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LEARNING OUTCOMES (knowledge, skills and competence)

(1) The student should understand the importance of sampling and (2) knowledge of laboratory methodologies.
(3) Highlighting the importance of instrumental analysis in food products.

(4) Being able to run for an analytical process and controls on food.
CONTENTS

| - Introduction to food Laboratory methodology

Importance of chemical analysis. Analytical and data processing errors. Accuracy and precision of a method and its validation.
Significant figures.

Sampling and its importance. Sampling in food products.

Il - Physicochemical Methods of Analysis.

Electroanalitic Methods-Potentiometry and Voltammetry, Condutimetry.

Optical Methods-Spectrophotometry, electromagnetic spectrum, Lick-Beer law, Quantitative methods.
Molecular absorption spectrophotometry in the V. and U.V. and IR.

Atomic absorption spectrophotometry and flame emission. Fundamentals and basic components. Flame function, interference
and its correction. Fundamental request and instrumental applications.

Il - Extractive and separative instrumental techniques in food products

Extraction by organic solvents and super critical and distillation. Electrophoresis and chromatography. Thin layer
chromatography, column chromatography (liquid and gaseous-HPLC).

DEMONSTRATION OF THE CONTENTS COHERENCE WITH THE COURSE UNIT’S LEARNING OUTCOMES

The points (1) to reply to the 1st goal
Points (1) and (l1) respond to the 2nd goal, to 3rd and 4th goal.

TEACHING METHODOLOGIES
Lectures, laboratory practices, reports and research papers.

DEMONSTRATION OF THE COHERENCE BETWEEN THE TEACHING METHODOLOGIES AND THE LEARNING
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OUTCOMES

The theoretical and practical complete the different sections of the programme. In theoretical lectures are exposed to the
concepts, fundamentals, methods and standards to understand and apply in laboratory analysis in practical lessons.

EVALUATION METHODS

75% of practical lessons ensure the frequency practice syllabus.
The frequency of practical lessons when obtained is valid for 2 years.
Midterm quizzes or final quiz and resource quiz.

Final grade = 60%Theoretical + 40% practical-theoretical.
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