
Title: Analysis and food contamination 

Lecture hours:  30h – laboratory classes 

Study period:  
(summer/winter) 

winter 

Number of credits: 3 

Assessment methods: Test 

Language of 
instruction: 

English 

Prerequisites: None 

Course content: 
 
 

• Detection of aminoacids, proteins, carbohydrates and lipids 

• Nitrate and nitrite in vegetable 

•Bacteriological analysis of dairy cows quarter milk 

• Determination of sulphites in wine 

• Determination of phosphoric acid content in soft drinks 

• Determination of vitamin C concentration in fruit juices 

• Determination of total protein in milk 

Learning outcomes: Students learn methods for qualitative and quantitative analysis of 
food (basic components: protein, lipids, carbohydrates, vitamins). 
They learn the methods of determination the biological 
contamination of food. Students will learn the methods of analysis 
(classical and instrumental) used in the determination of acidifying 
agents, food preservative and compare the results with the 
declarations of manufacturers and reference regulation. 

Name of lecturer: dr inż. Ewa Zastempowska 

Contact (email 
address): 

ewazas@ukw.edu.pl 
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