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1. Registered in this course

2. Minimum 80% attendance in this course

Food Chemistry and Biochemistry

On successful completion of this

course, student should be able to :

e Know food additives and differentiate
between intentional and incidental;
hazard and toxic; as well as natural
and synthetic in food additives.

e Know, explore and apply macro food
additives such as preservatives,
sweeteners, flavoring agents, coloring
agents, antioxidants, emulsifiers both
natural and synthetic in food ingredients.

e Identify, explore and apply micro food
additives such as thickeners, thickeners,
coatings, developer and anti-bloating
agents, bleaching agents/bleachers,
flour curing agents, humectants,
coagulation agents, anti-caking agents,
hardeners, acidulants, anti-crystallizers,
foaming, anti-foaming, anti-browning,
enzymes, sequestrants in foodstuffs.

e Know and analyze nutrification which
consists of enrichment, fortification,
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supplementation, standardization

and

Restoration
This course is a chemical technology-based
course in food to prepare students to
develop applications for food additives in
processed products which includes
knowledge of safe, healthy and halal Food
Additives, as well as grouping macro and
micro Food Additives sourced from natural
and organic sources. synthetics, as well as
knowledge about nutrification which
includes enrichment, fortification,
supplementation, standardization and

restoration.

Cognitive: Midterm exam, Final exam,
Quizzes, Assignments
Affective: Assessed from the element

/variables achievement, namely (a)
Contributions (attendance, active, role,
initiative, and language), (b) Being on
time, (c) Effort.
Classical teaching tools with white board
and power point presentation
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