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FOOD BIOCHEMISTRY
Study Programme: MEZ/PA  Curricular Year: 1 Semester: NA  Optional Credits: 3.0 ECTS

Lecturer(s): José A. Mestre Prates (CCP e R), Cristina Alfaia, Paula Lopes

1. Contact hours:
Lectures — 20, Practicals — 10, Total — 30

2. Objectives:
Learning of the general concepts and fundamentals of chemical composition, analytical
methodology and food properties, as well as its chemical reactivity during processing and storage.

3. Programme:

3.1. Theoretical: Introduction to food biochemistry; water; proteins; enzymes; minerals; lipids;
vitamins; carbohydrates; additives; biochemistry of edible muscle tissues; biochemistry of milk;
biochemistry of eggs; biochemistry of honey; biochemistry of edible plant tissues; bioactive
components; food biotechnology.

3.2. Practical: Determination of total lipids; fatty acid and CLA profiles; determination of cholesterol;
determination of lipossoluble vitamins; extraction and quantification of total RNA from food
systems; quantification of food components by RT-PCR.
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5. Assessment:
Theoretical: written examination (60% of final classification). Practical: written examination (20% of
final classification). Monograph work about specific food topic (20%).
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