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Unit 1 – General Concepts in Toxicology
Definitions, General principles of food toxicology, Toxicology terminologies – LD50, Acute, Subacute, subchronic and Chronic toxicity and other important terminologies; Classification of toxicants, Uniqueness of Food Toxicology, Nature and Complexity of Food, Importance of the Gastrointestinal Tract; Risk assessment

Unit - 2 - Safety of Food
Adverse Reactions to Food or Food Ingredients: Food Allergy, Food Toxicity (Poisoning), Common food adulterants, their toxicity & Detection

Unit – 3: Derived toxicants and contaminants in food
Toxicants derived from plants, Microbial toxins, Toxicants generated during food processing and packaging.


