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4. % Z %A EF:The objective of this course is to establish the fundamental abilities
to understand, handle, discuss and explore the Food Chemistry. Chemistry
involved in relation to different food ingredients and materials, e.g. food
carbohydrate, food additive, browning, enzyme, vitamins and toxicants
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1. Introduction

2. Food Lipids
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1. Water and Ice

2. Vitamins

3. Vitamins
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Involving the knowledge on applied chemistry of different food ingredients and materials, e.g. food
carbohydrate, food additive, browning, enzyme, vitamins and toxicants. Students need to participate
two quiz plus one final examinations
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2. Fennema’s Food Chemistry, Fourth Edition, 2009, CRC Press.

£ 1t i4 - EF :http://web.nchu.edu.tw/pweb/index2.php?pid=408 &menu=2#
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2.Damodaran S, Parkin K, Fennema O.R. (2008) Fennema’s Food Chemistry. 4" ed. CRC Press.
ISBN-10: 0824723457, ISBN-13: 9780824723453.
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	1. Amino Acids, Peptides, and Proteins (胺基酸、胜肽及蛋白質之化學結構及功能性)。

