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Discipline objectives (course and practical works) 

- the aim of the course is to have students acquire knowledge on food chemistry by focusing composition 

and properties of the main primary food substrates with vegetable or animal origin; 

- practical works aim for students to develop the skills necessary to perform laboratory chemical analysis 

for various primary food substrates. 

Contents (syllabus) 

Course (chapters/subchapters) 
The object of study and the importance of food chemistry. Water in the food substrates. 

 

Carbohydrates properties of interest to the food industry.  

 

The composition, sensory characteristics, and physico-chemical properties of food substrates that contain 

predominantly carbohydrates, of interest to the food industry. 

Lipid properties of interest to the food industry. 

 

The composition, sensory characteristics, and physico-chemical properties of food substrates that contain 

predominantly lipids, of interest to the food industry. 

Protein properties of interest to the food industry. 

 

The composition, sensory characteristics, and physico-chemical properties of food substrates that contain 

predominantly proteins, of interest to the food industry. 

 

 

 

 

Practical works(PW) 

The presentation of the food chemistry laboratory. Work safety rules. Laboratory equipment and 

utensils. Good practice working in the food chemistry laboratory. Determination of moisture in 

food substrates of plant and animal origin. 

Functional properties of carbohydrates of interest to the food industry. 

Sensorial and physico-chemical characteristics of fruits and vegetables according to the standard 

methods. 

Sensorial and physico-chemical characteristics of sugar, honey and sweets according to the 

standard methods. 

Sensorial and physico-chemical characteristics of grain derived products according to the standard 

methods. 

Functional properties of lipids of interest to the food industry. 



Sensorial and physico-chemical characteristics of oils and fats according to the standard methods.. 

Functional properties of proteins of interest to the food industry. 

Sensorial and physico-chemical characteristics of fish and meat according to the standard 

methods. 

Sensorial and physico-chemical characteristics of eggs, according to the standard methods. 

Sensorial and physico-chemical characteristics of  milk  according to the standard methods. 
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Evaluation 

Evaluation form Evaluation Methods 
Percentage of the 

final grade 

Exam 

 
Written examination 60% 

Appreciation of the 

activity during the 

semester 

Oral assessment during the semester, 

periodic verification tests  
40% 
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