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Training objectives  

 

Description of properties and function of components in food: carbohydrates, 

proteins, lipids, water, colours, aroma compounds, vitamins and minerals. Toxins, 

heavy metals. Chemical preservatives, food preservation. Laws and regulations. 

Chemical composition, quality, and chemical analyses of important foods: olive oil, 

meat/fish, bread, milk, cereals, wine. 

 

 

Prerequisites  

Students taking this course have to have knowledge in chemistry. 

 

Course programme  

PROGRAMME:  

Lectures:  (32 h) 
 

Food Chemistry: Food Quality, Contaminants of Food, Adulteration of Food, Tasks of 

Food Chemistry. 

Main classes of substances in food: water, aminoacids, peptides and proteins, 

enzymes, lipids, carbohydrates, additives and flavorings, aromatics, flavor 

enhancers, sugar substitutes and sweeteners, coloranti, preservatives vitamins, 

mineral salts, contaminants.  

Trace elements pesticides, polycyclic aromatic hydrocarbons (PAH), nitrosamines, 

bacterial toxins, mycotoxins. 

Major classes of Food olive oil, cereals, milk and dairy products, meat and fish, 

water wine. 

Methods for the Analysis of Food sample pre-treatment methods, chromatographic 

methods, atomic and molecular spectroscopy, mass Spectrometry: innovative 



methods: Introduction to nuclear magnetic resonance spectroscopy and isotopic 

methods 
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