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KQAIKOZ MAOHMATOZ

165 | EZAMHNO IMOYAQN | 1° (fall semester)

TITAOZ MAOGHMATOZ | ANALYTICAL CHEMISTRY

AYTOTEAEIZ AIAAKTIKEZ APAXTHPIOTHTEZ
O€ TTEPIMTWON TTOU OL TILOTWTLKEG LOVAOEG ATTOVELOVTAL O SLOKPLTA UEPN

EBAOMAAIAIEZ

ToU padnuarog m.y. AtaAééelg, Epyaotnplakéc Aokroel k.Amt. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG UOVAOEG TOVEUOVTAL EVIALA YLA TO OUVOAO TOU UaGNUaTOG MONAAEZ
avaypate tic eBdouadiaies wpeg StbaokaAing kot To aUVOAO TwV AIAAZKANIAZ
TULOTWTIKWVY UoVASWV
Lectures and Practice 5 5

Mpoo¥<ate oelpéc av ypelaotei. H opyavwan dtbaockaldiac kot ot
SLOaKTIkEG UEGOHOL TOU XPNOLUOTIOLOUVTAL TIEPLYPAPOVTAL AVXAUTIKA OTO
4.

TYNOX MAGHMATOZ
YrnoBadpou , evikwv MVwoewy,
Emiotnuovikrig Mepioxrig, Avantuéng
Agélotritwv

Field of Science

MNPOAMNAITOYMENA MAOHMATA:

TAQIZA AIAAZKANIAL ko | Greek
ESETAZEQN:
TO MAGHMA NPOZ®EPETAI ZE | YES
QOITHTEZ ERASMUS
HAEKTPONIKH ZEAIAA | www.aua.gr/gr/dep/gen/ximia/M3.htm
MAGHMATOZ (URL)

2. MAOHZIIAKA ANOTEAEZMATA

Ma6nolakd AntoteAécpata
Meptypdpovral Ta padnolakd AoTEAETUATA TOU UATUOTOG OL CUYKEKPLUEVES YVWOELS, SEELOTNTEG KAL LKAVOTNTEG
kataAAnAou emutéSou mou Jo AITOKTITOUV OL (POLTNTEG UETA TNV ETULTUXN 0AOKApwan Tou HadHUATOG.
JupuBouleuteite to Mapaptnua A

o [leptypapri tou Enunédou twv Madnaotakwy ATTOTEAECUATWV pLa KAOE Eva KUKAO artoudwv cuupwva e MAaioto

Mpoaovtwy tou Eupwnaikou Xwpou Avwtatng Ekmaibevang

o [lepypapikoi Acikteg Emutédwv 6, 7 & 8 tou EupwriaikoU MAatoiou lMNpoadvtwy Awd Biou Madnong
xou Iapaptnuo B

o [lepiAnmtik6g O8nyog ouyypapr Madnaotakwv ArtoteAeoudtwyv

Analytical chemistry, using principles of chemical equilibrium, physic and
statistics familiarizes students with measurement science in chemistry. This is
achieved through lectures and lab work.

Principles of measurement science are presented for various techniques. Lab
work presents different techniques while sample pretreatment is elaborated. Lab
work presents info on practical application while treatment of experimental data
prepares students to work in the industry either in production or research.

Course, being in the early stage of the studies, introduces students to search and
report writing in food science

Fevikég Ikavotnteg
AauBavovtag urtoyn TG YEVIKEG LKAVOTNTEG TTOU TIPETIEL VO EXEL QUTTOKTIOEL O TTTUXLOUXOG (OTTWG QUTEG aVaypaQovTaL 0TO




Mapaptnua AutAwuoatog kat napatidevrar akoAdov9we) o€ mola / TOLEG A0 AUTEG ATTOCKOTEL TO Uadnua;.

Avainitnan, avaAvon kot oovdeon Sedouévwy Kot

TIANPOPOPLWV, UE TN XPION KL TWV amapaiTnTwy
TEYVOAOYLWV

lpocapuoyr o€ VEEG KATAOTAOELG

Anyn anopacewv

Autovoun epyaocio

Ouadikr epyaaia

Epyaoia oe 6iedvég meptBaiiov

Epyaocia oe Siematnuoviko neptBaAlov
TMapaywyn VEwV EPEVVNTIKWY LOEWV

Sxeblaouog kot Staxeiplan Epywv

2e6a0o0G 0T SLOPOPETIKOTNTA Katl OTNV TOAUTTOALTIOULKOTN T
2eBaoudg ato pualko neptBailov

