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(relevance of course objectives and core learning
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(course content and homework/tests schedule)
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1.Sampling (:£ &

2. Preparation of samples (4
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3. Theory of spectroscopy (& ¥ £ f 32)




4. Visible and ultraviolet spectroscopy (¥ 4Rk /¥ *F 4 % 3% K Hrig 2 R 1)
5. Fluometry (& = 3% kipi2 2 RiZ)
6. Carbohydrates (#% -k i* & 3= & 473 /2 3 R I2)
7. Lipid (%3 F A 47 2 2 Rz)
8. Nitrogenous compounds (% i* & ¥ &~ 47> ;£ 2 R 12)
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Food analysis
Reporting results and reliability of analyses
Determination of moisture
Ash and minerals
Lipid
Extraction and centrifugation
Measurement of color
Paper and thin-layer chromatography
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2.Promeranz, Y. and Meloan C.E. (2000) Food Analysis : Theory and Practice. 3rd ed. Aspen Publishers,
Gaithersburg, MD. -
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http://web.nchu.edu.tw/pweb/index2.php?pid=408 & menu=2#
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(office hours)
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