NEPITPAMMA MAOGHMATO2

1. TENIKA

ZXOAH | FOOD and NUTRITIONAL SCIENCES

TMHMA | FOOD SCIENCE and HUMAN NUTRITION

ENINEAO ZMNOYAQN | Undergraduate

KQAIKOZ MAOHMATOzZ | 3380 EZAMHNO ZMNMOYAQN | 4°

TITAOZ MAGHMATOZ | FOOD BIOCHEMISTRY

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ TEPITTTWOT) TTOU OL TILOTWTLKEG UOVASEG AITOVELOVTAL O
SlakpLTa UEPN TOU UadNUaATOC TT.Y. ALHAEEELS, EpYaOTNPLAKEG
AOKNOELG K.ATL. AV OL TIIOTWTLKEG LOVASEC ATTOVEUOVTAL EVIALA pLa
T0 oUVOAO Tou padnuatoc avaypate tic eBdouadiaiec wpeg
Stbaokadiog Ko To GUVOAO TWV MLOTWTIKWV UOVASWV

EBAOMAAIAIEZ
QPEZ NIZTQTIKEZ MONAAEZ
AIAAZKAANIAZ

Lectures, Practical Courses and Tutorial Courses 5 5

Mpoo¥éate oelpeg av ypelaotel. H opyavwon Stbaokaliog kat ot
SL6aKTIKEG UETOSOL TTOU XPNOLUOTTOLOUVTAL TIEPLYPAPOVTOL
avaAutika oto 4.

TYNOX MAGHMATOZ | Food Science Course

YrnoBadpou, Mevikwv MVwoewy,
Emotnuovikng Meploxng, Avantuéng
Asgélotntwy

MNPOAMAITOYMENA MAGHMATA: | Organic Chemistry, Biochemistry, Food Chemistry

TAQ2IA AIAAZKAANIAZ kot EEETAZEQN: | Greek

TO MAGHMA MPOZMEPETAI 2E | YES (in English)
DOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA MAGHMATOZ
(URL)

LECTURERS | THEORY
(Theory & Practical Courses) | Prof. E. Tsakalidou

PRACTICAL COURSE
Prof. E. Tsakalidou, Dr. M. Georgalaki, TA, Dr. R. Anastasiou, TA, Dr.
G. Zoumpopoulou, TA

2. MAOHZIAKA ANOTEAEZMATA

Ma6nolakd AntoteAécpata
Meptypapovtal ta LadnoLakd amoTEAECUATA TOU UXTNUATOC Ol CUYKEKPLUEVEG YVWOELS, SEELOTNTEG KoL
LKaVOTNTEG KATaAArAovu enuTéSou Tou Ja AITOKTHOOUV OL (POLTNTEC UETA TNV ETLTUXI 0AOKANPWaN TOU
uadnuarog.
2uuBouleuteite to Mapaptnua A

o [lepypapn tou Emutedou twv Madnotakwv ATOTEAEOUATWY YLa KATE EVa KUKAO ommoudwv oUU@wVa UE

MAaioto lNpooovtwv tou EupwrtaikoU Xwpou Avwtatng Ekmaidevong

o [lepypapikol Asikteg Emumedwy 6, 7 & 8 tou Eupwnaikou lNAatoiov Mpooovtwy Awa Biou Madnong
kot Mapaptnuo B

o [lepiAnntikog O6nyoc¢ auyypaplic Madnotlakwv AroteAeouatwv

The course is a basic introductory course on concepts of Food Biochemistry. The course aims at studying and
understanding of the biochemical and physicochemical processes and changes that take place during the
conversion of the raw material, such as meat, milk, cereals, fruits and vegetables, into a food product or a new type
of food. Finally, the course aims at training students in basic methodological and experimental approaches in the
field of Food Biochemistry.




Upon successful completion of this course, students will be able to:
e Understand the basic biochemical changes during food processing and production
e Integrate the knowledge in designing new methodological and experimental approaches in the
field of Food Science and Technology
e Integrate the knowledge in the study and understanding of other related sciences
e Study independently and critically
e Present their knowledge in specific and non-specific audiences with completeness and clarity

Fevikég IkavoTtnTeg
AauBavovrac urton TiG YEVIKEG LKOVOTNTEG TTOU TIPETIEL VAL EXEL ATTOKTIOEL O TITUXLOUXOG (OMWG QUTEG
avaypdpovtatl ato lNapaptnua AmAwuatoc kot napatidevral akoAoUBwe) os mola / MOLEC ATTO AUTEG ATTOCKOTTEL

10 uadnua;.

