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LSRR T ERMGE: (FEETE  2IF ~ J7ARG#EES) | Gaining factual
knowledge in food analysis. (terminology, classifications, methods, trends). , 1 4=
SRS SN
2. T P S TAR Y 2 ST EERIE B o0 i 7B ER |, Students will
understand various separation and quantification techniques frequently used for
food analysis. , 2 F 5 FRAE
3. T & Ly M el FEF A & 5h T2 |, Students will understand how food
analysis fits into the food industry. , 4 HIFEELEAIHT
4GB ERE RS R R R E S, | Effectively communicate laboratory
results in a written format , 3 RIHE2EEE 77T
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The rules of food analysis laboratory.
Recognition of laboratory instruments.
Volumetric analysis.

Moisture.

Protein analysis.

Lipids analysis.

Carbohydrates analysis.

Trace components analysis in Foods.
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