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Preface

With the greater awareness of food safety and quality, consumers are increasingly
demanding reassurance regarding the origin and content of their foods, while manu-
facturers need to be able to confirm the authenticity of components of their prod-
ucts and comply with government legislation. Therefore, protection of the rights of
consumers and genuine food processors, and prevention of fraudulent or deceptive
practices and the adulteration of food is an important and challenging issue fac-
ing the food industry. As a result, rapid scientific and technological advances have
taken place in recent years regarding the determination of food authenticity. Modern
Techniques for Food Authentication focuses on novel techniques developed and their
recent applications in authenticating food products. The techniques covered in this
book include various spectroscopic technologies, methods based on isotopic analysis
and chromatography, and other techniques based on DNA, enzymatic analysis, elec-
trophoresis and thermal methods.

Modern Techniques for Food Authentication is written by international peers who
have both academic and professional credentials, highlighting the truly international
nature of the work. Each chapter examines one type of technique, providing a com-
prehensive overview of the food authentication technology. Modern Techniques
for Food Authentication aims to provide the engineer.and technologist working in
research, development and operations in the food industry with critical and readily
accessible information on the art and science of food authentication technology. The
book will also serve as an essential reference source to undergraduate and postgradu-
ate students and researchers in universities and research institutions.
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mass spectrometry

SNV standard normal variate
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TBARS thiobarbituric acid reactive substances
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