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Istvan University) oo 2 R &1 » 12 EuCheMS fin{BERAH 2 A Bh N E83% © 2200
R Ry 2017 42 10 B 4 H 2 6 0 » MBS & S A EEAR ZE (AT - B2 & A
TEEEON B i b2 Es - AR BRI & e 1999 FF TEE
RS TR Radomir Lasztity %45 -

EuroFoodChem £/ & fY B2 H AR T SR 48 B 5 B GR B O £ » SR
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B EEE SR Peter Czedik-Eysenberg 5855 H (Peter
Czedik-Eysenberg honorary lecture) > JEH 55 22K 5 7 3 1A Dr. Reto Battaglia > E:
B T BRI Ry N A TN PR ] B e Y R A A e R Y
HEHE bR -— R RINYIE - 3 S e L2 R A R i EE L A
R RITE B G R AIMR A Dr. Peter Czedik-Eysenberg HEOM Gin (LS54 2 H
R o THEEEN R B Ry B i B R SR AT Ry o AR IR TS IR 2 (B
At M RARH - LUK B RisEEE NI & 2 A T s it AR B E
B SRR > 4RSS EEE R -

DU fr gk B A S SRR 9 AR R e e - EE B

(—) Challenges related to food fraud prevention and detection - Plenary lecture

T YRR B L FRR AR I AT R 2 PRER

BRI GRS — R T T RS E #1772 Dr. Elke Anklam- Dr. Elke
Anklam H Fii#E(LE R & 145 5 0M(EC Joint Research Centre » EC-JRC)ji# (Geel)
53l K237 JRC Directorate F: Health, Consumers & Reference Material 2 FJ& » 1512
F1Ri7 EC-JRC-IHCP (Independent Health & Care Providers) &z EC-JRC-IRMM
(Institute for Reference Materials and Measurements)Ff & 5k T2 §7 B AT » & 5{i
B~ OHEE S B EAERA TS -

Dr. Elke Anklam 27 » f{HE A BB THECRMMAVER e - (@5 - &AL
1§22 B e B BRI - R B A B B BRI T 2 M 8
AIREDE > CH RN B RIS RHIE - RE -

fRT BEamZ et R B EE B e A EEE -
ESHE R R B BE R Biie ik BiE R T BRI S aI R it
= (B AR R IR AT = BB BT - B i iy R RS & S s SR AL B HE T
SORE 5y » B0 2012 FERAVEION B AR SR - AMEMER B LR RZIE - R
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BB BLE AR - P LUHER S (S RS 5L &% (cross-border impact) ; (AL » T
P mis i E B Z R i L BV 29 A OV E LT E DU B 5 A R
HYHEREE -

BBy ZREA FHEREMERR S  BROIICER - fEAH S B ARy K MR -

FIEREE S VR R 24y B3 o BRI R T3 W AR H S R A oy
MRS A G e M B B AR R B et iR 7 575 > B s 225 (food
forensic scientist) & & [ E& Y — (& T Z2 kAL - €15 -

1. A —(E e mT oy B dn B R i H B MR LS EOIRAE AR -

2. R EFEREYE 2 H BB - DUEIL MRS Rl i 70k -

3. B EDEFEERFHRIUMEE - HARHE L S s -

51 R H AT R B A TR PkECE - KA FTRE g &5 th
BAE R Fl - GBS RO B TE0 - R Rly ~ SRfe ~ N -~ JHE
1T R BB F/EENZR - & T RE IR S Ran e B T | Z BURN 1L AERR S
PREEERET] -

Dr. Elke Anklam B sHHIFEEIHT 2 JRC BUTAEMIEH ~ 14628 Rt 2 I8 R 1l
TSR B IR AN AT > BUR IRC M E AR Bl Z &R A2 -
i AR TR - bR T E RS A L AR T - SERENEE-&

i B4 SE R A U 2 AR AR A R R -

JHE#T% Dr. Elke Anklam RIS TURS: - BERNERRH €55 - NI E L Dr. Elke
Anklam ECREEFTEIE AL Z SO  (HE & IIENS email /53 Dr. Elke Anklam [
8 WAHERY) R RECIEM B BAL T 25 © JRC HYFEFSAIASH 2
ML SR EmLT AR g i b S5 BIRHRIRAEST A& 2] JRC
SEEE > WEHABEGEMEED -
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(=) Harmonization of regulations of control food adulteration, composition and

