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1.Introduction : Food Chemistry is a curriculum to understand on Food Science in the respect of
Chemistry. Food Chemistry is one of the basic subjects to be learned by students before they take
advanced Food Science related classes.

2.0bjectives :

This class aims to help students understand principles of Food Chemistry, chemical properties of
food components, and the interaction of food components in food matrix.

Lecture and discussion (if possible seminar) will be combined to make effective learning.
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Fennema's Food Chemistry
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O: &80 (2HE, EE, &M 2t A5 HI}), LEEZL S
- FHIE
= S55H 2 FRS5ES FoOM 2 ZFOXZ |AX/UH/EE SF
. . On-line Lecture,
1 |Introduction Food Chemistry Semi;ar
. . o ) On-line Lecture,
2 |Physical and Chemical Characteristics of Water Food Chemistry n=line Lecture
Feedback
3 |Difference of Water Content from Water Activity Food Chemistry on-line Lecture
Feedback
4 Var?ogs Reactions in Food according to Water Food Chemistry .
Activity On-line Lecture,
Feedback
. . . . On-line Lecture,
5 [Monosacchar ides, Disacchar ides Food Chemistry Feedback
. . . . On-line Lecture,
6 |Glycogen, Inulin, Starch Hydrolysis, Dextrins Food Chemistry FZedéZik ecture
. . . . On-line Lecture,
; Cgllulose Derivatives, Glycosaminoglycans, Dietary Food Chemistry Feedback
Fiber
Pectic Substances, Gums
8 |Midterm Midterm
9 |Physicochemical Properties of Amino acids Food Chemistry on-line Lecture
Feedback
. . On-line Lecture,
10 |Structure of Protein Food Chemistry Feedback
. . . . . On-line Lecture,
11 |Proteins in Food/Protein Quality Food Chemistry Feedback
o . . On-line Lecture,
12 |General Characteristics of Lipids Food Chemistry Feedback. X 2042t
0 Simple Lipids, Compound Lipids, Derived Lipids Food Chemistr On-line Lecture,
Lipids in Food/Trans Fatty Acids y Feedback
I L ,
14 |Summary Food Chemistry gge;égik scture
15 |Final Final
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