+05!4<0D*3!+-*35?(+(-!(38,-?*1(236!(D0*56!4-,&'0?*5!=!5,'<1(,305!*!<3!4J&'(1,!+*3+,!
05401(*'(L*D,!1,?,!3,!05401(*'(L*D,!
E>b! d! k<0! ',5! 05+<D(*3+05! O*=*3! D05*--,''*D,! *i<0''*5! O*&('(D*D05! D0! *4-03D(L*G0! 30105*-(*5! 4*-*!
0?4-03D0-!05+<D(,5!4,5+0-(,-05!1,3!<3!*'+,!)-*D,!D0!*<+,3,?@*!

•! )$%#'*"$'%&"'((
ER9"!d!E*4*1(D*D!D0!<+('(L*-!1,3!D0503Z,'+<-*!'*5!RUE5!!

•! "'+",-.-,%'((
EX9_! d! a01,3,10-! =! *4'(1*-! ',5! 8<3D*?03+,5! 8@5(1,56! i<@?(1,56! &(,i<@?(1,56! &(,'2)(1,56! 8(5(,'2)(1,56!
?*+0?N+(1,5!=!05+*D@5+(1,5!30105*-(,5!4*-*!'*!1,?4-035(23!=!0'!D05*--,'',!D0!'*!1(031(*!=!+013,',)@*!D0!',5!
*'(?03+,5!
EX9"! d! E,3,10-! ',5! ?,D0',5! D0! 4-,D<11(23! D0! *'(?03+,56! 5<! 1,?4,5(1(23! =! 4-,4(0D*D05! 8@5(1*56! 8@5(1,d
i<@?(1*5!=!i<@?(1*5!4*-*!D0+0-?(3*-!5<!Z*',-!3<+-(+(Z,!=!8<31(,3*'(D*D!
EX9A!d!E,3,10-!'*5!+713(1*5!=!-0*'(L*-!*3N'(5(5!D0!*'(?03+,5!i<0!)*-*3+(103!<3*5!1,3D(1(,305!24+(?*5!4*-*!0'!
1,35<?,!O<?*3,!
EX9__!d!E,?4-03D0-!=!Z*',-*-!i<0!'*!*'(?03+*1(23!05!<3,!D0!',5!4('*-05!&N5(1,5!D0!'*!(D03+(D*D!1<'+<-*'!D0!
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<3*!5,1(0D*D!
EX9_b! d! U38,-?*-6! 1*4*1(+*-! =! *505,-*-! '0)*'6! 1(03+@8(1*! =! +713(1*?03+0! *! '*! *D?(3(5+-*1(23! 4J&'(1*6! *! '*!
(3D<5+-(*! *'(?03+*-(*! =! *! ',5! 1,35<?(D,-05! 4*-*! D(50h*-! 05+-*+0)(*5! D0! (3+0-Z031(23! =! 8,-?*1(23! 03! 0'!
N?&(+,!D0!'*!1(031(*!=!'*!+013,',)@*!D0!',5!*'(?03+,5!

OBJETIVOS (EXPRESADOS COMO RESULTADOS ESPERABLES DE LA ENSEÑANZA) 

•! a0*'(L*-!1,--01+*?03+0!'*!+,?*!=!?*3(4<'*1(23!D0!?<05+-*5!4*-*!5<!*3N'(5(59!
•! M0'011(,3*-!'*!+713(1*!(35+-<?03+*'!=!0'!?7+,D,!*3*'@+(1,6!?N5!*D01<*D,5!4*-*!0'!05+<D(,6!1<*3+(8(1*1(23!=!

*3N'(5(5!D0!3<+-(03+05!=!*'(?03+,59!
•! [+('(L*-!*D01<*D*?03+0!',5!?7+,D,5!,8(1(*'05!D0!*3N'(5(5!0?4'0*D,5!03!0'!1,3+-,'!D0!1*'(D*D!D0!*'(?03+,59!
•! l*-+(1(4*-!03!4-<0&*5!D0!*3N'(5(5!5035,-(*'9!
• [+('(L*-!',5!1,3,1(?(03+,5!*Di<(-(D,5!5,&-0!'*!1,?4,5(1(23!&-,?*+,'2)(1*!=!4-,4(0D*D05!D0!',5!*'(?03+,56!

03!*3N'(5(5!D0!',5!*'(?03+,56!'*!D0+011(23!D0!5<5!*'+0-*1(,305!=!8-*<D056!0'!4-,105*D,6!'*!1,350-Z*1(23!=!'*!
0Z*'<*1(23!D0!'*!1*'(D*D!D0!',5!*'(?03+,59!

•! a0*'(L*-!*3N'(5(5!&-,?*+,'2)(1,56!(3+0-4-0+*-!5<5!-05<'+*D,5!=!-0D*1+*-!(38,-?056!*5<?(03D,!'*!
-054,35*&('(D*D!D0!0?(+(-!D(1+N?0305!-0'*1(,3*D,5!1,3!'*!1*'(D*D!)',&*'!D0!',5!*'(?03+,5!*3*'(L*D,5!

TEMARIO DETALLADO DE LA ASIGNATURA 

)"/%$-0()"1$-,02(
•! Tema 1.- Introducción al Análisis de Alimentos. Aspectos generales. Legislación Alimentaria. 

Controles oficiales. 
•! Tema 2. Determinación del Agua y del extracto seco. Problemática. Métodos por desecación. 

Métodos por destilación. Métodos químicos y métodos físicos. Medida de la actividad de agua. 
Aplicaciones 

•! Tema 3.- Determinación de Proteínas y compuestos nitrogenados. Nitrógeno total y Nitrógeno 
no proteico. Aplicaciones. Composición en aminoácidos. Determinación de la calidad de la 
proteína. 

•! Tema 4.- Determinación de Lípidos. Grasa extraíble. Grasa total. Composición en ácidos grasos. 
Aislamiento y estudio analítico del insaponificable. Índices físicos y químicos. Aplicaciones. 

•! Tema 5.- Determinación de Hidratos de carbono Carbohidrato utilizable total. Almidón y 
azúcares reductores. Aplicaciones. 

•! Tema 6.- Determinación de Fibra. Aspectos generales. Métodos de análisis. Fibra total, insoluble 
y soluble. Aplicaciones. 

•! Tema 7.- Determinación de Cenizas: Importancia. Método general. Tipos de cenizas. 
Aplicaciones. 

•! Tema 8.- Determinación de elementos minerales: Importancia. Preparación de las muestras. 
Análisis de elementos de interés. Aplicaciones. 

•! Tema 9.- Determinación de Vitaminas. Extracción y separación. Métodos más frecuentes 
empleadas en su determinación. 

