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	Course Unit Descriptor
	Faculty               
	Faculty of Technology

	GENERAL INFORMATION

	Study program 
	FOOD TECHNOLOGY AND BIOTECHNOLOGY,
CHEMICAL TECHNOLOGIES

	Study Module  (if applicable)
	FOOD TECHNOLOGY, 
BIOTECHNOLOGY, 
PHARMACEUTICAL AND COSMETIC ENGINEERING, 
ORGANIC CHEMICAL TECHNOLOGY AND POLYMER ENGINEERING

	Course title
	Biochemistry

	Level of study
	☒Bachelor               ☐ Master’s                   ☐ Doctoral

	Type of course
	☒ Obligatory                 ☐ Elective

	Semester  
	  ☐ Autumn                     ☒Spring

	Year of study 
	II

	Number of ECTS allocated
	6

	Name of lecturer/lecturers
	Ljiljana Stanojević

	Teaching mode
	 ☒Lectures                     ☐Group tutorials         ☐ Individual tutorials
 ☒Laboratory work     ☐  Project work            ☐  Seminar

 ☐Distance learning    ☐ Blended learning      ☐  Other

	PURPOSE AND OVERVIEW (max. 5 sentences)

	Earning knowledge of biochemistry, the molecular basis of life, the structure of live objects, bioelements and biomolecules, structural organization of complex structures and their functions, transport phenomena through biological membranes as well as the energy exchange caused by these phenomena.

	SYLLABUS (brief outline and summary of topics, max. 10 sentences)

	Application of acquired knowledge in various fields of technology. Developing of skills in students to understand the biochemistry as a science of the molecular basis of life through the next subjects: bioelements and biomolecules, cells and cell structures, membrane transport, water and ions. Thermodynamics in biochemistry. Natural protein amino acids, peptides and proteins - chemical structure, classification, nomenclature, biological functions, applications, metabolism. Natural carbohydrates (mono-, di-, oligo- and polysaccharides) - chemical structure, classification, nomenclature, biological functions and applications. Metabolism of carbohydrates. Nucleic acids and their metabolism. Lipids, fatty acids and triacylglycerols, phospholipids, glycolipids, lipoproteins, terpenes and steroids - chemical structure, classification, nomenclature, biological functions, applications and metabolism. Vitamins, alkaloids and antibiotics, natural aromatic compounds - chemical structure, classification, nomenclature, isolation, biological functions and applications of listed biomolecules.

	LANGUAGE OF INSTRUCTION

	☒Serbian  (complete course)              ☐ English (complete course)               ☐  Other _____________ (complete course)
☐Serbian with English mentoring      ☐Serbian with other mentoring ______________



	ASSESSMENT METHODS AND CRITERIA

	Pre exam duties
	Points
	Final exam
	points

	Activity during lectures
	5
	Written examination
	20

	Practical teaching
	25
	Oral examination
	50

	Teaching colloquia
	/
	OVERALL SUM
	100

	*Final examination mark is formed in accordance with the Institutional documents


