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Credits
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teacher

BALCELLS FLUVIA, MERCE merce.balcells@udl.cat 1,5

LODEIRO FERNANDEZ, PABLO
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Learning objectives

The student must be able to:

- Make proper use of the theoretical concepts of the subject.

- Know how to use theoretical information to understand the function of the different ingredients in foods.

- Know the chemical reactions in which the components of foods can participate, know how to prevent or enhance
these reactions or how to use them and their effects on the finished product.

- Know the physicochemical foundations that explain the behavior of food components, the characteristics of their
transformations and processing.

505/5000

- Use correctly the theoretical concepts of the subject.

- Know how to use the theoretical information to understand the function of the different ingredients in foods.

- Know the chemical reactions in which the components of foods can participate, such as preventing or enhancing
them or using them and their effects on the finished product.

- Know the physicochemical foundations that explain the behavior of food, the characteristics of its transformation
and its processing.

Subject contents

1.- Introduction
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2.- Carbohydrates: mono and oligosaccharides

3.- Carbohydrat

es: polysaccharides.

4.- Lipids: lipid components of foods.
5.- Chemical transformations in lipids
6.- Amino acids and oligopeptids. Use in foods.
7.- proteins. Use in foods. Chemical modifications of food proteins.
8.- Enzymes. Use in foods.

Lab activities

1.- Maillard's reaction. Parameters of the reaction.

2.- Food hydrocolloids. Behavior of different food starches.

3.- Lipids. Oxidation of fats in food.

4.- Proteins. Properties of different proteins used in food.

5.- Enzymatic browning reactions. Factors that modify the process.

Methodology
On class
Activity Description dedication
(hours)
N Class 34
lessons
Prok?lem Class 6
solving

Laboratory Lab practice 20

Total

Evaluation

Activity
Class
lessons
Laboratori

Activitats
dirigides

Total

60

Evaluation activity
Written exam
Lab report

Report

Stucilent_ Evaluation Total
dedication T Hours
(hours)
68 4 106
6 2 14
10 30
84 6 150
Marks

Number (%)

3 75

1 25

100

ECTS

4.2

0.6

1.2
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