safety, and how to ensure that harmonized regulations are effective - Keynote

lecture

TRl B iR R 2 P~ SHRCHIZE AR E - RN RECRII IR 2 R ER A

HY 4

Dr. Huub Lelieveld &£ Ef {4 {7 & (Global Harmonization Initiative, GHI) % -
BB AEE RS B pg ARy T IERCE S AR AR E A ORI A
oy BE R T IE B R IB R BERIRFEHAIR MR EEE
Vg SRR EE MRV - el sE SRR ERRE 2R T - A ERIRE
B FEAFERRE - B ReeE B mE AV E L - A — A A
FARENFRIIN B PR - (BAEEZFANGE T 2N B ML 2R B
BABSEER T A EHRA T EER FHY/ NATE] PSR E Al Re A E B A=
B EHEENR A RIS BEEM Rt Em ARt a5
FHIE e @R 2 oy » 1 N s i B R FE R, o] e BE RSl - S Eh e e
& R ROUSEI T By B0 =5 2 Lo B PR R » B R 228 B i o 2 SRS o
5 e 2t A DU AR D PR i S I B B A A H] -

[t4 » Dr. Huub Lelieveld 2 FEMGENVAEBFIHERNE - NESHE
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EREIE TR - NI > BR RIS ERVER RN SEIE AR SR -
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(=) Adulteration: lessons from the past

"Mk 1 BFRIEGEN

Mr. Mike Saltmarsh 2EUM H £ & & 7 & 74 Z B & (European Vending
Association’s Hygiene Committee)fly £ » fth &% B T {0V - 15
HERE] > BIEHE ST RN B ot R EN - FFEZREUAI RS -
DA B sP A AL T SRS AT » FEINDUE S TE 240 TS EATE
g GE

| AR - AOIK G I S B R B

2. FMBEaE Ry MiRE = i SR o

- AEENYERR S E RS -

- RIIER S E R E M PYE

PN HIEAE - 5 R hEm A ME - B - 447 - &R - R s
HFDE - AN EFTAR AR LE HHERAS - (HEEN |k - B EE
SCHUBTERVZGEN - TRPGHA B A B ans B -
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N

(') Development of molecular markers for honey entomological origin
authentication

T DLor FEac s B i EE R & KRB 2 FAE 4
Ms. Sonia Soares IVHHFT/E T A DNA fZa0 2K 58 FIlMg 2 7 FEil - [ A [E] 3 2
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ir By AR — B RS e e PR P B AR R T e s ) - 8%
FHT RN R NGRS - IRIBEDER - E B R VS )T & Apis
mellifera $REE » ZAIM LR EH4AR L2 AR T 5E4E Apis cerana FiEREE - HRITR
1k A DREEEE 0 E AR U A v v R ke Pt s Rk FE L
JE U IR A BRI A RE - iR LEE R o R [EI A B A A [
N

Ms. Sonia Soares 1), DNA 43 F-HE0 48 520438 52 1 Apis cerana 505 Apis
mellifera $REE » JEWIFEIRIZREY ~ sRERIALRE AU Apis cerana » REUNEIZR 4
T Apis mellifera EifEZE1% (iberuebsis ~ mellifera ~ ligustica ~ carnica) » ZFH 16S
rRNA H1 tRNAlec-COI FA[H &z 2 HAES [ » M PAFEF 53 AT (PCAR 2
TE HRF EME AR - SRR AR B 2 5 [ AT 2 il L i fe s e
H16S rRNA & AJEFFIERFOK > 555 Real-Time PCR $& 1T = il 2 oA
(High-resolution melting analysis, HRM) AJHEE & 75 Wi A » [0 LRl Dh i
FRAE e B g o Ik i 2 EE IS 5 -

1% > FHL Ms. Sonia Soares SfT » WhFo H A ZE_E T Ay ke e
HOE AR BT - R PE G B ETR IR B % - LA PRI H AP %o
MBI R B AL [P 72 - R Aoy FAREC AN i & DS B B o Y 2 1 e
SRR AR - BEZA G B T BIAYE J7 0% Apis mellifera > {HFXEL Ms. Sonia Soares
NEEARNERFTZEART R » AR P 5 5mA0R

Apis cerana

Apis mellifera

B~ /5 B VE T Apis mellifera » 75 Ry 58 775 Apis cerana
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(7) Synephrine — a potential biomarker for orange honey authenticity

FEHEME - HRREEREEN B EEYEEEY .

