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6. ABSTRACT:

Fundamental concepts of polysaccharides. Isolation methods. Structural and physical-chemical
characterization of polysaccharides. Correlation between structure and properties of polysaccharides.
Applications

7. COURSE PROGRAM:

1-Fundamental concepts

2- Chemical and Molecular Structure

3- Physical Properties

4- Isolation and purification methods

5- Structural Characterization Methods

6- Physical-Chemical Characterization Methods.

7- Properties and applications of different types of polysaccharides

8. EVALUATION PROCESS:

Theoretical evaluation and seminars.
Frequency equal to or greater than 75%
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