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Lessons and contents

Syllabus

1. Water in food.

2. Molecular mobility.

3. Functional properties of carbohydrates.

4. Starch in food.

5. Structural polysaccharides and their roles in food.
6. Non-enzymatic browning.

7. Carbohydrates in fruits and vegetables.
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Functional properties of lipids.

Formation of emulsions in food.

Changes of lipids in foods.

Lipid modification treatments.

Functional properties of proteins.

Food protein systems.

Food enzymes.

Pigments in foods I.

Pigments in foods I1.

Enzymatic browning.

Food additives.

Food additives that prolong the shelf-life.
Food additives that enhance flavor, aroma and color.
Food additives that improve texture.

Other food additives.

PRACTICAL SYLLABUS

A) Laboratory practices

Practical lesson 1. Determination of water activity.
Practical lesson 2. Evaluation of polysaccharides.
Practical lesson 3. Determination of lipids.
Practical lesson 4. Browning reactions.

Practical lesson 5. Evaluation of pigments.

Practical lesson 6. Evaluation of food dispersions.

B) Seminar