Dr. Maria Beatriz A. Gloria /& 58 B IS PEHYEL » dh 25 AT £ RS A s s
B2y > IR EAEIR (monofloral) I YRR IR A R IR » A2k S [REDH &
BEF R S AR i  — R H B MR GR R IR TS 2 %8
PRIE - e n SRR AR & S I B R IOR R 2 R 4R IR o 1M Dr.
Maria Beatriz A. Gloria FI| A& F1 455 1 77 - #A 22 (synephrine) & {EFEE -
LLLC-MS/MS 73ffrigeHf synephrine 2 & & » 2 HA @il any &R - Wid

BT (elissopalynology) Tk dE L) MR OB -

OH

ZT

HO

[+ ~ SEIHARZR (synephrine) Z &5

Dr. Maria Beatriz A. Gloria HYIHFT45 R8T > #EAMH @ EZE T synephrine &
BUEAR(EI 79.2 - 432.2 ng/g) » (B EAth BEACRHER B R AR Y synephrine » [ 2 (G HH
g2 oh synephrine &8 Ky 9.4 - 236.5 ng/g > BURSACIRIEE M EHIGEICA T Z
PR AR DU B2 ERTE © FHIEATAN > synephrine W& {E B AT
T B (R WHRIIERD » 1F R DORAE Y e HIE (ke -

Z1% » P8l Dr. Maria Beatriz A. Gloria 205t » 58 5 HA B dm st m] DUF
FERFARY » RETFHBER B - 281 - BYIPRAERSD A 58 - B
=B i R R e AR Y £ -
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(75) Real-time identification of different food products: the fight against food
fraud with rapid evaporative ionization mass spectrometry (REIMS)
TR R A E & m - AR RS LS TR R e,
Mr. Richard Schaffer FI| F 2R 7& 25 1+ /& £ # (rapid evaporative ionization
mass spectrometry, REIMS) 0] 152l & i 2 (e 540 (metabolic fingerprints) » DL H1]

BYFESE - HATCEMER A ~ ARG HAEE ML

Sample Inlet Tube

Flexible tubing

movement around ..I

]
I the Laboratory il } ETER[WAVE
StepWave™ lon Guide

| Transfer lCapillarg ﬁhﬂ—ﬂ.ﬂ{ﬂl}ﬂlﬂﬁh—’ QTo:MS

L /@s «. T -
== WNRUUNIANAY =
) Heated Impactor L i
gy T 5
. i/ [ Potential contaminants
Tool-free access to key components z are active! moved,

L without breaking vacuum so the MS staysclea

l L —le | for longer

iKnife VenturiDevice

—

[ ~ PR T B R R A

REIMS ZAFEEHTRMEN o Wi Be 7% » LRl S I BRAG v B I AE /MR lo L -
ESMEFTTT BE Al A I VIBHAH AR, - Rk SaE b 2 E RS AT - FAL
RN R e R R AH 48 LER R S BT EL ¥ AT RIS ARz AH AR &1L -
BRI DUETTIL R ER R « 4725 ERlT t A AR A b 21 TR e A B T -

Mr. Richard Schaffer FyH7EH » FIIF REIMS £fig AE S ~ BIEF ~ ARERAYTT
A By ~ [REMAURIIY) - B EEEETT 5] » FLE SR E RS
FEon > FTA BRI ZI PASUE B HEZ RS (diathermy probe) FIELEE A — & (B IR
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EHHETT T > WAEEC 5 BTHUR % 2S(Tecan Freedom Evo 75) » AL B EHY
I3 BB EE AR 2 ZER FHE AL REIMS (Xevo G2-XS8 ToF MS) AR S
AU EE 50-1200Da Fi[E| Y YEEE - 57 1% DL 26 88 & 4551 (multivariate statistical algorithm)
IIATARERAS R o 4EIRBUR - WIS FEAE RN AR E - =R H B AIAEHT
W% - 135 5 7 R LS EEE RN AR I0Y) - A A TR S UK & AR fnfy an i
AR - S E SR e heEE - 5F) - B - v{E AR 2Ty
% HEEGERTERLZENERZEH] -
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(—) Bl ERFETEE » DRSS R 2 R IS Rt BR Ry - DOKEET ~ At
By oA > ELATRIRp AR AR o i LRSI A B S5 L ZAH R -
KRB HEHRE RIS - DR RIPR Eis b 2 sofr it -

