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Food Science and Food Chemistry
Takeshi SUZUKI
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BJ1. Food chemistry and analysis

Content By the completion of food science program, the student should:
«Structure and properties of Understand the chemistry underlying
food components, including the properties and reactions of various

water, carbohydrates, protein, food components

lipids, other nutrients and food

additives *Have sufficient knowledge of food
chemistry to control reactions in foods.
*Understand the major chemical

*Chemistry of changes reactions that limit shelf life of foods.
occurring during processing, *Be able to use the laboratory
storage and utilization techniques common to basic and

applied food chemistry.

*Understand the principles behind
analytical techniques associated with
food.

*Be able to select the appropriate
analytical technique when presented
with a practical problem.
*Demonstrate practical proficiency in a
food analysis laboratory.

*Principles, methods, and
techniques of qualitative and
quantitative physical, chemical,
and biological analyses of food
and food ingredients.

2. 221
FROM THE CHEMISTRY OF FOODS TO FOOD CHEMISTRY

H.O. HULTIN, Dept. of Food Science, Univ. of Massachusetts/Amherst, Amherst,
MA 01003

Early i in chemistry ined common but important ma-
terials, including foods. This interest in the chemistry of foods continued to grow
for over a century. In the mid 1960’s a concerted effort was made to organize the
information that had been developed, along with the emerging area of biochemistry,
into a subdiscipline of food chemistry. IFT commissioned a Task Force in 1967 to
recommend subject matter to be covered in a course on Food Chemistry. This re-
sulted in the publication of a recommended course outline in the March, 1969 issue
of Food Technology. This outline influenced course offerings and text books in"the
field and provided a framework not only for teaching students but was an aid in
developing and evaluating research programs.

Although the food chemistry outline produced in 1969 brought out the impor-
tance of physiological changes and structural relations in plant and animal tissues,
these concepts have not been fully incorporated either into current course offerings
or our thinking. Advances in biochemistry, molecular biology and cell structure have
opened new vistas on the behavior of biological tissues. Application of this knowl-
edge should allow better control of biologically, e.g., enzymic, induced changes in
food processing and storage. Great strides have been made recently in the under-
standing and the ability to measure physical forces down to even the atomic level.
Utilization of k ledge of i ions between food i has
great promise for imp of food p ing i Food chemistry in-
cludes the physiological (changing) and structural (physical) aspects of food tissues.
The pedagogical challenge will be to open these vistas to students of food science
in a reasonable number of credit hours. The challenge to food science in general is
to adapt and develop this new information to improve the quality of the product and
increase processing efficiency.
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