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Alicia Rodriguez Jiménez D710 aliciarj@unex.es
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Lessons and contents

Syllabus

Lesson 1. General concepts.
Lesson 2. Environmental contamination.

Lesson 3. Toxins produced by technological processes and food fortification
processes.

Lesson 4. Other abiotic contaminants from foods.

Lesson 5. Toxins naturally present in foods.
Lesson 6. Food additives.

Lesson 7. General characteristics for hyqgienic handling of foods.
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PRACTICAL SYLLABUS

Practical lesson #1: Detection of pesticides in foods. Study of pesticide
concentration.

Practical lesson #2: Determination of biogenic amines in foods.

Practical lesson #3: Determination of antibiotics in foods.

Practical lesson #4: Detection of malachite green.

Practical lesson #5: Identification and quantification of mycotoxins in foods.

Practical lessons #6 and 7: Hygiene control of the food industry, equipment,
utensils and handlers.