(Z) BRIRKEEBEAFTAERE > ¥R emS Rt AR~ E - B ELR
ERA R o FHRELE - bR TRIPIREERR I 2SN » A ERE S &
gk > SFREBONNEAD B R 9 & B E S R R A A HAEA
AR ~ A FTRIECON H g S R A AR Y B s A -

(2) BIEHEBEZHEERE  ARGRTIT 2 RIS BES - BRUE &Mk
HVE SR MRS BV e E & T TR B LS o 1L % El ]
R < Bl EE » 4 e AT ERAOM - LIRS B AR 3 4 Bl
5E o

(M) ihtaiad - mAERTVE 2R GERNE T W flafhe e ZE a8
FIZERNAT > 40{] 100% R & (FIEAERE ih 2 S HIERYAIE - sl Hok
Y EEHIACR G REMEE L EE 1 - MBS ERGT R EHEE -

R EFAR LA 55 -

(1) SRR B2 bR 7 ERA T #E] H AIEONEPE B & s Fl b
bgEiEiss - iz ba ghtE 2 NE > BIREAERE R anteiabi st 2 55
DIER N AV B Ze B 7 - /L T —SElE ANk - BFEEGHE B8 %
BIAERHGE ~ Mg MR AEER A BNHEMES - [y > ghiRAs
FTFEIR o AEE AT 2 BIPRAE RS
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BRI E EEOR R BrandFRC > INE IR B R A A 1 T OB A R PR
Wge - BAEARZ EETIEER R Z AR > B E— S ottt e 2
{Fy -
(DB S

[ PR A & B A e BN A - DITER S R hndS B M R i = R
WEEHFI R L IR > B s —IRAVIRIEREE 5o IRAVE R e - #
BT RYIEEZGIIVETE » RRIKE 2 BURRES SR - TR RS
HEAERHECR - SR 2P IR E R A -
(=) Bt BRI R B Al 2 AT

B PRFER T Ry B b EE BAREC - L P ER(E R e aniS (Rl il Z 1520y
REEE LA Gk INILERFEEEIPRE RO - FE S BIREER - AP
THKERZ A iRERT T R AL -
(M) EE A Z S

HEIT RIS REERT - MAJCHEE LB RV E BB A 100% 15 > 4 REHE
PREHIGEREA RS -
(M)EE SN & LZ R RS

BEWTET G FIRFREE TR HE B E 5 > e oot 7 A R hainiRhT
JUEfEEE, » EERFTSIRE SN g - DUER TR -
() B AR SR HIB R A S 1T 21

HIE2ahth Bl AHBHAHARERS - R A TR EMBE R H B e Z B -
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EuroFoodChem XIX Conference, Budapest

e

Scentific Program

SCIENTIFIC PROGRAM

16:00 - 19:00
08:00 - 19:00
09:00 - 09:30
09:30 - 10:10
10:20 - 10:40
10:40 - 10:55
10:55 - 11:05
11:05-11:15
11:15 - 11:45

FuroFoodChem XIX Conference, Budapest

TUESDAY, October 3 2017

GET TOGETHER: REGISTRATION AND COCKTAIL
Danubius Hotel Flamenco®***

'WEDNESDAY, October 4™ 2017

REGISTRATION — Danubius Hotel Flamenco****

OPENING CEREMONY — Danubius Hotel Flamenco****

— Lecture Hall

Peter Czedik-Eysenberg Lecture

Chair: Livia Simon Sarkadi

PL1 THE FOOD CHEMIST - A MOST SCEPTICAL SPECIES!
TODAY'S ROLE OF THE FOOD CHEMIST IN THE
FOOD SUPPLY CHAIN
Reto Battaglia

SESSION 1 Functional Foods and Bioactive Constituents
Danubius Hotel Flamenco**** — Lecture Hall

Chai
K1

Manuel Coimbra

MINOR CEREALS: CHEMICAL COMPOSITION,
FUNCTIONALITY, QUALITY AND UTILISATION
Sindor Tomiskézi, Regine Schoenlechner

BUCKWHEAT AND SEA-BUCKTHORN: NATURAL
SOURCES OF ASCORUTIN

Zuzana Ciesarovi, Kristina Kukurova, Viera Jelemenska,
Martina Martina Bendicova, Blanka Tobolkova, Elena Belajova

