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COURSE OUTLINE

PYFC604 : FOOD CHEMISTRY 3(3-0-0)
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1 |Water and Ice 3 0 6 HA.0T. 9381 d3UNUS
2 [Carbohydrates 3 0 6 -
3 Amino acids, Peptides and Proteins 3 0 6 HA.A7. 970 q%%J1W"uﬁ
4 Lipids 3 0 6 -
5 [Vitamin 3 0 6 76.05. @3 NJum
6  [Minerals 3 0 6 76.05. @3 NJum
7  |Enzymes 3 0 6 WA.A7. ANAN MaAuaLie
8  |Food Colorants 3 0 6 NALOT. 781 dTUWUG
9  |Flavor Compounds 3 0 6 NALOT. 781 dTUWUG
10 |Food Dispersions 3 0 6 NALOT. 978 dTUIWUG
11 |Rheological properties of food systems 3 0 6 HA.A7. 970 q%%J1W"uﬁ
12 |Food Additives I 3 0 6 N0, 9381 d3uNiUS
13 |Food Additives II 3 0 6 HA.0T. 9381 d3UNUS
14 | Chemistry and Biochemistry of Animal Products 3 0 6 HA.A7. 970 q%%J1W"uﬁ
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- Belitz HD, Grosch W, Schieberle P. Food Chemistry. Berlin: Springer Berlin Heidelberg, 2009.
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