Food Chemistry: Session 2024
Studies of scientific papers
Food Processing and Maillard Reaction Products: Effect on Human Health and Nutrition International Journal of Food Science Volume 2015, Article ID 526762, 6 pages http://dx.doi.org/10.1155/2015/526762
1. What effect does microwave treatment have on soybeans?
2. How does ultra-high temperature processing affect milk quality?
3. What substances in coffee are supposed to protect humans against dental caries?
4. What role do polyphenoloxidases play?
5. What beneficial effects can the products of the Maillard reaction have?

Enhancing the lipid stability of foods of animal origin using edible packaging systems
Food Chemistry: X 21 (2024) 101185
https://doi.org/10.1016/j.fochx.2024.101185

1. What strategies can food processors use to control lipid oxidation in foods of animal origin during storage?
2. What types or categories of substances can be used to develop bioactive films or coatings for cheese?
3. Give 2 examples of the use of Aloe vera as a bioactive agent in food films or coatings.
4. In which food categories are nanoparticles most used?
5. What negative effects can bioactive agents have?
6. What common tests are generally used to determine the lipid stability of foods of animal origin?


Determination of food allergens by LC-MS: Impacts of sample preparation, food matrix, and thermal processing on peptide detectability and quantification
Journal of Proteomics 196 (2019) 131–140
https://doi.org/10.1016/j.jprot.2018.11.002

1. Which parameters influence the quantitative determination of allergens in food by LC-MS? And how?
2. What are the technical limitations of PCR and ELISA analytical methods in the detection and quantification of allergens?
3. By LC-MS, what is the impact of the food matrix on the quantification of allergens?
4. What is the effect of thermal processing on proteotypic peptide recovery? How can it be explained?
5. For what purpose are SIL peptides used? What are the limitations to their use?










Recent Advances in Natural Product‑Based Nanoemulsions as Promising Substitutes for Hazardous Synthetic Food Additives:
A New Revolution in Food Processing
Food and Bioprocess Technology (2024) 17:1087–1108
https://doi.org/10.1007/s11947-023-03162-6

1. Define a nanoemulsion. How is this system formulated?
2. What are the most striking features of natural emulsifiers?
3. What are the two technical approaches used to manufacture nanoemulsions? What are the differences between these two approaches?
4. Which natural compounds can have antibacterial or antoxidant activity in foodstuffs? Give two examples.
5. What adverse effects can nanoemulsions have?
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