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Analytics interdisciplinary knowledge - the ability to
analyze and evaluate the quality of food

Sensory analysis and evaluation of taste and smell
sensitivity tests

Titration methods in analytics

Measurement units-units conversion

Instrumental analysis of food, analytical procedure
Methods for determining the content of proteins in food
products

Methods for determining the content of sugars in food
products

Methods for determining the fat content in food products
Methods for determining moisture and dry matter in food
products

Exercises
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Selection of the analyzed group of food products

Product characteristics

Evaluation of the packaging

Evaluation of food ingredients

Sampling

Sensory analysis and organoleptic evaluation

Methods for the determination of ingredients in a selected
product

Evaluation of food quality

Laboratory
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Health and safety regulations for laboratory laboratories.
Apparatus and glass.

Qualitative, weight and volume analysis. Sampling and
preparation of solutions. Application of selected sensory
methods




3. Methods for the determination of proteins in food
products.

4. Methods for the determination of sugars in food products.

5. Methods for the determination of preservatives in food
products.

6. Methods for determining fat content in food products.

7. Methods for determining moisture and dry matter in food

products.
8. Basics of sensory analysis.
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