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Objetivos da unidade curricular e competéncias a desenvolver (1000 caracteres):

Dar a conhecer a composigao quimica dos alimentos e a sua relagdo com as propriedades dos alimentos, sua
estabilidade, qualidade e efeitos fisioldgicos. Metodologias de determinagao dos principais constituintes dos
alimentos.

Conhecer os componentes quimicos maioritarios dos alimentos

Conhecer as propriedades dos sistemas alimentares

Conhecer os mecanismos de alteracao dos alimentos

Conhecer os processos de conservagao dos alimentos

Determinar Iaboratorialmente os principais nutrimentos presentes nos alimentos

Objectives of the curricular unit and competences to be developed

To publicize the chemical composition of foods and their relationship with the properties of food,
its stability, quality and physiological effects. Methods for analysis of the main food components.
To know the main chemical components of foods.

To know the properties of food systems.

To know the mechanisms of foods deterioration and modification

To understand the processes of food preservation.

To understand the methods of analysis of the nutritional content of foods.

Conteddos programaticos (1000 caracteres):

- Introdugao
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Composicdo quimica e bioquimica dos alimentos.
-Aspetos estruturais, propriedades, reagGes, fungdes e métodos de analise de:
Agua, hidratos de carbono, fibra alimentar, lipidos, proteinas, sais minerais e vitaminas
- Componentes responsaveis pelas propriedades sensoriais
Principais substancias responsaveis pelas caracteristicas organoléticas. Aspetos funcionais.
- Aditivos alimentares
Principais classes de aditivos. Utilizagdo e seguranga.
- Componentes com efeitos toxicos
Toxicos naturais e contaminantes
-AlteragGes dos alimentos.
AlteragGes quimicas, fisicas e bioldgicas dos alimentos.
- Agua potavel e mineral

Definicbes. Composicdo e controlo de qualidade.

Syllabus

- Introduction

Chemical and biochemical composition of foods.

-Structural aspects, properties, reactions, functions, and methods of analysis of:
water, carbohydrates, dietary fiber, lipids, proteins, minerals and vitamins.

- Components responsible for the sensory properties

- Food additives

Major classes of additives. Use and safety.

- Toxic components

Natural toxics and contaminants

-Changes in food.

Chemical, physical and biological changes in food.
- Drinking and mineral water

Definitions. Composition and quality control.

Main substances responsible for the organoleptic characteristics. Functional aspects.

Referéncias bibliograficas (bibliography)

(maximo trés titulos):

Belitz HD, Grosch, W. Food Chemistry 4th Ed. Berlin. Springer-Verlag. 2009
Bello Gutiérrez J. Ciencia Bromatologica. Madrid. Ediciones Diaz de Santos. 2000

Nielsen SS (Ed.) Food analysis 4th Ed. New York. Springer. 2010

0 regente: (data e nome completo):

IE131C/00

Pagina 2 de 2