01

S01

ARABINOXYLANS AS MAIN DIETARY FIBRE
COMPONENTS IN OLD HUNGARIAN WHEAT
LAl

CES AND NEW LINES

Mariann Rakszegi, Sindor Tomoskozi
ASSESSEMENT OF CELIAC DISEASE-TRIGGERING
PEPTIDES IN DIFFERENT WHEAT VARIETIES
Fatma Boukid, Barbara Prandi, Arnaldo Dossena,
Stefano Sforza

COFFEE BREAK, EXHIBITION, POSTER VIEWING
Szent Istvin University, Aula — I™ floor

S0z

Scientific Program

15:35- 15:45
15:45 - 15:55
15:55 - 16:05
16:05-16:35

16:35 - 16:50
16:50 - 17:05
17:05-17:20
17:20 - 17:30
17:30 - 17:40

S04 A BILBERRY ANTHOCYANIDIN PROTECTS COLON
CELLS FROM THE GENOTOXICITY OF ALTERNARIA
MYCOTOXINS

Doris Marko, Julia Beisl, Georg Aichinger

BLACKBERRIES ANTHOCYANINS: IMPACT OF p-CD
ADDITION ON THEIR STABILIZATION
Ana Fernandes, M. Nuno, F Victor

HEALTHY PROPERTIES OF SPENT COFFEE EXTRACTS
Deborah Pacetti, M.R. Loizzo, R. Tundis, M. Leporini,

T. Falc, O. Nunez, M. Balzano, N.G. Frega, D. Fiorini ,

S. Moret, L. Conte, P. Lucci

COFFEE BREAK, EXHIBITION, POSTER VIEWING
Szent Istvan University, Aula - 1" floor

505

506

SESSION 1 cont. Functional Foods and Bioactive Constituents
Danubius Hotel Flamenco**** — Lecture Hall
Chair: Heikki Kallio

06 IDENTIFICATION OF FREE AND BOUND PHENOLIC
COMPOUNDS IN VARIETIES OF OAT (4. SATIVA)
AND QUINOA (C. QUINOA) FROM FINLAND, PERU
AND CHILE USING UHPLC-DAD AND UHPLC-MS
Sam Multari, Jukka-Pukka Suomela,Baoru Yang,
Juha-Matti Pihlava

MICROENCAPSULATION OF NATURAL-BASED
PIGMENTS BY GREEN TECHNOLOGIES

Ana N. Nunes, C. Saldanha do Carmo, C. Brazinha,
C. M.M. Duarte, I. P. Crespo, Ana A. Matias

CHARACTERIZATION AND POTENTIAL USES OF
RETENTATE, A BY-PRODUCT OF APPLE JUICE
ULTRAFILTRATION

Elisabete Coelho, Marco Cruz, Rita Bastos, Mariana Pinto,
Jodo Ferreira, Jodo Santos, Dulcineia Wessel,

Manuel A. Coimbra

DETERMINATION OF THE OLIGOSACCHARIDE
COMPOSITION IN DIFFERENT WORT SAMPLES BY
CAPILLARY GEL ELECTROPHORESIS AND
MONITORING THEIR METABOLISM OF DIFFERENT
YEASTS

Tamis Gabor Szildgyi. Bedta Hegyes-Vecseri, Zsuzsanna
Kiss, Laszlo Hajba, Andris Guttman

A PROJECT OVERVIEW: IN MUSHROOM — PROCESSING
FINNISH MUSHROOMS FOR NOVEL PRODUCTS

Jani Trygg, Gabricle Beltrame, Pekka Maijala, Anu Hopia,
Baoru Yang

o7

08

507

SO8

EuroFoodChem XIX Conference, Budapest

Scieniific Program

11:45 - 12:00
12:00 - 12:15
12:15 - 12:30
12:30 - 12:40
12:40 - 14:20
14:20 - 14:50
15:00 - 15:20
15:20 - 15:35

EuroFoodChem XIX Conference, Budapest

SESSION 1 cont. Functional Foods and Bioactive Constituents
Danubius Hotel Flamenco**** — Lecture Hall
Chair: Sandor Toméskozi

[0} COMPARATIVE CHEMICAL COMPOSITION AND
FUNCTIONAL PROPERTIES OF SELECTED
COLOMBIAN FRUITS FROM SOLANACEAE FAMILY
Monica R. Loizzo, D. Paceiti, R. Tundis, M.C. Tenuta,