• Tema 10.- Aditivos: Normas de identidad y pureza. Métodos de análisis. Determinación en 
alimentos 

•! Tema 11.- Control de calidad de alimentos proteicos. Parámetros de calidad. Alteraciones, 
adulteraciones y fraudes más corrientes. Métodos de análisis. 

•! Tema 12.- Control de calidad de Aceites y grasas comestibles. Normas y métodos analíticos. 
•! Tema 13.- Control de calidad de alimentos hidrocarbonados. Parámetros de calidad. Métodos de 

análisis 
•! Tema 14.- Especias y condimentos. Métodos generales. Métodos específicos. Composición de 

especias auténticas. Determinación del origen geográfico de una especia. Alimentos 
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estimulantes. Control de calidad. 
•! Tema 15.- Conservas y semiconservas. Platos preparados. Envasado, Etiquetado y factores 

referentes al almacenamiento. 
•! Tema 16.- Aguas. Bebidas no alcohólicas y alcohólicas. Parámetros de calidad. 
•! Tema 17.- Atributos sensoriales. Apariencia o aspecto. Importancia del color. Olor y aroma: 

propiedades y evaluación sensorial. 
•! Tema 18.- Panel de consumidores. Características. Composición. Objetivos. Pruebas sensoriales 

afectivas. Utilidad. Tratamiento estadístico. Interpretación de resultados. Panel Analítico. 
Características. Composición. Objetivos. Proceso de selección, entrenamiento y control. 
Condiciones básicas de actuación. Vocabulario Normalizado. 

•! Tema 19.- Pruebas sensoriales discriminativas. Clasificación. Objetivos. Prueba de comparación 
pareada. Prueba triangular. Prueba dúo-trío. Comparaciones múltiples. Otras. Aplicaciones. 
Tratamiento estadístico e interpretación de resultados. 

•! Tema 20.- Pruebas sensoriales descriptivas. Clasificación. Objetivos. Perfiles sensoriales. Perfil 
de flavor. Perfil de textura. Técnicas avanzadas. Aplicaciones. Tratamiento estadístico e 
interpretación de resultados. Escalas de medida. 

•! Tema 21.- Valoración organoléptica del aceite de oliva virgen. Reglamentación. Objetivo. 
Atributos sensoriales. Metodología. Hoja de perfil. Tratamiento estadístico de los datos e 
interpretación de resultados. 

•! Tema 22.- Cata de vinos. Factores determinantes en la calidad sensorial del vino. Influencia del 
proceso de crianza y envejecimiento. Atributos sensoriales. Vocabulario y metodología. Fichas 
de cata. 

(
)"/%$-0(+$3,)-,02(
!
+4567869:((
!

•! l-N1+(1*!_9d!a0*'(L*1(23!D0!*3N'(5(5!5035,-(*'!D0!4-080-031(*F!4-<0&*!D0!1,?4*-*1(23!4*-0*D*9!l-<0&*5!
D(51-(?(3*+(Z*5F!4-<0&*!DJ,d+-@,!=!4-<0&*!+-(*3)<'*-!

•! l-N1+(1*!"9!m*',-*1(23!,-)*3,'74+(1*!D0!*10(+0!D0!,'(Z*!Z(-)03F!*+-(&<+,5!5035,-(*'05!=!D(80-03+05!O,G*5!D0!
40-8('!

•! l-N1+(1*!A9d!E*+*!D0!Z(3,5F!*+-(&<+,5!5035,-(*'05!=!8(1O*!D0!1*+*!
•! l-N1+(1*!j9d!/0+0-?(3*1(23!D0!0'0?03+,5!05031(*'05!=!1,3+*?(3*3+05!4,-!05401+-,51,4(*!D0!*&5,-1(23!

*+2?(1*!
•! l-N1+(1*!b9d!/0+011(23!=!D0+0-?(3*1(23!D0!*D(+(Z,5!03!*'(?03+,5!
•! l-N1+(1*!$9d!/0+0-?(3*1(23!D0!1*80@3*!=!i<(3(3*!03!&0&(D*5!-08-051*3+05!
•! l-N1+(1*!^9d!/0+0-?(3*1(23!D0!*LJ1*-05!-0D<1+,-05!=!*1(D0L!03!?(0'05!

!
';<8=948>:?)9@@;4;:(
!

•! /(50h,!D0!l-,10D(?(03+,5!;,-?*'(L*D,5!D0!R-*&*G,!
•! [5,!D0!P*+0-(*'05!D0!a080-031(*!
•! X'*&,-*1(23!D0!U38,-?05!

!
-#,&A'-1#(B(C-*"$'-C%C(D;(@9(A!$(

X3!0'!1*5,!D0!05+<D(*3+05!1,3!D(51*4*1(D*D!<!,+-*5!30105(D*D05!05401@8(1*5!D0!*4,=,!0D<1*+(Z,6!0'!5(5+0?*!D0!
+<+,-@*!D0&0-N!*D*4+*-50!*!5<5!30105(D*D056!D0!*1<0-D,!*!'*5!-01,?03D*1(,305!D0!'*![3(D*D!D0!U31'<5(23!D0!
'*![3(Z0-5(D*D6!4-,10D(03D,!',5!/04*-+*?03+,5!=!E03+-,5!*!05+*&'010-!'*5!?0D(D*5!*D01<*D*5!4*-*!i<0!'*5!
+<+,-@*5! 50! -0*'(103! 03! '<)*-05! *1105(&'059!S5(?(5?,6! *!40+(1(23!D0'! 4-,805,-6! 50!4,D-N! 5,'(1(+*-! *4,=,! *! '*!
<3(D*D!1,?40+03+0!D0!'*![3(Z0-5(D*D!1<*3D,!50!+-*+0!D0!*D*4+*1(,305!?0+,D,'2)(1*5!05401(*'059!
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•! Ministerio de Agricultura, Pesca y Alimentación (MAPA). 1998. Métodos Oficiales de Análisis en la Unión 

Europea. Madrid.
•! Nielsen, S.S., Boff, J.M., Bradley, R.L., Bridges, A.R., BeMiller, J.M. 2008. Análisis de los alimentos. Ed. Acribia, 

S.A. Zaragoza, España. 
• Roudot, A-C. 2004. Reología y Análisis de la Textura de los Alimentos. Ed. Acribia, S.A., Zaragoza, España.
•! Watson, D.H., Meam, M.N. 1995. Migración de sustancias químicas desde el envase al alimento. Volumen II. Ed. 

Acribia,S.A. Zaragoza, España. 
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•! AENOR. 1997. Análisis sensorial. Tomo 1. Alimentación: Recopilación de Normas UNE. AENOR. Madrid, 
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•! Anzaldua-Morales A. 1994. La evaluación sensorial de los alimentos en la teoría y la práctica. Ed. Acribia, S.A. 
Zaragoza, España. 