Avalntnon, avaAuon kot ouvOeon Sedoucvwy  SxedLaouog kat Staxeiptan Epywv

Kot TANPO@OPLWY, UE TH XPHON KOl TWV 2eBaol0G aTn SLAPOPETIKOTNTA KOl OTNV TTOAUTTOALTLOULKOTNTAL
anapaitnTwy teEYVoloylwv 2eBa00¢ oto PUOLKO mepLBaAiov

lpooapuoyr o€ VEEG KATAOTAOTELG Emtiéelén kolvwvikrg, emayyeAUATIKAG Kot NIk G UTELYUVOTNTAG
Anyn amopacswv kat evatodnoiag o Jeuata UAou

Autovoun epyaocia A0KNON KPLTIKIG KoL LUTOKPLTLKIG

Ouadikn epyaoia Mpoaywyn the EAEUBEPNG, SNULOUPYIKNG KL ETAYWYIKNG OKEYNG

Epyaoia og Stedvég meptBaiiov
Epyaoia o€ Slemiatniuoviko nept8aiiov
Mapaywyn VEwV EPEVVNTIKWY LOEWV

e Developing new research ideas

e Work in a multidisciplinary environment
e Independent Work

e Teamwork

e Work in an international environment

3. MNEPIEXOMENO MAOGHMATOz

MEAT AND FisH
1. Connective tissue, contractile proteins and myoglobin
2. The muscle contraction
3. Post-mortem biochemical changes in muscles

MiLK
1. Biosynthesis of milk
2. Composition of milk
3. Biochemical transformations in dairy products

CEREALS
1. Structure and composition of the seed
2. Biochemical reactions in brewing of beer
3. Biochemical reactions in bread-making

FRUITS AND VEGETABLES
1. Climacteric respiration
2. Color and structure changes
3. Aroma and taste

BROWNING REACTIONS
1. Phenolic compounds and enzymatic browning
2. Methods of controlling the enzymatic browning




AIAAKTIKEZ koe MAOHZIAKEZ MEOOAOI - AZIOAOlHzZH

TPOMNOZ NAPAAOZHZ
Mpéowmno ue npoowmno, E§ amootaoews
ekmaibevon K.Am.

In Class or via Internet if needed

XPHZH TEXNOAOTIQN NAHPO®OPIAZ

1. E-material (CD)

KAI ENIKOINQNIQN 2. Internet
Xprion T.[1.E. otn Atbaokalia, otnv
Epyaotnpiakn Exmaibevon, atnv
Emikotvwvia [UE TOUG QPOLTNTEC
OPFANQZH AIAAZKANIAZ Apaoctnpiotnta ®Doprog Epyaciog E§aunvou
Meptypapovral avaAuTikd o TPOTOG Kot Lectures 80
uédobot Stéaokaliag. Practical Courses and 45

AaAééelg, Zepwvapia, Epyaatnplakn
Aaoknon, Aoknon lebiou, MeAétn &
avaAuvon BiBAoypapiag, @povtiotrplo,
Mpakrtikn (Torto9etnan), KAwikn Acknaon,
KaAAwteyviko Epyaotnplo, Atadpaotikn
Stbaokalio, EKTaLSEUTIKES ETTLOKEYELG,
Exmtovnaon ueA€tng (project), Zuyypapn
epyaoiog / epyaotwyv, KaAAitexvikn
énutloupyia, K.Am.

Avaypagovtal oL WPEeG UEAETNG TOU
poltnty yla kade padnoloakn
Spaatnplotnta KaBwe Kal oL WPEG [N
koeGodnyoUEVNG UEAETNG WOTE O
OUVOALKOG (pOpTOG Epyaaiag o€ eminedo
eéaunvou va avtiotolyei ata standards
tou ECTS

Tutorial Courses

Team Project

Field Trip /

Independent Study

Total
(25 h of working load per 125

one ECTS)

AZIONAOTHZH ®OITHTQN
Meptypacpn tng dtadikaoioac aéioAdynong

Muwooa AéloAdynong, MeBobot
aéloAdynong, Atapoppwtikn n
Zuurnepaouartikn, Aokiuaoia lNMoAdarArg
Emidoyrig, Epwtnosic Suvroung
Anavtnong, Epwtnoeig Avantuéng
Aokiuiwv, Ertiduon MpoBAnuatwy, Mpantn
Epyaoia, Ex9ean / Avapopad, MNpopopikh
Eé€taon, Anuoota MNapouaciaon,
Epyaotnpiakn Epyacia, KAwvikn EEETtaon
AoUevouc, KaAAwteyvikn Epunveia, AAAn /
AMec

Avapépovtal pnta npoadloploueva
Kkpttnpta aéloAoynonc kat eav Kol tou
elvat mpooBaciuo oo Toug POoLTNTEC.

I. Written exams (100 %), including:
e  Answer Questions

e  Essays
e  Comparative Evaluation of Topics from Theory and Practical
Courses

5.
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