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Discipline objectives (course and practical works)

-students' acquisition of fundamental notions of food biochemistry regarding the transformations
of biochemical components in the main food substrates during processing, transport, and storage;
-students' acquisition of specific fundamental notions regarding the transformations of the main
biochemical components in food substrates in metabolic processes in the body;

-training of the practical skills necessary to perform laboratory chemical analysis of processed
food substrates;

-training of practical skills necessary for investigations that monitor the main biochemical
components in the body.

Contents (syllabus)

Course (chapters/subchapters)

Introductory course. Biochemical processes involved in the ripening and processing of fruits and
vegetables.

Biochemistry of the lactic fermentation process.

Biochemistry of the alcoholic fermentation process

Biochemistry of the acetic fermentation process.

Thermal denaturation of sugary products. Caramelization of sugar. Browning reaction.

Changes in the main biochemical components during the processing and storage of bread.

Oxidative processes of lipid components in food.

Changes in the main biochemical components of meat and derived products during processing,
preservation and storage.

Changes in the main biochemical components of milk and derived products during processing,
preservation and storage.

Changes in the main biochemical components of eggs and derived products during processing,
preservation and storage.

Metabolism of carbohydrates from food substrates in the body: the main catabolic and anabolic
processes.

Metabolism of lipids from food substrates in the body: the main catabolic and anabolic
processes.

Metabolism of proteins from food substrates in the body: the main catabolic and anabolic
processes.

Practical Works

Occupational safety standards. Calculation of solution concentrations.

Preparation of solutions

Determination of the main sensory and physico-chemical characteristics of pickled products
according to standard methods.




Determination of the main sensory and physico-chemical characteristics of wines, according to
standard methods.

Determination of the main sensory and physico-chemical characteristics of vinegar, according to
standard methods.

Determination of the main sensory and physico-chemical characteristics of sugary products
according to standard methods.

Determination of the main sensory and physico-chemical characteristics of bakery products
according to standard methods.

Determination of the main sensory and physico-chemical characteristics of processed fatty food
substrates according to standard methods.

Determination of the main sensory and physico-chemical characteristics of meat products
according to standard methods.

Determination of the main sensory and physico-chemical characteristics of dairy products
according to standard methods.

Determination of the main sensory and physico-chemical characteristics of egg products
according to standard methods.

Glucose determination in biological fluids.

Cholesterol determination in biological fluids.

Protein determination in biological fluids.
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Evaluation

Evaluation form Evaluation Methods Perqentage of the

final grade

Collocquy Written examination 60%
Appreciation of  the | Oral assessment during the semester,
activity during the | verification tests and final laboratory 40%
semester colloquium.
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