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Course Description

This course studies basic concepts of biochemistry and chemistry of food as
well as the basic principles of food science and natural products chemistry.
 The course covers the following topics: food allergens; novel functions of
dietary vitamins and its contribution to our health; food and bioactive
natural products for human health; beneficial health effects of dietary lipids;
chemistry and biochemistry of marine toxins; application of high pressure to
food processing; protein chemistry; bioactive molecules and their
application for drug discovery; medicinal chemistry of antibacterial and
antiviral agents; synthetic and medicinal chemistry of marine natural
products, and nutrient-inspired biomaterials and its applications for the
health purposes. 
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English
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