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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.

Bibliography
e Nielsen S.S., 2017, Food Analysis, ISBN: 978-3-319-45774-1
o Alzeer M., 2017, Food Analysis Laboratory Manual, ISBN: 978-3-319-44125-2
e Scutarasu E.C., Trinca L.C, 2022, Evaluarea calitatii substraturilor alimentare primare, Editura
USV Iasi, (ISBN 978-973-147-475-5), 315 pagini
e Trinca L.C., Capraru A. M., 2013, Chimia Alimentelor. Analiza Substraturilor Alimentare,
Editura Pim, (ISBN 978-606-13-1260-3), 265 pagini.

Evaluation
Evaluation form Evaluation Methods Perc_entage 9t
final grade
Exam Written examination 60%
Appr_e(:|at|0n .Of the Oral assessment during the semester,
activity during the - e 40%
periodic verification tests
semester
Contact

e Course: Prof. dr. Lucia Carmen Trinca
Departament Stiinte Exacte- IULS Iagi
Aleea Mihail Sadoveanu nr. 3, Iasi, 700490, Romania
E-mail: carmen.trinca@iuls.ro

e PW: Ausist. dr. Cristina Elena SCUTARASU
Departament Stiinte Exacte- IULS Iasi
Aleea Mihail Sadoveanu nr. 3, Iasi, 700490, Romania
E-mail: cristina.scutarasu@iuls.ro