•! Chamorro M.C., Losada M.M. 2002. El análisis sensorial de los quesos. Ed. Mundi-Prensa. Madrid, España. 
•! Ducauze, Ch. J. 2006 Fraudes alimentarios. indicaciones reglamentarias y metodología analítica. Ed. Acribia, S.A. 

Zaragoza, España 
•! Mijares M.I., Saez Illobre J.A. 1995. El vino: de la cepa a la copa. CDN-Ciencias de la Dirección. Madrid, España. 
•! Rosenthal, A.J. 2001. Textura de los alimentos. Medida y percepción. Ed. Acribia, S.A. Zaragoza, España. 
•! Sancho J., Bota E., De Castro J.J. 1999. Introducción al análisis sensorial de los alimentos. Edicions Universitat de 

Barcelona. Barcelona, España. 
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ENLACES RECOMENDADOS 
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Organismos 
  

•! Agencia Española de Consumo, Seguridad Alimentaria y Nutrición – AECOSAN 
•! http://www.aecosan.msssi.gob.es/AECOSAN/web/home/aecosan_inicio.htm 
•! Association of Official Analytical Chemists – AOAC 
•! http://www.aoac.org/aoac_prod_imis/AOAC/Publications/Official_Methods_of_Analysis/AOAC_Member/Pubs/O

MA/AOAC_Official_Methods_of_Analysis.aspx 
•! Codex Alimentarius 
•! http://www.fao.org/fao-who-codexalimentarius/en/ 
•! European Food Safety Authority – EFSA 
•! https://www.efsa.europa.eu/ 
•! European Food International Council – EUFIC 
•! http://www.eufic.org/es 
•! European Federation for Biotechnology – EFB 
•! http://www.efbiotechnology.org/ 
•! Institute of Food Science & Technology – IFST 
•! https://www.ifst.org/ 
•! International Life Sciences Institute – ILSI 

http://ilsi.org/ 
•! International Organization for Standardization – ISO 
•! https://www.iso.org/home.html 
•! Ministerio de Agricultura y Pesca, Alimentación y Medio Ambiente 
•! http://www.mapama.gob.es/es/ 
 

REVISTAS DE INTERÉS 
•! Critical Reviews in Food Science and Nutrition http://www.tandfonline.com/toc/bfsn20/current 
•! Food Chemistry https://www.journals.elsevier.com/food-chemistry 
•! International Journal of Food Science and Nutrition http://www.tandfonline.com/loi/iijf20 
•! Journal of Agricultural and Food Chemistry http://pubs.acs.org/journal/jafcau 
•! Journal of Food Composition and Analysis https://www.journals.elsevier.com/journal-of-food-composition-and-

analysis 
•! Journal of Association of Official Analytical Chemists International 

http://www.aoac.org/aoac_prod_imis/AOAC/Publications/Journal_Of_AOAC/AOAC_Member/Publications/Journ
al_of_AOAC/The_Journal_of_AOAC.aspx 

•! Proceedings of the National Academy of Sciences http://www.pnas.org/ 
 
LEGISLACIÓN ALIMENTARIA 

•! Boletín Oficial de la Junta de Andalucía http://www.juntadeandalucia.es/boja 
•! Boletín Oficial del Estado https://www.boe.es/ 
•! Diario Oficial de la Unión Europea http://eur-lex.europa.eu/oj/direct-access.html?locale=es 

 
OTRAS WEBS DE INTERÉS 

•! Confederación de Industrias Agro-Alimentarias de la Unión Europea – FoodDrinkEurope 
http://www.fooddrinkeurope.eu/ 

•! Federación Española de Industrias de la Alimentación y Bebidas – FIAB http://www.fiab.es/es/ 
•! Fundación Vasca para la Seguridad agro-alimentaria http://www.elika.eus/es/ 
•! Portal de Tecnologías Alimentaria http://www.alimentatec.com/default.asp 

METODOLOGÍA DOCENTE 
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•! E'*50!?*)(5+-*'!4*-+(1(4*+(Z*!
•! a0*'(L*1(23!D0!50?(3*-(,5]+*''0-05!
•! S4-03D(L*G0!&*5*D,!03!'*!-05,'<1(23!D0!4-,&'0?*5!=!1*5,5!4-N1+(1,5!!

EVALUACIÓN (INSTRUMENTOS DE EVALUACIÓN, CRITERIOS DE EVALUACIÓN Y PORCENTAJE SOBRE LA 
CALIFICACIÓN FINAL, ETC.) 

 
EVALUACIÓN CONTINUA  

 
Conocimientos teóricos 

 
•! K*!0Z*'<*1(23!D0!'*!4*-+0!+02-(1*!D0!'*!*5()3*+<-*!50!-0*'(L*-N!?0D(*3+0!4-<0&*5!051-(+*5!5,&-0!0'!1,3+03(D,!

D0'!+0?*-(,!+02-(1,9!!
•! M0!-0*'(L*-N!_0gN?03!4*-1(*'!0'(?(3*+,-(,!.+0?*5!_d_c:!=!<3!0g*?03!8(3*'!50)J3!',!05+*&'01(D,!03!0'!

1*'03D*-(,!,8(1(*'!D0!0gN?0305!D0'!)-*D,9!!
•! X'!+0?*-(,!D0'!4*-1(*'!50-N!0'(?(3*D,!1,3!<3*!1*'(8(1*1(23!?@3(?*!D0!b!4*-*!'*!1,3Z,1*+,-(*!,-D(3*-(*6!5(3!

0?&*-),!3,!50!)<*-D*-N!4*-*!'*!5()<(03+0!1,3Z,1*+,-(*9!
•! K*!*5(5+031(*!*!'*5!1'*505!+02-(1*5!05!,&'()*+,-(*!=!50!0g()(-N!'*!*5(5+031(*!*!<3!?@3(?,!D0'!^co!D0!',5!1-7D(+,5!

1,--054,3D(03+05!4*-*!4,D0-!4-0503+*-50!*'!1,3+-,'!0'(?(3*+,-(,9!
•! K*!1*'(8(1*1(23!D0!05+,5!0gN?0305!5<4,3D-N!0'!$co!D0!'*!3,+*!8(3*'!D0!'*!*5()3*+<-*9!
•! K*!5<40-*1(23!D0!1<*'i<(0-*!D0!'*5!4-<0&*5!3,!50!',)-*-N!5(3!<3!1,3,1(?(03+,!<3(8,-?0!=!0i<('(&-*D,!D0!

+,D*!'*!?*+0-(*!0Z*'<*D*!03!D(1O*!4-<0&*9!!
!

Conocimientos prácticos!
!
lapERUESM!

