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1) General Information dale cilaghea (1
Faculty of Analytical Chemistry& 2 et e 3 s . 4 4
: Aai)zd) g datulanl) eluasgt - Adiual) 445
pharmacy Department: Bromatology 9 e uall 4y
Course 5 s p
Name: Bromatology Al el 1 okl A
Course No.: PHACB803 PHACBS803 oA ey
Credit Hours: 3 3 el clelad)
Theoretical: 2 p Y WY -t )
Contact hours: = A8 cilelud)
Laboratory: 2 2 dla

Pharmaceutical Analytical Chemistry

Prerequisite: 5 2 Vs Allat cLaS AL cldlial)
Year: Fourth year Al Loyl L) Apall 7 58al) (g gianal)
This course is a part of study . o (@
Aduall  (palaidl) zaliy (3 83 )
program: Pharmacy - (c= ) aalin Oe sia A 1
Theoretical: in lectures cleldl) 8 clpalaa 1 g Rl

Teaching method:

Practical: in the laboratory session
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2) Learning Outputs (outcomes)
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2-1. Knowledge & Understanding:

: agdlly ddjeal) .1-2

This course aims to: Increase the students'
knowledge on the drugs concerning:

1- Major food components and identifying its
chemical structure and the methods of detection
and determination.

2- identifying food additives (Sweetners, flavors,
preservatives, anti-oxidants .etc

3-Some special food ( meat, milk, vegetable, fruits,
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Reactive learning.

Directed research methods
Practical sessions
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2-2. Intellectual skills:

ALY @jleal) 2-2

Capability of deduction the benefits of any food

from the previous knowledge of its components.
- Capability of deduction the

Identification and assay of the food

additives and main food components from

the previous knowledge of its Chemical

of its components. Structure
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2-3. Professional & Practical Skills:

riglaadly dsigall gl .32

1.To elucidate the composition of the raw materials
of foods and end products

2. To have students acquire a comprehensive
knowledge of the physical and chemical
characteristics of food components.

3. To help students acquire a meaning full insight
into the complex nature of food resulting desired
and undesired reactions which are controlled by a
variety of parameters whether , they are physical ,
chemical or biochemical

4. To control the changes which take place in food
during its production , Processing , storage and
cooking while aiming at attainment of lost
nutritional final products .
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2-4. General & transferable skills:
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The student will be capable to

work as a teacher assistant in the Analytical
Chemistry and Food Chemistry Laboratories and to
will be capable to work in food monitoring field.
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3) Textbooks & References

galsally a3 (3

Main textbooks: 18y 8al) Ayl sl
- Textbook: Belitz.H.D et al, Food Chemistry,1999
Further Readings: ‘ 1A dla) anly

5) Assessment Methods

llhal) Juaad anli 3k (4

First Theoretical Test 10 Js¥) bl laay)
Second Theoretical Test 10 S gkl L)
Final Theoretical Exam 50 Sl plasaey)
Reports, Quizzes, Lab works, Prijects 30 ebiall gyl JleeY) cclblaia) ¢yl
Total 100 g sanal

6) Detailed Course Outline (Topic):

religl) 38y kel Aluadsl) exalgad) (S5

I- Food Components: elaall clbise I
1. Water
2. Carbohydrates sl 1
3. protein Chuas sl L2
4. Lipids
p cligg .3
Slagdll 4
I1- Food Additives : A)aal) caliladd) 1
1.  Sweetners .
2. Preservatives Abdlalislsall -1
3.  Anti-Oxidants 30y Cilalizae L2
4.  -Food colors et e
5. Flaver enhancers Al sl 3
6- Vitamins &) Gyea 4
Gl .5
I11- Special Foods Lalal) 43y -l
1.  Milk and Dairy products
2. Eggs caulal) cilaiia g culall
3. Meat and canned meat Ua)
4.  Vegetables and vegetables product
c g g P a5l claiia asal

Cereals and cereal product
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1) Textbooks & References

galsally sl ) (1

Main textbooks: 188l Auyd ) sl
1. Ratib Mhmlji , Food Chemistry Summary Faala Cilegalae ) 230 o LaSl Jage ¢ alena oy 1
(Puplications Damascus University 1971 ) . ) .
2. Zaid Alassaf , in Food Chemistry (Puplication (1971 G
Damascus University 1992). Ly Glesidac ) 4l Lall 8 uasll ¢ Cilial) 3.2
3. Food Analysis Laboratory Manual (Arab ) 1992 4
Center for Arabization, translation, authoring '( el
and publishing) 5 cwmill el 3Sal ) %Y Jias 8 gyl Qo L3

Further Readings: :48la) aalm

2) Assessment Methods llal) Juant ani gk (2

Reports, Quizzes, Lab works, Prijects 15 epbiall gyl JleeY) cclbilaia) ¢yl

Final Exam 15 ) plaiaY)

Total 30 & saxall

3) Detailed Course Outline (Topic):
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Determination of fat content in cheese , flour and
milk .

culall 5 @Al 5 el (A denal) Slsal) e (gginall s

Acid titration in milk and juice .
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Determination of chlorine and lactose content in
milk .

SEOU 5 S e culall (sgina a3

Saponification value

sl 2

lodine value

dgall Ao

Free fatty acid value

syad) Laadll jm ganl) Ao

Peroxide value and Krise interaction

oS delii 5 Syl dad

Quiz
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Determination of gluten in flour

GBalall e B8 (ggina Cmat

Determination of Nitrit in spinach

bl b il sima

Testing hardness of water and water pollution

slaall Eugli g o Lall Bl s

Vit C titration

C [alid 5 plaa

Glucose titration

355510 Blen

Antioxidants titration

3008y Cilalizas 3 ylaa




