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Discipline objectives (course and practical works) 

 

The course aims to provide students with knowledge of the main classifications of aromatic, 

seasoning and dye plants and the bioactive principles for which they are used. The following 

chapters present the main cultivation technologies for these species and how they are dried and 

processed. 

The practical work aims to familiarize students with the techniques of extraction, identification 

and analysis of secondary metabolites. Each practical work will present a main category of 

secondary metabolites of interest to the food industry, its spectrophotometric analysis and the main 

areas of use. 

 

Contents (syllabus) 

 

Course (chapters/subchapters) 

History - in the world 

              - in Romania 

Classification of aromatic, codimentary and tinctorial plants; 

Active principles of aromatic, codimentary and tinctorial plants; 

Species of aromatic, codimentary and tinctorial plants from spontaneous flora; 

Harvesting, drying and conditioning of aromatic, codimentary and dye plants; 

How to use aromatic, seasoning and dye plants. 

 

Practical works 

History of the use of spice and aromatic plants, hereinafter referred to as (PAC) - labor protection 

standards in the PAC laboratory; 

Synthesis and classification of secondary metabolites - their qualitative identification; 

Secretory and storage formations - sections through various plant organs; 

Conventional and unconventional methods of extraction of secondary metabolites - extraction 

apparatus and techniques; 

Secondary metabolite analysis methods – establishing calibration curves for plant compounds (gallic 

acid, quercetin, etc.) 

Representatives of the Lamiaceae family used in the food industry – phenol analysis; 

Representatives of the Asteracea family used in the food industry – flavonoid analysis; 

Representatives of the Apiaceae family used in the food industry – analysis of antioxidant activity; 

Representatives from other botanical families used in the food industry – saponin analysis; 

Representatives from other botanical families used in the food industry – anthocyanin analysis; 

Representatives from other botanical families used in the food industry – vitamin C analysis; 

Plants containing alkaloids used in the food industry 



Documentary visit (state institutions/private entities) 
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Evaluation 

 

Evaluation form Evaluation Methods 
Percentage of the 

final grade 

Exam Oral examination 60% 

Appreciation of the 

activity during the 

semester 

Oral assessment during the semester, 

verification tests and final laboratory 

colloquium. 

40% 
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