•! K*!-0*'(L*1(23!D0!'*5!4-N1+(1*5!05!,&'()*+,-(*6!5(03D,!(?4-051(3D(&'0!'*!*5(5+031(*!*!+,D*5!'*5!505(,305!D0!'*5!
?(5?*5!=!5<!5<40-*1(23!?0D(*3+0!<3*!4-<0&*!051-(+*9!

•! K,5!*'<?3,5!i<0!3,!5<40-03!0'!0g*?03!D0!4-N1+(1*56!4,D-N3!-01<40-*-',!03!<3!0g*?03!0g+-*,-D(3*-(,!
1<*3D,!+0-?(303!'*5!4-N1+(1*5!D0!'*!*5()3*+<-*9!!

•! K*!1*'(8(1*1(23!D0!4-N1+(1*5!1,3+*&('(L*-N!<3!"c!o!D0!'*!3,+*!8(3*'!D0!'*!*5()3*+<-*9!
!

MXPU;SaU%M!q!RSKKXaXM 
•! K*!-0*'(L*1(23!D0!',5!50?(3*-(,5!4,-!4*-+0!D0!',5!*'<?3,5!05!,&'()*+,-(*9!!
•! K*!1*'(8(1*1(23!5<4,3D-N!<3!"co!D0!'*!3,+*!8(3*'!
•! M0!0Z*'<*-N!1*'(D*D!D0!'*!(3Z05+()*1(23!''0Z*D*!*!1*&,!5,&-0!0'!+0?*!4-,4<05+,!03!+7-?(3,5!D0!1*'(D*D!D0!'*!

4-0503+*1(236!)-*D,!D0!4-,8<3D(D*D6!8<03+05!1,35<'+*D*56!=!0g4,5(1(239!!
!

K*!5<40-*1(23!D0!'*!*5()3*+<-*!5<4,3D-N!+030-!*4-,&*D*5!1*D*!<3*!D0!'*5!4*-+05!=!-0*'(L*D,5!',5!50?(3*-(,5]+*''0-059!

EVALUACIÓN EXTRAORDINARIA
!
K,5!1,3,1(?(03+,5!+02-(1,5!50-N3!0Z*'<*D,5!5()<(03D,!0'!?(5?,!4-,10D(?(03+,!D051-(+,!4*-*!'*!0Z*'<*1(23!1,3+(3<*9!
X3! '*! 0Z*'<*1(23! 0g+-*,-D(3*-(*6! 50! )<*-D*-N3! '*5! 1*'(8(1*1(,305! D0! +-*&*G,! *<+23,?,! =! 4-N1+(1*56! D0! 8,-?*!i<0! '*!
5<?*!D0!+,D,5!',5!*4*-+*D,5!50*!_c9c9!
!

DESCRIPCIÓN DE LAS PRUEBAS QUE FORMARÁN PARTE DE LA EVALUACIÓN ÚNICA FINAL 
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ESTABLECIDA EN LA “NORMATIVA DE EVALUACIÓN Y DE CALIFICACIÓN DE LOS ESTUDIANTES DE LA 
UNIVERSIDAD DE GRANADA” 

EVALUACIÓN ÚNICA FINAL 
 

•! Aquellos alumnos que, por motivos debidamente justificados, no se acojan al método de evaluación continua 
realizarán un examen final que constará de una parte teórica y una parte práctica. La parte teórica representará el 
70% y la práctica el 30% de la calificación final.  
 

•! La superación de la asignatura supondrá tener aprobadas cada una de las partes. !

ESCENARIO A (ENSEÑANZA-APRENDIZAJE PRESENCIAL Y NO PRESENCIAL)

ATENCIÓN TUTORIAL  

HORARIO 
 HERRAMIENTAS PARA LA ATENCIÓN TUTORIAL 

I05J5!K,L*3,!MN31O0L!
https://directorio.ugr.es/static/PersonalUGR/*/show/5da2bd
9a7d2d2ee5417a817451fd484c 
E0'(*!P,3+0*)<D,!MN31O0L!
https://directorio.ugr.es/static/PersonalUGR/*/show/c3cd334
b56d5e0309a89c685f44bf014!

%7;=68E=(F4;:;=689@2(/4+,9!;<+-(1(23!=!>-,?*+,',)@*6!AB!
4'*3+*6!C*1<'+*D!D0!C*-?*1(*9!!
l-0Z(*!1(+*F!!
X?*('F!jesuslsH<)-905/celiams@ugr.es!
l'*+*8,-?*!D,103+0F!laS/%!"c"cd"c"_!
G;449<8;=79:(D;(H8D;>6>=I;4;=689F!Q,,)'0!P00+6!*!
40+(1(23!D0'!05+<D(*3+09!!
!

MEDIDAS DE ADAPTACIÓN DE LA METODOLOGÍA DOCENTE 

)"/%$-0()"1$-,0(
!

•! K,5!05+<D(*3+05!4,D-N3!*5(5+(-!*!1'*505!4-05031(*'05!O*5+*!1,?4'0+,!*8,-,!40-?(+(D,9!;,!,&5+*3+06!'*5!1'*505!
50!(?4*-+(-N3!D0!8,-?*!5(31-23(1*!4-05031(*'!=!Z(-+<*'6!<+('(L*3D,!'*5!O0--*?(03+*5!4*-*!Z(D0,1,380-031(*!D0!
PXXR!=!03!5+-0*?(3)!O*&('(+*D*5!03!0'!*<'*!*5()3*D*!4*-*!05+*!*5()3*+<-*9!

•! !X'!O,-*-(,!D0!'*5!1'*505!(?4*-+(D*5!03!05+0!05103*-(,!?(g+,!50-N!0'!?(5?,!O,-*-(,!,8(1(*'!05+*&'01(D,!4*-*!'*5!
1'*505!4-05031(*'05!.O++45F]]8*-?*1(*9<)-905]4,D]"c"_]D,1]T,-*-(,5"c"c"_94D8)9!

•! X'!?*+0-(*'!D0!*4,=,!*!'*!D,1031(*!05+*-N!*!D(54,5(1(23!D0'!*'<?3*D,!*!+-*Z75!D0!'*!4'*+*8,-?*!laS/%6!*5@!
1,?,!,+-,5!-01<-5,5!i<0!0'!4-,805,-*D,!1,35(D0-0!(?4,-+*3+05!4*-*!1,?4'0?03+*-!'*!8,-?*1(23!D0'!*'<?3,9!

(
)"/%$-0(+$3,)-,0(
(

•! K*5!4-N1+(1*5!50!(?4*-+(-N3!D0!8,-?*!4-05031(*'!5()<(03D,!0'!O,-*-(,!05+*&'01(D,!4*-*!'*5!?(5?*5!=!03!0'!*<'*!
D0!(38,-?N+(1*!*5()*3*D*9!!

