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The goal of this course is to provide students with a general knowledge, from aspect of chemistry, about food
technology. Course content includes the major chemical components: carbohydrates, lipids and proteins, of foods
and the chemical functions of each component, as well as chemical changes during processing and storage. The
course also covers chemistries of food additives, and important techniques in food analysis.
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ZUET4EE © http://www.cyut.edu.tw/~yafanliao/
E-Mail : yafanliao@cyut.edu.tw
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