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1. Contact hours:
Lectures 28 Practicals/Laboratory 42 Others 14 Total 84

2. Objectives:

To alert, motivate and sensitize students to the importance of Chemical Analysis (CA) as a determining
factor in assessing the quality and nutritional value of food products. It is also intended to highlight the
key role played by CA in control of food production in the processing units.

3. Programme:

INTRODUCTION TO THE CHEMICAL ANALYSIS OF FOODS
EVALUATION OF ANALYTICAL DATA
CHEMICAL EQUILIBRIUM

Introduction

Acid-base equilibria

Precipitation equilibria

Complexometric equilibria

Oxidation-reduction equilibria

VOLUMETRIC ANALYSIS
Fundamentals
Acid-base titrations
Precipitation titrations
Complexometric titrations
Reduction-oxidation titrations

INSTRUMENTAL ANALYSIS
Electromagnetic radiation
Molecular absorption spectroscopy in the visible, UV and IR
Flame emission spectroscopy
Atomic absorption spectroscopy

SEPARATION TECHNIQUES
Chromatographic separations
Column
TLC
Paper
Gas chromatography
High-performance liquid chromatography (HPLC)
Electrophoresis

FUNCTIONALITY IN THE LABORATORY
Installation of a laboratory for chemical analysis
Modern systems analysis
Equipment acquisition
Lab economy

PRACTICE PROGRAM
VOLUMETRIC ANALYSIS
The chemical analysis laboratory.
Sampling and sample preparation for analysis.
Applications of volumetric analysis for food products.




INSTRUMENTAL ANALYSIS
| - For the various equipment used there are examples of practical application to enable a
first contact and the consequent initiation with the most modern techniques of instrumental analysis.
Il - SEPARATION TECHNIQUES
Applications in food analysis
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5. Assessment:

The final classification is based on the group reports with positive evaluation and the classification of a
final written test (PFE), which will have access to students who have attended at least 75% of practical
classes. Shall be approved only students who have positive final grade - > 9.5, (out of 20), or achieve
at least 8, (out of 20), will be submitted to an oral test with positive information.

PEF + NF = 0.7 0.3 (average of group reports)
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