•! X'!?*+0-(*'! D0! *4,=,! *! '*! D,1031(*! 4-N1+(1*! 05+*-N! *! D(54,5(1(23! D0'! *'<?3*D,! *! +-*Z75! D0! '*! 4'*+*8,-?*!
laS/%6!*5@!1,?,!,+-,5!-01<-5,5!i<0!0'!4-,805,-*D,!1,35(D0-0!(?4,-+*3+05!4*-*!1,?4'0?03+*-!'*!8,-?*1(23!
D0'!*'<?3,9!
!

'"/-#%$-0'((
!

•! M0! +<+,-(L*-N! *! ',5! *'<?3,5! +*3+,! 1,3! 50)<(?(03+,! 1,3! +<+,-@*5! 4-05031(*'05! 1,?,! Z(-+<*'059! X5+*! J'+(?*!
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?,D*'(D*D!50!<+('(L*-N!5,',!*!40+(1(23!D0'!*'<?3*D,!,!4*-*!+<+,-@*5!)-<4*'05!1<*3D,!0'!3J?0-,!D0!*'<?3,5!
i<0!5,'(1(+*3!'*!+<+,-@*!(?4,5(&('(+03!?*3+030-!'*5!D(5+*31(*5!D0!50)<-(D*D!4*-*!*+03D0-!D(1O*!+<+,-@*!03!0'!
D054*1O,! ,! *<'*5! D(54,3(&'05! 4*-*! D(1O*! +<+,-@*! )-<4*'9! X3! 05+0! 1*5,6! '*5! O0--*?(03+*5! *4'(1*D*5! 50-N3!
?0D(*3+0!Z(D0,1,380-031(*!D0!Q,,)'0!!PXXR!=!r%%P!

!
•! X'!?*+0-(*'!D0!*4,=,!4*-*!0'!D05*--,'',!D0!',5!+*''0-05!4,-!',5!*'<?3,5!05+*-N!*!D(54,5(1(23!D0'!*'<?3*D,!*!

+-*Z75! D0! '*! 4'*+*8,-?*! laS/%6! *5@! 1,?,! ,+-,5! -01<-5,5! i<0! 0'! 4-,805,-! 1,35(D0-0! (?4,-+*3+05! 4*-*!
1,?4'0?03+*-!'*!8,-?*1(23!D0'!*'<?3,9

MEDIDAS DE ADAPTACIÓN DE LA EVALUACIÓN .U35+-<?03+,56! 1-(+0-(,5! =! 4,-103+*G05! 5,&-0! '*! 1*'(8(1*1(23!
8(3*': 

Convocatoria Ordinaria 

Conocimientos teóricos 
 
•! K*!0Z*'<*1(23!D0!'*!4*-+0!+02-(1*!D0!'*!*5()3*+<-*!50!-0*'(L*-N!?0D(*3+0!4-<0&*5!4-05031(*'05!051-(+*5!5,&-0!

0'!1,3+03(D,!D0'!+0?*-(,!+02-(1,9!!
•! M0! -0*'(L*-N! _0gN?03! 4*-1(*'! 0'(?(3*+,-(,! .+0?*5! _d_c:! =! <3! 0g*?03! 8(3*'! 50)J3! ',! 05+*&'01(D,! 03! 0'!

1*'03D*-(,!,8(1(*'!D0!0gN?0305!D0'!)-*D,9!!
•! X'! +0?*-(,!D0'!4*-1(*'! 50-N!0'(?(3*D,!1,3!<3*!1*'(8(1*1(23!?@3(?*!D0!b!4*-*! '*!1,3Z,1*+,-(*!,-D(3*-(*6! 5(3!

0?&*-),!3,!50!)<*-D*-N!4*-*!'*!5()<(03+0!1,3Z,1*+,-(*9!
•! K*!*5(5+031(*!*!'*5!1'*505!+02-(1*5!05!,&'()*+,-(*!=!50!0g()(-N!'*!*5(5+031(*!*!<3!?@3(?,!D0'!^co!D0!',5!1-7D(+,5!

1,--054,3D(03+05!4*-*!4,D0-!4-0503+*-50!*'!1,3+-,'!0'(?(3*+,-(,9!
•! K*!1*'(8(1*1(23!D0!05+,5!0gN?0305!5<4,3D-N!0'!$co!D0!'*!3,+*!8(3*'!D0!'*!*5()3*+<-*9!
•! K*! 5<40-*1(23!D0! 1<*'i<(0-*!D0! '*5!4-<0&*5!3,! 50! ',)-*-N! 5(3!<3! 1,3,1(?(03+,!<3(8,-?0!=! 0i<('(&-*D,!D0!

+,D*!'*!?*+0-(*!0Z*'<*D*!03!D(1O*!4-<0&*9!!
!

Conocimientos prácticos 
 
lapERUESM!

•! K*!-0*'(L*1(23!D0!'*5!4-N1+(1*5!05!,&'()*+,-(*6!5(03D,!(?4-051(3D(&'0!'*!*5(5+031(*!*!+,D*5!'*5!505(,305!D0!'*5!
?(5?*5!=!5<!5<40-*1(23!?0D(*3+0!<3*!4-<0&*!051-(+*!4-05031(*'9!

•! K,5! *'<?3,5! i<0! 3,! 5<40-03! 0'! 0g*?03! D0! 4-N1+(1*56! 4,D-N3! -01<40-*-',! 03! <3! 0g*?03! 0g+-*,-D(3*-(,!
1<*3D,!+0-?(303!'*5!4-N1+(1*5!D0!'*!*5()3*+<-*9!!

•! K*!1*'(8(1*1(23!D0!4-N1+(1*5!1,3+*&('(L*-N!<3!"c!o!D0!'*!3,+*!8(3*'!D0!'*!*5()3*+<-*9!
!
MXPU;SaU%M]RSKKXaXM 
 

•! K*!-0*'(L*1(23!D0!',5!50?(3*-(,5!4,-!4*-+0!D0!',5!*'<?3,5!05!,&'()*+,-(*9!!
•! K*!1*'(8(1*1(23!5<4,3D-N!<3!"co!D0!'*!3,+*!8(3*'!
•! M0!0Z*'<*-N!1*'(D*D!D0!'*!(3Z05+()*1(23!''0Z*D*!*!1*&,!5,&-0!0'!+0?*!4-,4<05+,!03!+7-?(3,5!D0!1*'(D*D!D0!'*!

4-0503+*1(236!)-*D,!D0!4-,8<3D(D*D6!8<03+05!1,35<'+*D*56!=!0g4,5(1(239!!
!
K*!5<40-*1(23!D0!'*!*5()3*+<-*!5<4,3D-N!+030-!*4-,&*D*5!1*D*!<3*!D0!'*5!4*-+05!=!-0*'(L*D,5!',5!50?(3*-(,5]+*''0-059!

