
UNINA99110156854033211. Record Nr.

Titolo Application of Fluorescence Spectroscopy in Food Quality and Control /
/ edited by Romdhane Karoui

Pubbl/distr/stampa Cham : , : Springer Nature Switzerland : , : Imprint : Springer, , 2025

ISBN 9783031896811
9783031896804

Descrizione fisica 1 online resource (518 pages)

Disciplina 641.3
664

Soggetti Food science
Food - Safety measures
Food - Analysis
Food security
Food Science
Food Safety
Food Analysis
Food Security

Lingua di pubblicazione Inglese

Formato

Edizione [1st ed. 2025.]

Livello bibliografico

Nota di contenuto Principles of Fluorescence Spectroscopy -- Data Pre-processing
Techniques -- Multivariate statistical analyses -- Application of
Fluorescence Spectroscopy in milk and Dairy Products -- Application of
Fluorescence Spectroscopy in Meat Quality and Control -- Application
of fluorescence spectroscopy in Egg and Egg Products -- Application of
fluorescence spectroscopy in Fish and fish products -- Application of
Fluorescence Spectroscopy in olive oil and edible oils -- Application of
Fluorescence Spectroscopy in honey and honey products -- Application
of Fluorescence Spectroscopy in fruits and vegetables -- Application of
fluorescence spectroscopy in Coffee and coffee products -- Application
of Fluorescence Spectroscopy in Beverages -- Application of
fluorescence spectroscopy in plant proteins and their Structure-
Technofunctional Relationship -- Application of fluorescence

Autore Karoui Romdhane

Materiale a stampa

Monografia



Sommario/riassunto

spectroscopy for contaminants determination in food.

Though fluorescence is a long-established analytical method, it has
only recently gained prominence as a valuable tool in food technology.
As a particularly sensitive analytical technique, fluorescence
spectroscopy allows for the precise identification of various
components (functional, compositional and nutritional) of food
products, including contaminants and additives. The introduction of
new commercially available instruments for fluorescence analysis,
coupled with improvements in time resolution and in the
instrumentation of both its hardware and software, have given risen to
a sharp increase in the technique’s popularity. Presently, it is a rapidly
evolving analytical tool used in determining food product quality and
authenticity across the industry. While typically discussed alongside
other analytical techniques such as mid infrared, near infrared and
Raman, the use of fluorescence spectroscopy in food quality control
has not been covered in a dedicated, up-to-date volume in several
decades. Application of Fluorescence Spectroscopy in Food Quality is a
long overdue and unprecedented guide to fluorescence spectroscopy’s
modern application in food quality and safety control. This book covers
the fundamentals of the technique, before delving into its application
to the quality control of various food products, ranging from vegetable
and animal foods to cereals, honey and coffee. Multivariate descriptive
and predictive methods for qualitative and quantitative analysis,
respectively, will also be discussed. Experts from across the globe
provide thorough explanations of fluorescence spectroscopy’s uses,
while offering comment on the technique’s main advantages for the
industry, as well as its limitations. This book will be invaluable to both
those looking for an introduction to fluorescence spectroscopy, as well
as those who are familiar with the technique and interested learn more
about recent advances in the technology and its individual applications.