Enibeién kolvwvikng, emayyeAuatikig kat ndikng umeuduvotntag
Kat evalodnoioag o Yéuara @uAou

A0KNON KPLTIKAG KL LUTOKPLTIKIG

Mpoaywyn tn¢ EAeUTEPNGS, SNULOUPYIKIG KAl ETTAYWYLKIG OKEWYNG

Individual work
e  Decision making
Producing new research ideas

° Promotion of free, creative and inductive thinking

3. MEPIEXOMENO MAOGHMATOZ

Introduction — Data handling

Chemometrics
Titrations
Potentiometry
Voltammetry

Introduction to spectroscopic techniques
Molecular Fluorescence spectroscopy
Chemi- & bio- luminescence — Nephelometry & Turbidimetry

10. Atomic spectroscopy

2
3
4
5.
6. Amperometry & amperometric sensors — Coulometry
7
8
9

11. Inductively coupled plasma-Mass spectrometry

12. Automation
13. Kinetic techniques
14. Immunoassays

4. AIAAKTIKEZ kot MAOHZIAKEZ MEGOAOI - AZIONOIHzH

TPONOZ NAPAAOZHZ
lMpoowrno ue mpoowrno, EE amootacewg
eknaibevon KA.

In class

XPHZH TEXNOAOIIQN
NAHPO®OPIAZ KAI ENIKOINQNIQN
Xprion T.I1.E. otn Alsaokadia, otnv
Epyaotnpiakn Eknaibevon, otnv Entikotvwvia
LE TOUG (POLTNTEC

PowerPoint presentations. Communication with
students via e-mail. Teaching support through access
to the e-class platform, to on-line databases etc.

OPrANQZH AIAAZKAANIAZ

Meptypagovtat avaAutikd o0 TPOMOG  Kat
uédobol Stbaokaliag.
AaAééelg, Sepwvapla, Epyaoctnpiakrn Aoknan,
Acknon  [lebiou, MeAétn &  avdAuon
BtBAoypagpiag, @povuatipto, Mpaktukn
(Tomo¥etnaon), KAwukry Acknon, KaAAteyviko
Epyaotiipto, Alabpaotikn Sibaokalia,
EKTToUOEUTIKEG ETILOKEWELS, EKmovnan UEAETNG
(project), Suyypan epyaciac / epyaoiwv,
KaAAwreyvikn énutoupyia, K.AT.

Avaypdpovtal oL wpeg UEAETNG TOU @oLTnTr
yla kae padnotakrn dpaoctnplotnta Kadwe Kot
oL WPEG Un kadobnyouuevns UEAETNG WOTE O
OUVOAIKOG  (pOpTO¢ epyaciac o€ eminedo
efaurivou va avtiotowel ota standards tou
ECTS

. @odprog Epyaciog
Apaotnplotnra Efaprivoy

Lectures 40
Laboratory sessions 30
Laboratory reports 35
presenting results obtained

Written essays 20

Total

(25 work hours per credit 125

unit)

AZIOAOTHZH ®OITHTQN
Meptypapn tne Stadikaciac aéloAoynong

Mwooa AéoAoynang, MéBobdol aloAdynang,

I. Assessment of data provided through lectures is
through final exam




Alpopowtikny 1 Suunepacuatikn, Aokuaoia
MoAdariAric  Emidoyris, Epwtrioelg  ZUvioung
Anavtnong, Epwrtrioels Avamrtuéng Aokuyiiwy,
Eniluan MpoBAnudtwv, [panty Epyaoia,
Ex9eon / Avagopda, [pogopwkn Eétaon,
Anuoota Mapouoiaon, Epyactnplakr Epyaocia,
KAwvikry  Eé€taon AodevoUg,  KodAtexvikn
Epunveia, AAAn / AAAeg

Avapépovtal pntd mPoadLopLOUEVA KPLTHpLA
aloAdynong kat eav kat mou vat mpooBdoiua
Q7TO TOUG (POLTNTEG.

. Short test before each lab session and evaluation of
student results/report afterwards contribute equally to
the session grade. Final exam in case the mean of
session grades is lower than 50%

1. ZYNIZTQMENH-BIBAIOTPADIA

-Mpotewouevn BiBAoypapia :
-ZuvaeQr) EMLOTNUOVIKA EPLOSIKA:

1. Fundamentals of Analytical Chemistry. D. A. Skoog, D. M. West, F. J. Holler, S. R. Crouch
2. Principles of Instrumental Analysis. D. A. Skoog, F. James Holler, T. A. Nieman.
3. Errors & Data treatment, Problems & laboratory manual. C.A. Georgiou, Analytical
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