Convocatoria Extraordinaria(

K,5!1,3,1(?(03+,5!+02-(1,5!50-N3!0Z*'<*D,5!5()<(03D,!0'!?(5?,!4-,10D(?(03+,!D051-(+,!4*-*!'*!0Z*'<*1(23!1,3+(3<*9!
X3! '*! 0Z*'<*1(23! 0g+-*,-D(3*-(*6! 50! )<*-D*-N3! '*5! 1*'(8(1*1(,305! D0 +-*&*G,! *<+23,?,! =! 4-N1+(1*56! D0! 8,-?*!i<0! '*!
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5<?*!D0!+,D,5!',5!*4*-+*D,5!50*!_c9c9!
 
K*!5<40-*1(23!D0!'*!*5()3*+<-*!5<4,3D-N!+030-!*4-,&*D*5!1*D*!<3*!D0!'*5!4*-+05!=!-0*'(L*D,5!',5!50?(3*-(,5]+*''0-059!

Evaluación Única Final

•! Aquellos alumnos que, por motivos debidamente justificados, no se acojan al método de evaluación continua 
realizarán un examen final presencial que constará de una parte teórica y una parte práctica. La parte teórica 
representará el 70% y la práctica el 30% de la calificación final.  
 

K*!5<40-*1(23!D0!'*!*5()3*+<-*!5<4,3D-N!+030-!*4-,&*D*5!1*D*!<3*!D0!'*5!4*-+059!

ESCENARIO B (SUSPENSIÓN DE LA ACTIVIDAD PRESENCIAL)!

ATENCIÓN TUTORIAL  

HORARIO HERRAMIENTAS PARA LA ATENCIÓN TUTORIAL 
 

I05J5!K,L*3,!MN31O0L!
https://directorio.ugr.es/static/PersonalUGR/*/show/5da2bd
9a7d2d2ee5417a817451fd484c
E0'(*!P,3+0*)<D,!MN31O0L!
https://directorio.ugr.es/static/PersonalUGR/*/show/c3cd334
b56d5e0309a89c685f44bf014 
!

"<98@F!jesuslsH<)-905/celiams@ugr.es!
+@979I>4<9(D>6;=7;F!laS/%!"c"cd"c"_!
G;449<8;=79:(D;(H8D;>6>=I;4;=689F!Q,,)'0!P00+!

MEDIDAS DE ADAPTACIÓN DE LA METODOLOGÍA DOCENTE 

!
)"/%$-0()"1$-,0(

!
•! K*5!1'*505!50!(?4*-+(-N3!D0!8,-?*!Z(-+<*'6!<+('(L*3D,!'*5!O0--*?(03+*5!4*-*!Z(D0,1,380-031(*!D0!PXXR!
•! !X'!O,-*-(,!D0!'*5!1'*505!(?4*-+(D*5!4,-!Z(D0,1,380-031(*!50-N!0'!?(5?,!O,-*-(,!,8(1(*'!05+*&'01(D,!4*-*!'*5!

1'*505!4-05031(*'05!.O++45F]]8*-?*1(*9<)-905]4,D]"c"_]D,1]T,-*-(,5"c"c"_94D8)9
•! X'! ?*+0-(*'! D0! *4,=,! *! '*! D,1031(*! Z(-+<*'! 05+*-N! *! D(54,5(1(23! D0'! *'<?3*D,! *! +-*Z75! D0! '*! 4'*+*8,-?*!

laS/%6!*5@!1,?,!,+-,5!-01<-5,5!i<0!0'!4-,805,-*D,!1,35(D0-0!(?4,-+*3+05!4*-*!1,?4'0?03+*-!'*!8,-?*1(23!
D0'!*'<?3,9!
!

)"/%$-0(+$3,)-,0(
!

•! K*5!4-N1+(1*5!50!(?4*-+(-N3!D0!8,-?*!Z(-+<*'6!<+('(L*3D,!'*5!O0--*?(03+*5!4*-*!Z(D0,1,380-031(*!D0!PXXR!
• X'!O,-*-(,!D0!'*5!4-N1+(1*5!(?4*-+(D*5!4,-!Z(D0,1,380-031(*!50-N!0'!?(5?,!O,-*-(, ,8(1(*'!05+*&'01(D,!4*-*!'*5!

4-N1+(1*5!4-05031(*'059!!
• X'! ?*+0-(*'! D0! *4,=,! *! '*! D,1031(*! Z(-+<*'! 4-N1+(1*! 05+*-N! *! D(54,5(1(23! D0'! *'<?3*D,! *! +-*Z75! D0! '*!

4'*+*8,-?*!laS/%6!*5@!1,?,!,+-,5!-01<-5,5!i<0!0'!4-,805,-*D,!1,35(D0-0!(?4,-+*3+05!4*-*!1,?4'0?03+*-!
'*!8,-?*1(23!D0'!*'<?3,9!

•! M0! <+('(L*-N3! 1,?,! *4,=,! *! '*! D,1031(*! 4-N1+(1*! Z(D0,5! D0'! 4-,=01+,! D0! (33,Z*1(23! D,103+0!P0+,D,',)@*!
?<'+(?0D(*! 4*-*! 0'! *4-03D(L*G0! D0! 0350h*3L*5! 4-N1+(1*5! D0'! /04*-+*?03+,! D0! ;<+-(1(23! =! >-,?*+,',)@*!
.E2D9!__de_!=!_Ade":!.O++45F]]8*-?*1(*9<)-905]4,D3<+-(1(,34-*1+(1*5s30t]*&-,"c_A]:9!!
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!
!
$",A$'0'(
!

•! l'*+*8,-?*!laS/%u!O0--*?(03+*5!D0!Z(D0,!1,380-031(*F!r,,?6!Q,,)'0!P00+!.),9<)-905:!
•! l-,=01+,!D0! (33,Z*1(23!D,103+0!P0+,D,',)@*!?<'+(?0D(*!4*-*! 0'! *4-03D(L*G0!D0! 0350h*3L*5!4-N1+(1*5!D0'!

/04*-+*?03+,!D0!;<+-(1(23!=!>-,?*+,',)@*!.E2D9!__de_!=!_Ade":9!!
!

"#&%,"'!

•! O++45F]]4-*D,9<)-905]!
•! O++45F]]L,,?9<5]05d05]?00+(3)59O+?'!!
•! O++45F]]),9<)-905]!
•! O++45F]]ttt951,4<591,?]50*-1O]8,-?9<-(vD(54'*=w&*5(1!
•! O++45F]]ttt931&(93'?93(O9),Z]4<&?0D]!
•! O++45F]]*4459t0&,8x3,t'0D)091,?][SsQ030-*'M0*-1Os(34<+9D,v4-,D<1+w[Sy50*-1Os?,D0wQ030-*'M0*-1O

yMU/wX_Q>,Rri'&O0Qq?gz1ay4-080-03105M*Z0Dw!
•! O++45F]]8*-?*1(*9<)-905]4,D3<+-(1(,34-*1+(1*5s30t]*&-,"c_A]!

