MSE 2306: CHM:The Chemistry of Food

The chemical and biochemical properties of food - sugars, fats, proteins, and mixtures - will be explored.
The chemical reactions that occur during food preparation and cooking, and the science behind food
preparation will be examined in depth.

Credits: 4.0
Program: Department Chemistry and Biochemistry

1 Villanova University Undergraduate Catalog


https://live-villanova-catalog.cleancatalog.io/department-chemistry-and-biochemistry

	MSE 2306: CHM:The Chemistry of Food

