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outline:

This course focuses on the composition, characteristics, and changes of meat and meat products during
processing and storage. Also, the structures, physic-chemical properties of lipids, proteins, enzymes,
carbohydrates, ash, and vitamins are also addressed. Meat colors, pH, influences caused by heating and
cooling are also covered.
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050 10.12~10.19 (Chemistry of protein (3) /;Chemical reactions
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