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The aim of the course is to get information about basic concepts and definitions of toxicology as a science.
Acquire knowledge about major food contaminants and poisons and poisoning, toxicants formed during food processing and storage
Learn about basic toxicometric tests,methods of evaluation of toxicsants, food additives and antinutritive compounds

Students should get more knowledge and basic lab skills about selected methods used in food toxicology study

CONTENTS

Basic concepts and definitions n tocology. Metabolism of toxicants.
Mechanisms of toxicants action. Toxicological research.

Selected plant, microbial and animals toxins and poisoning.

Selected anthropogenic toxicants and poisoning. Toxicants formed during food processing and storage.

Food-drug interactions characteristics.

Methodology of experimental toxicology. Studies on laboratory animals. Selected food additive characteristics, analysis of food contaminants

PRE-REQUISES basis of biochemistry, general food chemistry, physiology