MEDIDAS DE ADAPTACIÓN DE LA EVALUACIÓN .U35+-<?03+,56! 1-(+0-(,5! =! 4,-103+*G05! 5,&-0! '*! 1*'(8(1*1(23!
8(3*': 

Convocatoria Ordinaria 

•! G;449<8;=792(+@979I>4<9(+$%C0(JKJK(
(

C;:648F68E=F!;H9@L968E=(D;(@>:(6>=>68<8;=7>:(7;E486>:(B(F456786>:(
(
l-<0&*!,&G0+(Z*!1,3!<3!0g*?03! 8(3*'!D0! +,D,!0'! 7;<948>( 7;E486>!D0! '*!*5()3*+<-*9! 9! M(!0'!4-,805,-! ',!05+(?*!,4,-+<3,6!
4,D-N! 0g()(-! 0'! 50)<(?(03+,! D0! '*5! 4-<0&*5! 1,3! 1N?*-*! =! ?(1-28,3,! 03103D(D, *D*4+N3D,50! *! ',! 05+*&'01(D,! 4,-! '*!
<3(Z0-5(D*D9!X5+*!4-<0&*!1,35(5+(-N!03!<3!1<05+(,3*-(,!1,?4<05+,!4,-!4-0)<3+*5!D0!'*!?,D*'(D*D!,41(23!?J'+(4'0!.<3*!
J3(1*! -054<05+*! 1,--01+*:! =],! -054<05+*! 1,-+*! =],! +(4,! 035*=,9! X3! -0'*1(23! *'! 1<05+(,3*-(,! D0! ,41(23!?J'+(4'0! 05+*-N!
D(50h*D,!1,3!'*5!5()<(03+05!1*-*1+0-@5+(1*5F!*:!*'0*+,-(L*1(23!03!0'!,-D03!D0!*4*-(1(23!+*3+,!D0!'*5!4-0)<3+*5!1,?,!D0!'*5!
,41(,305! D0! -054<05+*! 4*-*! 1*D*! *'<?3,u! &:! +(0?4,! '(?(+*D,! *! _! ?(3<+,! 4,-! 4-0)<3+*u! =! 1:! ,-D03! 501<031(*'6! 5(3!
4,5(&('(D*D!D0!3*Z0)*-!*+-N5!03!0'!0g*?03!<3*!Z0L!-054,3D(D*!'*!4-0)<3+*9!!
!
E,?,!4*-+0!D0!'*!1,3Z,1*+,-(*!,-D(3*-(*6!50!-0*'(L*-N!<3!0g*?03!4*-1(*'!1,3!<3*!&*+0-@*!D0!4-0)<3+*5!0'*&,-*D*5!&*G,!
'*5! ?(5?*5! 1*-*1+0-@5+(1*5! 1(+*D*5! *3+0-(,-?03+09! X'! 0g*?03! 4*-1(*'! D0! '*! *5()3*+<-*! +03D-N! 1*-N1+0-! 0'(?(3*+,-(,! *!
4*-+(-! D0! '*! ,&+031(23! D0! b! 4<3+,5! 5,&-0! _c9! Si<0'',5! *'<?3,5! i<0! 3,! O<&(0503! 5<40-*D,! 0'! 0g*?03! 4*-1(*'6! 50!
0g*?(3*-N3!D0!+,D*!'*!?*+0-(*!03!'*!801O*!05+*&'01(D*!4*-*!'*!1,3Z,1*+,-(*!,-D(3*-(*9!!
!
K*!0Z*'<*1(23!D0! ',5!6>=>68<8;=7>:(F456786>:!*Di<(-(D,5!03! '*!*5()3*+<-*!50!-0*'(L*-N!?0D(*3+0!<3*!4-<0&*!,&G0+(Z*!
-0'*+(Z*!*!1<05+(,305!-0'*1(,3*D*5!1,3!',5!1,3,1(?(03+,5!D0!',5!8<3D*?03+,5!D0!'*5!4-N1+(1*59!X5+*!4-<0&*!1,?4-03D0-N!
D,5! 4*-+05F! *:! 1<05+(,3*-(,! 1,3! <3*! &*+0-@*! D0! 4-0)<3+*5! D0! '*! ?,D*'(D*D! ,41(23! ?J'+(4'0! .<3*! J3(1*! -054<05+*!
1,--01+*:u!=!&:!-05,'<1(23!D0!4-,&'0?*59!!
!

•! G;449<8;=792(*8D;>6>=I;4;=689(!>>M@;(/"")(B(:>F>47;(;=(I>4<97>(N>4D?+C.(((<;<>489(D;@(749O9P>(
(

C;:648F68E=F!;H9@L968E=(D;@(749O9P>(969DQ<869<;=7;(D848M8D>((
!
X'*&,-*1(23!D0!<3!+-*&*G,!*1*D7?(1*?03+0!D(-()(D,!4,-!)-<4,5!D0!*'<?3,5!.bd^!05+<D(*3+056!1,3!<3!-04*-+,!0i<(+*+(Z,!
D0! 05+<D(*3+05! ?*+-(1<'*D,5! 03! '*! *5()3*+<-*:! 1,3! '*! 1,--054,3D(03+0! +<+,-(L*1(23! 4,-! 4*-+0! D0'! 4-,805,-9! [3*! Z0L!
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8(3*'(L*D,! =! 03+-0)*D,! 0'! +-*&*G,! 03! 8,-?*+,! {,-D]l/C! 50! 4-,10D0-N! *! '*! 0g4,5(1(23! D0! ',5! +-*&*G,5! 4,-!
Z(D0,1,380-031(*!Q,,)'0!PXXR9!!

!
•! ,487;48>:(D;(;H9@L968E=(

(
K*!5<40-*1(23!D0!'*!*5()3*+<-*!5<4,3D-N!+030-!*4-,&*D*5!1*D*!<3*!D0!'*5!4*-+05!=!-0*'(L*D,!0'!+-*&*G,!*1*D7?(1*?03+0!
D(-()(D,9!!
!

•! +>46;=79P;(:>O4;(69@8I86968E=(I8=9@!
!
Xg*?03! D0! ',5! 1,3,1(?(03+,5! +02-(1,5! .$co! D0! '*! 1*'(8(1*1(23! +,+*':u! -0*'(L*1(23! =! 0g*?03! D0! ',5! 1,3,1(?(03+,5!
4-N1+(1,5!."co!D0!'*!1*'(8(1*1(23!+,+*':u!0'*&,-*1(23!D0'!+-*&*G,!03!)-<4,!=!0g4,5(1(23!."co!D0!'*!1*'(8(1*1(23!+,+*':9!

