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This course is compulsory for undergraduates majoring in food science and
technology. It is an experimental course covering basic food analysis training.
Sample preparation and storage, determination of water, water activity,
carbohydrates, proteins, fats and oils, vitamin, minerals, color, acid, density and
additives will be performed and discussed. Modern instrumental analysis
including GC, HPLC, ICP-MS, and comprehensive analysis for food samples will
be performed as well.

After completion of the course, students are expected to have learned various food

analytical methods and skills for fundamental physicochemical properties.
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