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Prerequisites (if applicable): Not applicable

LEARNING OUTCOMES (knowledge, skills and competence)

1-Provide the student a comprehensive overview and critique about the toxicological aspects of food.

2-Identifying toxic compounds that arise along the food chain
CONTENTS

| - Food toxicology studies the toxic substances present in food

- Notion of toxic and poison, basic principles.

- Introduction to food toxicology.

- Evaluate the risk/benefit concepts in Toxicology of food;

Units of measure inToxicology DL50, NOAEL, LOAEL, ADI e IDA

II- Identify and assess chemical contamination suffered by food,;

Identify and evaluate natural toxic and added to foods;

Identify and evaluate the toxic agents generated during processing of foods.
Maillard reation, coughing and caramelization.

Compounds used in fighting the enemies of crops, growth promoters, risks to public health.
Food additives, nomenclature, use, risks

IlI-problem of food poisoning caused by chemical agents in Food Saafed in Portugal, in Europe and in the world.
DEMONSTRATION OF THE CONTENTS COHERENCE WITH THE COURSE UNIT’S LEARNING OUTCOMES

The point | responds to the first goal

The points (I1) and (lll) respond to the 2nd goal
TEACHING METHODOLOGIES

Expositive lesson and laboratory practice

DEMONSTRATION OF THE COHERENCE BETWEEN THE TEACHING METHODOLOGIES AND THE LEARNING
OUTCOMES
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The theoretical and practical classes complement the different programmatic aspects. The theoretical classes are exposed the
concepts, fundamentals, methods and standards to understand and apply practical lessons

EVALUATION METHODS

75% of practical lessons ensure the frequency of curricular unit
Frequency of practical classes when obtained is valid for 2 years.
Tests or final examination

Final grade = 60% + 40% - Theoretical + theoretical-practical
MAIN BIBLIOGRAPHY

Alguns elementos de estudo serdo disponibilizados na pagina de elearning da UC (Moodle)
Ferro Palma, S. Textos de Apoio (Moodle)
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Fennema O.,(1988) Quimica de los Alimentos, Editora Acribia

Lindner, Ernest; (1995) Toxicologia de los Alimentos) Editora Acribia

Lidon, F. e Silvestre, M. (2007), Industrias Alimentares, Aditivos e Tecnologia, Escolar Ed.
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