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Introduction

This course is designed for undergraduate students in the food science major. Fundermental knowledge in analytical

theory and their applictions in general food research and quality control will be introduced. Topics including GC,

HPLC, UV-Vis spectrum, thermo-analysis and food rheology.

Outline

1. Introduction of food and instrument analysis �

2. Theory and applications gas chromatography�

3. Theory and applications high pressure liquid chromatography�

4. Theory and applications of Spectrum in food analysis�

5. Theory and applications of thermo-analysis�

6. Food rheology

Prerequisite

General chemistry, basic organic chemistry
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