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Section Concerning the Student

1. Course Code: CHEMY 429 PN IBSIN |
2. Course Title Food Chemistry oA a2
3. College: Science Al 3
4. Department: Chemistry 1ol 4
5. Academic Program: Bachelor of Science in Chemistry sy palindll 5
6. Course Credits: 2-2-3 shaadnall cleld) 2e 6
Bdy Ral) s siena T

7. Course NQF Level: 8 il a3

1A gall
. . alelud) 3 8

8. Notional Hours: 118 ) )
Badizall cileludl 3 9

9. NQF Credits: 12 U g ) jiall

scdla pall i )

10. Prerequisite: CHEMY 321 & 312 oAl Glud) qullaial) (10
11. Lectures Timing & 8 palaal) iy .11
Location: HP Y]

12. General Mode of -
, palaill alad) Jaadl) |
Teaching and Traditional (ss = f il g 12
Learning )
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13. Course Coordinator: oohal) (dda 13

14. Course Instructor: coohal) (uiaa 14

15. Office Hours and o) clelad) 15
Location: (ilag
Idal g ity )

16. Instructor’s Email: el e M‘)A L
1084

17. Academic Year: sAagalsy) ) 17

18. Semester: il A Juadl) (18

19. Textbook(s): 2ol A Al s (19

20. References: 2l 20

Peter C.K. Cheung (Eds.) Handbook of Food Chemistry, Springer-Verlag Berlin Heidelberg 2015.
S. Suzanne Nielsen (Eds.) Food Analysis, Fifth Edition, Springer International Publishing 2017.
Ronald E. Wrolstad (Eds.) Handbook of Food Analytical Chemistry John Wiley & Sons, Inc.,
Hoboken, New Jersey 2015.

Food Chemistry by Owen R. Fennema, Srinivasan Damodaran (eds.) 5th edition, Apple Academic
Press Inc. 2017.

Principles of Food Chemistry, 4th edition. J.M. de Man., Springer International Publishing 2018.
Dominic W.S. Wong, Mechanism and Theory in Food Chemistry,2nd Edition, Springer
International Publishing AG 2018.
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21. Other Learning Resources Used (e.g. e-
learning, field visits, periodicals,
software, etc.):

Field visits, periodicals (ACS/Nature, Science etc.)

22. Course Description (as published in the 2(Aalsh) Jada (8 35 e s el cisa g 22

College Catalogue):

Food chemical composition; food minor components (minerals, vitamins, colors, flavor, additives,
preservatives, trace elements); food palatability, food appearance, odor, flavor, nutritional value,
storage, and foods spoilage; food adulteration; principles and methods of food processing;
interactions of food components; food standards and regulation, quality control and assurance.
Related practical work.

23. Course Intended Learning Outcomes (CILOs) , A2l aladl) il 3 23
(3 to 5 CILOs): (At s A 5 N 3)

1. Critically apply knowledge of basic concepts of chemistry in the field of food chemistry

2. Describe in detailed the major and minor components of foods

3. Critically identify Chemical composition of food Beverages/drinks, bakery products,
vegetable/fruits, milk and milk products.
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4. Apply specialist practical skills to analyze food components and then evaluate food quality.

5. Use special skills to conduct an independent study and market survey on traditional foods

and present their findings.

24. Course Assessment Percentages (as per
Regulations of Study and Examination at
the University of Bahrain):

Al ) AU a4y gial) Lgmpad g aniil) cullad 24
(Orad) daaly A cililaiaY) g

Assesstent Type Percentage Assessment Date
?:‘:‘3:‘5‘ 4 sl ;L.u.uﬂ\ e,-,‘,-.\:‘m @Ju
Midterm Individual 20%
b
Lab report Individual 10%
@A
presentation Pair i 10%
Final Exam Indiyidual 40%
g
Total 100%

25. Description of Topics Covered
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Topic Title
(e.g. chapter/experiment title)
g 5254l

Description

Sadil}

Overview of food chemistry.

Description and importance of food chemistry,
historical development of food chemistry,
chemical aspects of food components and
additives in quality and safety.

General properties of major food components

Water, food lipids, food proteins, food
carbohydrates, food enzymes, physical
properties and classification.

General properties of minor food components

Food vitamins, food minerals, food additives:

preservatives,  dietary  ingredients, and
processing aids, flavor, sweeteners, food
colors, and texturizers.

Chemical composition of food and food | Beverages/drinks, bakery products,

commodities

vegetable/fruits, milk and products.

. Introduction to food analysis

Introduction to food analysis

26. Weekly Schedule

@S sd) Joal) 26

Week Date Topics Covered CILOs Teaching/Assessment
£ sl el ZJJUI?;At e gia gal Al aladl) Cila A Mode and Method
i i (CILOs) Al ) a9 A
Traditional (sss
1 The overview of the 1
chemistry of food.
2 Water in food 1,2 Traditional (s&
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3 Fooq Carboherates, 1,2,3 Traditional (s&
lipids, proteins
4 Food‘v1tam1ns, 1,2,3 Traditional (s
minerals
5 Enzymes, vitamins 1,2,3 Traditional (g8
6 Minerals and food 2,3 Traditional (sl
additives -
Chemical
7 composition of food 2,3,4 Traditional (sl&
Beverages/drinks
8 Bakery products 3,4 Traditional (g5
9 Vegetable/fruits 3,4 Traditional &
10 Milk and milk 3,4 Traditional (ss
products i
11 Reas'ons for 4 Traditional (sl
analyzing foods -
12 Types. of samp.les, 4 Traditional (ss
steps in analysis i
13 Method selection 4 Traditional (s
14 Nutrition Labeling 4 Traditional (s
Market 5
15 .
survey/presentation
16

27. Academic Integrity Statement
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Students are to observe the highest level of
honesty and academic ethics in pursuit of their
academic goals as per UOB Regulations of
Student Conduct and Academic Integrity, Anti-
plagiarism Policies, and Students’ Rights and
Responsibilities Handbook. The consequences
for  cheating, plagiarism, unauthorized
collaboration, and other forms of academic
dishonesty can be very serious and will be dealt
with as per the aforementioned policies and
regulations.
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28. Attendance and Absence Regulations

Gl ) guaal) allai 28

Students are required to adhere to regular
attendance for class lectures and practical
sessions, as determined by the nature of the
course, as per Article (33) of Regulations of
Study and Examination at the University of
Bahrain.
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