D. Filatova, O. Niifiez, E. Moyano, M. Balzano, N.G. Frega,
S. Moret, L. Conte, P. Lucci

FUNCTIONAL PROPERTIES OF RICE/ LEGUME
COMPOSITE FLOURS EXTRUDED AND NON- EXTRUDED
Claudia-Arribas Martinez, B Cabellos, C Cuadrado,

E Guillamén, MM Pedrosa

THE POLYSACCHARIDES FROM PTEROSPARTUM
TRIDENTATUM (L.) WILLK. INFLORESCENCES AND
THEIR CONTRIBUTION TO in vitro MACROPHAGE
NITRIC OXIDE PRODUCTION

Vitor Manuel R. Martins, Joana Simdes, [sabel Ferreira,
Maria T.Cruz, Maria R. Domingues, Manuel A. Coimbra

IMPROVEMENT OF THE GLUTEN-FREE SPONGE
CAKE MUFFINS QUALITY USING BROCCOLI
BY-PRODUCT: FOCUS ON GLUCOSINOLATES
Natalia Drabinska, Ewa Ciska, Urszula Krupa-Kozak

LUNCH
Danubius Hotel Flamenca****

03

803

PL2 Chair: Marce Arlorio
Danubius Hotel Flamenco**** — Lecture Hall

PL2  CHALLENGES RELATED TO FOOD FRAUD
PREVENTION AND DETECTION
Elke Anklam

SESSION 1 cont. Functional Foods and Bioactive Constituents
Danubius Hotel Flamenco**** — Lecture Hall
Chair: Didna Bandti

K3 HUMAN MILK AS A MODEL OF FUNCTIONAL FOODS:
IDENTIFICATION OF THE 500 MAJOR TRIACYL-
GLYCEROL REGIOISOMERS LIFTS THE VEIL
Heikki P. Kallio

05 STUDYING THE RELATIONSHIP BETWEEN GUT

MICROBIOME VARIATION AND POLYPHENOL
METABOLIC CONVERSIONS

Liszlé Abranko, Ditta Kolimir, Alessandra Riva, David Berry

Sdientific Program

17:40 - 19:30

19:30 - 21:00

10:20 - 10:40

10:40 - 10:55

10:55-11:10

11:15-11:45

11:45 - 12:00

12:00 - 12:15

12:40 - 14:20
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POSTER SESSION

Szent Istvdn University, Aula — 1" floor
WELCONE PARTY

Danubius Hotel Flamenco****

Parallel Sessions
Szent Istvdn University, K2 Hall - I' floor

SESSION 2 Chemical Changes in Food Under Processing
and Storage

Szent Istvdn University, K2 Hall - I floor

Chair: Hans Jacob Skarpeid

K2 OPTIMIZING OXIDATIVE STABILITY IN OMEGA-3
PUFA ENRICHED FOODS
Charlotte Jacobsen

EFFECTS OF PROCESSING ON THE ALKALOID
CONTENT AND PROTEIN QUALITY OF SWEET
LUPINE (LUPINUS ANGUSTIFOLIUS)

Marko Tarvainen, Matilda Lintunen, Eila Jarvenpdi,

Minna Kahala, Tlkka Lehtomiki, Olavi Myllymiki, Baoru Yang

KINETIK STUDY OF THE DEGRADATION OF
GLUCOSINOLATES DURING COOKING OF
VEGETABLES AND THE FORMATION OF THEIR
BIOACTIVE BREAKDOWN PRODUCTS
Franziska S. Hanschen

COFFEE BREAK, EXHIBITION, POSTER VIEWING
Szent Istvan University, Aula — " floor
SESSION 2 cont. Chemical Changes in Food Under Processing
and Storage
Szent Istvan University, K2 Hall - 1" floor
Chair: Hans Jacob Skarpeid

011 NEO-CONTAMINANT MITIGATION DURING FRYING
OF POTATO SLICES: EFFECT OF CONVENTIONAL
BLANCHING COMBINED WITH ULTRASOUND AS
A PRE-TREATMENT
Franco Pedreschi. Alicia Ferrera, Andrea Bunger,

Maria Mariofti

SOME PROPERTIES OF POTATO STARCH INFRARED
HEAT-MOISTURE TREATED BY ONE-STEP OR
TWO-STEP MODIFICATION

Arzu Basman, Asli Cihan

LUNCH
Danubius Hotel Flamenco****
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SESSION 3 Food Adulteration, Authenticity and Traceability

