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. • • Co�rsei:F�od· Che�istry .• II ' ' . ,; 

Semester: Ill 
Nature of'Cours_e: Theory 

Cowse description_ and-_obj�ctives 
r. 

• • 

Cours� Code:· BFT 202A :er.edit Hou.r: • 2' · . 

•. Teaching tioursi.32 h . • •. Full Mar�s: 50 . •.
(2 lecture hours per.week) 

Food Chemf�try-11 is an advanced course that builds upon the concepts ·IEiarned in Food· Chemistry-I. This �ourse focuses. on 
exploring the chemistry behind food quality, flavor, sensory analysis, and food stability. 

Course detail
° 

• L 

' . 
, . .

• '

Unit Content Detairs of content Teaching .•

1 

2 

3 

4 

5 

6 

I• 

.7 

8 

Food Additives. 

Browning in Foods 

Food Components 
and their 
Interactions 

Natural 
Pigment 
Chemistry 

Nutraceutical and 
�ioactive 
Com.pounds· 

Toxins, texicants and 
Contaminants in 
Fo.od 

Surface Chemistry in 
Food 

Effect of Processing 
on Food 

.£ Component� 

• 

� 

,' 

• 

,. 

Definition and classification (direct/indirect, natural/synthetic, GRAS). 
.. ' . . . . 

Antioxidants, emulsifiers; ·stabilizers, flavor enhancer, sweeteners and their 
synergistic effects, and humectant 
Synthetic vs. natural vs. nature-identical flavor compounds (volatile 
organic· compounds). 

�. • Certification, labeling and regulatory �spects (FDA, Codex Alimentarius). 

• Definition, classification, advantag_es and disadvantages .
·, 

• Chemistry, toxicant formation arid flavor_ development of Maillard reaction;
caramelization, ascorbic acid browning, lipid peroxidation and enzymatic
browning in foods .

• . Prevention of browning in food!i,
• Protein-polyphenol inte�actions .
• Protein-carb-ohydrate Interactions: stabilization of emulsions and foams,

thickening and gelling effect.
.. Pr.otein•l[pid interactions: effect on texture, flavor release and emulsion

stability.
• Minerals interactions with food components: examples ..
• Source, chemistry and stability ·of natural pigments: chlorophyll,

anthocyanins, caroienoids, betalains, etc.
• Natural food colorant: annatto, turmeric, saffron .
• Definiti_on, classifications and examples.
• . Extraction and chara.cterizatibri of polyphenols (e.g., curcumin),

phytoster.ols, peptides.
• Stability; l>ioavailability and metabolism of nutraceuticals .
• . Naturnlly occurring toxins (lectins, �alanine, cyanogenic glycosides).
• Process-induced toxins (,\crylamide, PAHs, heterocyclic ami.nes) .
• Heavy metals contamination in foods .
• Sources, health impacts, detection and mitigation strategies .
• Non-food dyes arid to�icants detection (rhodamine B, malachite green,

metanil yellow, formalin in fish, calcium carbide residue).
• lnterfadal phenomena, colloidal systems .
• Surface active agents: chemistry and working mechanism .
• Food applications .
• Effect of frying on fat/oil quality .
• Trans fat, its formation, and health implications .

r;'ff/- ,.;,,_ X [/" 
Effect of h�ting on carbohydrate and protein quality; -�-
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