BCO 102-P NUTRITION AND FOOD BIOCHEMISTRY [P]

Practical Course Credit : 1

Contact Hours : 30

1. Estimation of vitamin C

2. Estimation of minerals such as magnesium and ions such chloride

3. Examination of foods and determination of food spoilage microorganisms

a. Biochemical reactions: enzymatic browning of fruits; auto-oxidation; rancidity of
fats

b. Microbiological analysis of food product(s) as quality control measure

c. Microbiological analysis of drinking water by membrane filter technique
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