Copk : BIOHUM 07 Coursk TITLE; Foop CHEMISTRY

ECTS: 6

CoorbpiNaTOR: E. Wasowicz, H. JELEXK

DEePARTMENT: FOOD SCIENCE AND NUTRITION

COURSE CATEGORY

VoLumE(H) 45

PERSONAL WORK (H)

Lecture:  (H)

30 PracticaLs / LaB (H) 15

PLACEMENT: (H)

Prosect: (1)

OTHER MODALITIES: (H)

EvALUATION: OTHER MODALITIES:

LECTURER(S)

EvALUuATION MODALITIES

ORAL INDIVIDUAL REPORT

WRITTEN INDIVIDUAL REPORT

FINAL ORAL EXAM X

FINAL WRITTEN EXAM

ErRwIN Wasowicz
HENRYK JELEN

COMMENTS OF EVALUATION:

TEACHING METHODS: LECTURES AND LABS

SEMESTER: WINTER OR SUMMER

LANGUAGE:

ENGLISH

Periop: 15 WEEKS

YEAR OF STUDY: SECOND

OBIJECTIVES

= To INTRODUCE STUDENTS INTO THE FIELD OF FOOD CHEMISTRY,
®  TO PROVIDE BASICS FOR FURTHER RESEARCH IN FOOD SCIENCE

CONTENTS

" WATER IN FOOD,

®  MINERALS, CARBOHYDRATES,
= LIPIDS,

" AMINOACIDS,

®  PEPTIDES AND PROTEINS,
®  OTHER N-COMPOUNDS,
®  FOOD COLORANTS,

®  FOOD FLAVORS,

"  ADDITIVES,

" CONTAMINANTS,

®  ANTIOXIDANTS.

Group size: 15 PRE-REQUISES: CHEMISTRY