Convocatoria Extraordinaria(

•! G;449<8;=792(+@979I>4<9(+$%C0(JKJK(
!

C;:648F68E=F!;H9@L968E=(D;(@>:(6>=>68<8;=7>:(7;E486>:(B(F456786>:((
!
l-<0&*!,&G0+(Z*!1,3!0g*?03!8(3*'!D0!+,D,!0'!7;<948>(7;E486> D0!'*!*5()3*+<-*9!M(!0'!4-,805,-!',!05+(?*!,4,-+<3,6!4,D-N!
0g()(-!0'!50)<(?(03+,!D0!'*5!4-<0&*5!1,3!1N?*-*!=!?(1-28,3,!03103D(D,!*D*4+N3D,50!*!',!05+*&'01(D,!4,-!'*!<3(Z0-5(D*D9!
X5+*! 4-<0&*! 1,35(5+(-N! 03! <3! 1<05+(,3*-(,! 1,?4<05+,! 4,-! 4-0)<3+*5! D0! '*! ?,D*'(D*D! ,41(23! ?J'+(4'0! .<3*! J3(1*!
-054<05+*!1,--01+*:!=],!-054<05+*!1,-+*!=],!+(4,!035*=,9!X3!-0'*1(23!*'!1<05+(,3*-(,!D0!,41(23!?J'+(4'0!05+*-N!D(50h*D,!
1,3!'*5!5()<(03+05!1*-*1+0-@5+(1*5F!*:!*'0*+,-(L*1(23!03!0'!,-D03!D0!*4*-(1(23!+*3+,!D0!'*5!4-0)<3+*5!1,?,!D0!'*5!,41(,305!
D0!-054<05+*!4*-*!1*D*!*'<?3,u!&:!+(0?4,!'(?(+*D,!*!_!?(3<+,!4,-!4-0)<3+*u!=!1:!,-D03!501<031(*'6!5(3!4,5(&('(D*D!D0!
3*Z0)*-!*+-N5!03!0'!0g*?03!<3*!Z0L!-054,3D(D*!'*!4-0)<3+*9!!
!
l*-*!*i<0'',5!*'<?3,5!i<0!3,! 5<40-*-,3!0'! 0g*?03!D0! ',5!6>=>68<8;=7>:(F456786>:6! '*! 0Z*'<*1(23!1,35(5+(-N!03!<3*!
4-<0&*! D0! ()<*'05! 1*-*1+0-@5+(1*5! *! *i<0''*! D051-(+*! 4*-*! '*! 0Z*'<*1(23! ,-D(3*-(*F! *:! 1<05+(,3*-(,! 1,3! <3*! &*+0-@*! D0!
4-0)<3+*5!D0!'*!?,D*'(D*D!,41(23!?J'+(4'0!.<3*!J3(1*!-054<05+*!1,--01+*:u!=!&:!-05,'<1(23!D0!4-,&'0?*59!
!

•! ,487;48>:(D;(;H9@L968E=!
(
K*!5<40-*1(23!D0!'*!*5()3*+<-*!5<4,3D-N!+030-!*4-,&*D*5!1*D*!<3*!D0!'*5!4*-+05!=!-0*'(L*D,!0'!+-*&*G,!*1*D7?(1*?03+0!
D(-()(D,!
!

•! +>46;=79P;(:>O4;(69@8I86968E=(I8=9@(
!
Xg*?03!D0!',5!1,3,1(?(03+,5!+02-(1,5!.$co!D0!'*!1*'(8(1*1(23!+,+*':u!-0*'(L*1(23!=!0g*?03!D0!',5!1,3,1(?(03+,5!4-N1+(1,5!
."co!D0!'*!1*'(8(1*1(23!+,+*':u!0'*&,-*1(23!D0'!+-*&*G,!03!)-<4,!=!0g4,5(1(23!."co!D0!'*!1*'(8(1*1(23!+,+*':9!
!
!
!

Evaluación Única Final 

Si<0'',5!*'<?3,5!i<06!4,-!?,+(Z,5!D0&(D*?03+0!G<5+(8(1*D,56!3,!50!*1,G*3!*'!?7+,D,!D0!0Z*'<*1(23!4*-1(*'?03+0!
1,3+(3<*!-0*'(L*-N3!<3!0g*?03!8(3*'!i<0!1,35+*-N!D0!<3*!4*-+0!+02-(1*!=!<3*!4*-+0!4-N1+(1*R((
(

•! G;449<8;=792(+@979I>4<9(+$%C0(JKJK(
(

C;:648F68E=F!"H9@L968E=(D;(@>:(6>=>68<8;=7>:(7;E486>:(B(F456786>:((((
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!
l-<0&*!,&G0+(Z*!1,3!0g*?03!8(3*'!D0!+,D,!0'!7;<948>(7;E486>!D0!'*!*5()3*+<-*9!9!M(!0'!4-,805,-!',!05+(?*!,4,-+<3,6!4,D-N!
0g()(-!0'!50)<(?(03+,!D0!'*5!4-<0&*5!1,3!1N?*-*!=!?(1-28,3,!03103D(D,!*D*4+N3D,50!*!',!05+*&'01(D,!4,-!'*!<3(Z0-5(D*D9!
X5+*! 4-<0&*! 1,35(5+(-N! 03! <3! 1<05+(,3*-(,! 1,?4<05+,! 4,-! 4-0)<3+*5! D0! '*! ?,D*'(D*D! ,41(23! ?J'+(4'0! .<3*! J3(1*!
-054<05+*!1,--01+*:!=],!-054<05+*!1,-+*!=],!+(4,!035*=,9!X3!-0'*1(23!*'!1<05+(,3*-(,!D0!,41(23!?J'+(4'0!05+*-N!D(50h*D,!
1,3!'*5!5()<(03+05!1*-*1+0-@5+(1*5F!*:!*'0*+,-(L*1(23!03!0'!,-D03!D0!*4*-(1(23!+*3+,!D0!'*5!4-0)<3+*5!1,?,!D0!'*5!,41(,305!
D0!-054<05+*!4*-*!1*D*!*'<?3,u!&:!+(0?4,!'(?(+*D,!*!_!?(3<+,!4,-!4-0)<3+*u!=!1:!,-D03!501<031(*'6!5(3!4,5(&('(D*D!D0!
3*Z0)*-!*+-N5!03!0'!0g*?03!<3*!Z0L!-054,3D(D*!'*!4-0)<3+*9!!

!
K*!0Z*'<*1(23!D0! ',5!6>=>68<8;=7>:(F456786>:!*Di<(-(D,5!03! '*!*5()3*+<-*!50!-0*'(L*-N!?0D(*3+0!<3*!4-<0&*!,&G0+(Z*!
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