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COURSE  TITLE:
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ECTS: 4
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HENRYK JELEN

COMMENTS OF EVALUATION:

TEACHING METHODS: LECTURES AND LABS

SEMESTER: WINTER OR SUMMER

LANGUAGE:

ENGLISH

PeriOD: 2 WEEKS

YEAR OF STUDY: FOURTH

OBIJECTIVES

® TO FAMILIARIZE STUDENTS WITH MODERN CHROMATOGRAPHICAL TECHNIQUES USED FOR FOOD ANALYSIS
=  To PREPARE STUDENTS FOR THEIR M.SC. AND PH.D. LAB

CONTENTS

" BASICS OF PARTITION AND CHROMATOGRAPHY,
= EXTRACTION (SPE, SPME, SDE, L/L, SFE),
"  SAMPLE PREPARATION,

"  COLUMN CHROMATOGRAPHY (LPLC),

" THIN LAYER CHROMATOGRAPHY,

. SEPARATION IN LIQUID CHROMATOGRAPHY AND GAS CHROMATOGRAPHY,

" GAS CHROMATOGRAPHY (INJECTORS, DETECTORS, GCXGC),
" LIQUID CHROMATOGRAPHY (RRLC, GPC),
" HYPHENATION OF CHROMATOGRAPHY WITH MASS SPECTROMETRY (GC-MS, LC-MS),
" DETECTION MECHANISMS,

" QUALITATIVE AND QUANTITATIVE ANALYSIS,

- METHOD VALIDATION,
- EMERGING TECHNOLOGIES,
- APPLICATIONS.

Group size: 15

PRE-REQUISES

. CHEMISTRY




