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Course Description

This course provides a science-based holistic approach to colloidal,
structural, and functional properties of formulated food, its ingredients, and
components. It includes lectures, labs, seminars, field trip, project work.
Through this course students gain knowledge and understanding of how the
properties of different materials or formulations can be used to develop
functional and healthy foods. Students learn to: describe the food structure
on different levels with different degrees of complexity; describe how
different components of formulations interact and give rise to functionality;
understand the colloidal properties and its role in various food systems.
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