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Vsebina: . N p
1.Analizne'metode za ugotavljanjé vsebnosti

- osnovnih sestayin zivil: vlaga, proteini, sladkotji,
mascobe.

2.Klasi¢ne analizneimetode (gravimettija, volumetrija)
v kombinaciji z ekstrakcijo, destilacijo, obatjanjem.
3. Instrumentalne metode: IR, molekulska
spektrometrija, GC, HPLC.

4.Doloc¢anje anorganskih mikrokomponent v Zzivilih.
Razkroj vzorcev.

5.Spektroskopske metode za doloc¢anje sledov kovin
in organskih spojin.

6.0rganske mikrokomponente v zivilih: uporaba
kromatografskih metod z razli¢nimi detektorji.
7.Dolocanje sestavin arom.

8.Metode za izolacijo spojin iz posameznih Zivil:
ekstrakcija s topili, ekstrakcija na trdno fazo,
mikroekstrakcija, ekstrakcija iz plinske faze,

prof. dr. Ir¢ha KraljCigié

Predavanja /1ectures:

izbirni strokevni/Elective Professional

Angles¢ina, Slovenscina
Anglescina, Slovenscina

Prerequisites:

The course has to be assigned to the student.

Content (Syllabus outline):

1. Analytical methods for the determination of basic
ingredients in foodstuffs: moisture, proteins, sugars,
lipids.

2. Classical analytical methods (gravimetry,
volumetry) in combination with extraction,
distillation, and precipitation.

3. Instrumental methods: infrared and molecular
spectrometry, gas and liquid chromatography.

4. Determination of inorganic microcomponents and
digestion of the samples.

5. Spectroscopic methods for the determination of
trace metals and trace organic compounds.

6. Determination of organic microcomponents by
chromatographic methods with various detectors.

7. Determination of aroma constituents.

8. Isolation methods from selected foodstuffs:
solvent extraction, solid-phase extraction,




mikrovalovna ekstrakcija, ekstrakcija s superkriticno
tekocino itd.

9.1zbira analizne metode, presejalne metode, hitri
testi.

10.Vrednotenje rezultatov analiz in validacija
analiznih metod.

Temeljna literatura in viri/Readings:

microextraction, headspace extraction, microwave
extraction, supercritical fluid extraction, etc.

9. Choice of an analytical method, screening methods,
rapid screening assays.

10. Evaluation of analytical results and validation of
analytical methods.

- Navodila za vaje pri predmetu Kemijska analiza zivil, H. Prosen, 1. Kralj Cigi¢, UL FKKT, 20006« 4
- Food Analysis, S.S. Nielsen, 4th ed.,Springer, New York, 2010.

Dodatna literatura:
- AOAC — standardni postopki za analizo Zivil.
- Clanki iz znanstvenih in strokovnih revij.

Cilji in kompetence:

Cilj predmeta je, da studentje poznajo in znajo
uporabljati analizne metode, ki se uporabljajo za
ugotavljanje sestave in spremljanje kvalitete Zivil.
Studentje si pri predmetu pridobijo naslednje
specificne kompetence:

- zmoznost izbire najprimernejsega analiznega
pristopa za dolocanje glavnih in mikrokomponent
zivil;

- zmoznost prakti¢ne uporabe primernega analiznega
pristopa za dolocanje specifi¢nih sestavin zivil v.
laboratortiju;

- zmoznost poiskati v razpolozljivi primagni in
sekundarni literaturi problemu primerné analizne
metodo/postopek;

- kriti¢no vrednotenje rezultatov,dobljenih z
apliciranimi metodami/postopki;

- zmoznost, da izbolj$ajo in razvijejo nove analizne
metode in postopke;

- usposobljenost za pisanje porocil, kriti¢no
vrednotenje in interpretacijo eksperimentalnih
rezultatov.

Predvideni Studijski rezultati:
Znanje in razumevanje:
Studenti spoznajo glavne analiznemetode za
doloc¢anje makro- in mikro=sestavin zivil in jih znajo
kriticno uporabiti: poznajo prednosti in omejitve
posameznih metod, motnje, vire napak.

Uporaba:

Studenti znajo izbrati in v laboratoriju uporabiti
primetne analizné metode. Znajo rokovati z
enostavnejsimi analiznimi inStrumenti.

Refleksija:

Studentje kriti¢no ovrednotijo analizne metode, prav
tako tudi rezultate, ki jih dobijo z njihovo uporabo.
Prenosljive spretnosti:

Studentje se nauéijo uporabljati strokovno literaturo,
znajo zbratl in interpretirati podatke. Znajo pisati
povzetke in pisna porocila ter predstaviti rezultate
analiz in raziskav v pregledni obliki.

Objectives and competences: )
The objective of the course is understanding and
application of analytical methods for the
determination of ingredients and qualityseréening of
the foodstuffs.

Students in the course will acquire the following
specific competences:

- ability to choose the apptoptiaté analytical technique
for determination of macro- ot micro- components
of foodstuffs;

- ability of practicalapplication of suitable analytical
procedure for determination of specific food
ingredients in the laboratory;

- abilitysto find the appropriate method/procedure in
primary and’secondary literature;

- critical/evaluation and interpretation of experimental
results;

- ability to develop or improve analytical methods and
procedures;

- preparation of analytical report, critical evaluation
and interpretation of experimental data.

Intended learning outcomes:

Knowledge and understanding:

To gain knowledge about main analytical methods for
determination of macro- and micro-components of
foodstuffs and to critically perform them: advantages
and limitations of specific methods, interferences,
sources of errors.

Application:

To choose and perform suitable analytical method in
the laboratory. To handle simple analytical
instruments.

Analysis:

To critically evaluate different analytical methods and
also evaluation of results.

Skill-transference ability:

To use specialised literature, to collect and interpret
data. To write abstracts and report and to present
results of analyses and investigations in transparent
form.



Metode poucevanja in uCenja: Learning and teaching methods:

Predavanja, vaje, seminar. Lectures, laboratory exercises, seminar.

Nacini ocenjevanja: DeleZ/Weight Assessment:

Kolokvij iz vaj 40,00 % Test from laboratory course _

Pisni izpit 40,00 % Written exam ) N
Seminarska naloga Ocene: 6-10 (pozitivno), 20,00 % Seminar coursework Grades: 6-10 (positive),
5 (negativno). 5 (negative).
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