COURSE TITLE:

FOOD ANALYSIS

COURSE DESCRIPTION:

The objective of the Food Analysis laboratory practices is to introduce students to the basic
Analytical chemistry methods used in Food Analysis (i.e., titrimetry with instrumental end
point indication, UV-Vis spectrophotometry, thin layer/liquid/ion chromatography) for food
sensory evaluation, determination of major (i.e., Krebs cycle acids, alcohol, carbohydrates,
unsaturated fatty acids) and minor food (i.e., trace elements, halides, food preservatives)
components in basic foodstuffs and commodities such as: egg, eggshell, milk, bread, vegetal
oils, curing salt as well as hedonic products such as chocolate, wine, candies, chewing gum,
fruit juices.

Weekly schedule:
1. Safety and fire instructions in the laboratory.

2. Food Sensory Evaluation: distinguishing between the four basic tastes. Distinguishing
between different concentrations of a given basic taste. Hedonic test for Turé Rudi (sweet
consisting of Hungarian cottage cheese dipped into chocolate). Descriptive sensory
evaluation of red wine flavors.

3. Determination of acid content of hard candies by potentiometric titration. Determination
of acid content of fruit juices. Determination of citric acid in chewing gum by acid-base
titration.

4. Wine analysis: Total titratable acidity of white wine by conductometry. Qualitative
determination of non-volatile acids by TLC. Determination of free and total sulfurous acid
content of wine. Determination of alcohol content of wine by chromatometry.

5. Determination of Ca in eggshell and milk by complexometry.

6. Determination of the chloride content of bread according to Volhard’s method.
Determination of chloride content of salted margarine according to Mohr’s method and by
potentiometry.

7. Determination of nitrite in cured salt by permanganometry.
8. Spectrophotometric determination of iron content of multivitamin tablets.

9. Determination of the sugar content in chocolate by Luff-Schoorl-Regenbogen’s method.
Qualitative determination of carbohydrates in grape juices and grapes by TLC.

10. Determination of iodine value in fats and oils according to Winkler’s method.
11. Repetition of missed tasks. Closing inventory.

12. Examination by written test.
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