
TECHNOLOGY CENTER OF CEREALS



CETECE: THE ENTITY

❑ Made up of Public Institutions and Employers’

Associations in the food sector.

❑ Private foundation

❑ Non-profit

❑ Since 1998



Businessmen's Regional Federation of Confectionery in Castilla y León

Businessmen's Regional Federation bakery of Castilla y León

Manufacturers' Association of milling in Castilla y Léon

Provincial government of Palencia

Council of Palencia

University of Valladolid
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OBJECTIVES OF CETECE

OBJETIVOS DEL CETECE

❑ To promote technical and professional training in the 

food industry.

❑ To strengthen research and development in the food

sector.

To increase the development and competitiveness of

companies by offering them counselling and agreements

on training, research and services.

❑ To encourage training in and promotion of food-related 

topics.

OBJECTIVES OF CETECEOBJECTIVES OF CETECEOBJECTIVES OF CETECE



ACTIVITIES AND SERVICES

❑ Research and Development R+D+i

❑ Laboratory: Analytical services.

❑ Technical consulting

❑ Training

ACTIVIDADES Y SERVICIOSACTIVIDADES Y SERVICIOS

ACTIVITIES AND SERVICES



LABORATORY



- Reology analysis of cereals and flours.

- Nutricional analysis:

- Microbiological analysis:

ACTIVITIES & SERVICES: LABORATORY



TECHNICAL CONSULTING



ACTIVITIES & SERVICES:

TECHNICAL CONSULTING

❑

❑

❑

Improvement of processes and products

Workplace safety

Introduction of quality systems, including ISO 

9001,BRC, IFS, HACCP and  traceability



RESEARCH AND 
DEVELOPMENT 



ACTIVITIES & SERVICES: RESEARCH AND DEVELOPMENT

❑

❑ Health and novel-foods

❑

❑

❑

Development and improvement of processes and products

Packaging systems

Information and publication of research

Research and Technology Centre CIT Nº 72

Sensory analysis

http://www.mityc.es/


ACTIVITIES & SERVICES: RESEARCH AND DEVELOPMENT

ACTIVIDADES Y SERVICIOS: INVESTIGACION Y DESARROLLO

Some current projects are :

❑

❑

❑

“Development of bakery products enriched in polyphenols of wine. 
Study of the potential benefits for health.” (Cetece-UVA-Matarromera)

Development of healthy products elaborated with beans. (ITACyL-CETECE)

Development of cookies elaborated from oats produced with thermal 
Treatment (Emilio Esteban-CETECE)



TECHNICAL TRAINING



ACTIVITIES & SERVICES: TECHNICAL TRAINING
ACTIVIDADES Y SERVICIOS: FORMACION TÉCNICA

❑ Continuing education for workers.

❑ Courses, short conferences, seminars, in-company

Professional training regulated by National Department 

of Education.

❑



❑ Workplace training for the unemployed

Professional certificates 

Specific courses for employement

-Professional training regulated by National Department of  Education.

- Intermediate Level Training Courses

- High Level Training Courses



23

4%

39%

13%

9%

35%

BACHILLERATO

LICENCIADOS

TÉCNICOS SUPERIORES

DOCTORES

DIPLOMADOS

STAFF



THANK YOU…

Avda. Madrid s/n. 

Campus La Yutera. 

34004 Palencia

Tel. 0034 979 165 327

www.cetece.org

info@cetece.org

http://www.cetece.org/

