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Food Chemistry is a comprehensive discipline and partially overlaps with chemistry,
biochemistry, physical chemistry, botany, zoology, food nutrition, food safety, polymer
chemistry, environmental chemistry, toxicology, molecular biology, and many other subjects.
Food Chemistry associates the most closely with chemistry and biochemistry and it is the




extension of the two subjects to the food area. However, the subjects have different contents and
focuses. The chemistry subject deals mainly with the composition, property, and reactions of
molecules, biochemistry focuses on the reactions and changes of various components in
organisms under suitable or moderately suitable conditions, while food chemistry is interested in
the changes of components occurred in such unsuitable conditions as freezing, heating, and
drying, their interactions during these processes, and the effects of these changes on the
nutrition, safety, and sensory properties (such as color, flavor, taste, and shape) of foods.

Food chemistry research is aimed at establishing objective standards by which the criteria
mentioned above - nutritional value, hedonic value, absence of toxic compounds and
convenience - can be evaluated. These are a prerequisite for the industrial production of high
quality food in bulk amounts.

Food chemistry, unlike other branches of chemistry which are concerned either with particular
classes of compounds or with particular methods, is a subject which, both in terms of the actual
chemistry and the methods involved, has a very broad field to cover.
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