Szent Istvdn University K2 Hall — I"floor

Chair: Néra Adanyi

K4 HARMONIZATION OF REGULATIONS TO CONTROL
FOOD ADULTERATION, COMPOSITION AND SAFETY,
AND HOW TO ENSURE THAT HARMONIZED
REGULATIONS ARE EFFECTIVE
Huub Lelieveld

509  ADULTERATION: LESSONS FROM THE PAST
Michael E. Saltmarsh

013  DEVELOPMENT OF MOLECULAR MARKERS FOR
HONEY ENTOMOLOGICAL ORIGIN AUTHENTICATION
Joana 8. Amaral, Sonia Soares, Liliana Grazina, Isabel
Mafra, Joana Costa, M. Alice Pinto, Hanh Pham Duc,
M. Beatriz P.P. Oliveira

SYNEPHRINE - A POTENTIAL BIOMARKER FOR
ORANGE HONEY AUTHENTICITY

Maria Beatriz A. Gloria, Patricia A. S. Tetie, Leticia R.
Guidi, Esther M. A. F. Bastos, Christian Fernandes

EXPLOITATION OF A UNIQUE MASS SPECTRAL
DATABASE WITH EMBEDDED LINEAR RETENTION
INDEX FOR VOLATILE FRACTION
CHARACTERISATION OF PISTACHIOS WITH
DIFFERENT GEOGRAPHICAL ORIGIN

Margita Utezis, Paolo Oliveri, Cristina Malegori,

Eva Martos, Luigi Mondello

COFFEE BREAK, EXHIBITION, POSTER VIEWING
Szent Istvdn University, Aula — ¥ floor

SESSION 4 Food Safety
Szent Istvan University, K2 Hall - 1"floor
Chair: Rita Toméskozi

K5 TRENDS AND UNCERTAINTIES IN FOOD SAFETY
AND NUTRITION
Diéina Banati

014  IMPACT OF CONSUMER PRACTICES ON EXPOSURE
TO ACRYLAMIDE: FROM RETAIL TO HOME, A CASE
STUDY FOR FRENCH FRIES
Marta Mesias. Francisco J. Morales

ARE THE OCCURRENCE OF 4-HYDROXY-2-TRANS-
NONENAL AND 4-HYDROXY-2-HEXENAL A SAFETY
CONCERN ON VEGETABLE OILS?

Tinia Gong¢alves Albuguergue, Helena S. Costa, Mafalda
Alexandra Silva, M. Beatriz P.P. Oliveira
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09:40 - 10:00

10:00 - 10:15

10:15 - 10:30
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10:45 - 10:55

11:00 - 11:30

11:30 - 11:45

Thursday, October 5+ 2017

PL3 Chair: Michael Murkovic
Danubius Hotel Flamenco**** — Lecture Hall

PL3 GLYCATION, LIPATION AND BEYOND: POST-
TRANSLATIONAL MODIFICATIONS OF FOOD
PROTEINS
Thomas Henle

SESSION 5 Chemical Reactions and Interactions of Food
Components

Danvhius Hotel Flamenco**** — Lecture Hall

Chair: Juana Frias

K6 CHEMICAL MODIFICATIONS DURING FOOD
DIGESTION AND THE TRUE ENERGY CONTENT
OF FOOD
Vincenzo Fogliano, Edoardo Capuano, Teresa Oliviero,
Nicoletta Pllegri

015  KINETIC STUDIES OF MATILLARD REACTION IN LOW
MOISTURE SYSTEMS AT LOW TEMPERATURES
Philipp Bruhns, Timo Koch, Lothar W. Kroh

016 ANTIOXIDATIVE AND PROOXIDATIVE BEHAVIOR
OF EARLY STAGE MAILLARD REACTION
INTERMEDIATES
Clemens Kanzler, Paul T. Haase, Helena Schestkowa,
Lothar W. Kroh

017  STRUCTURE AND DYNAMICS OF D-FRUCTOSE AND

RELATED AMADORI DERIVATIVES

Martin Kaufmann, Clemens Miigge, Lothar W. Kroh

MITIGATION OF FURFURYL ALCOHOL IN COFFEE

AND RELATED MODEL SYSTEMS

Abdullatif Albouchi, Michael Murkovic

COFFEE BREAK, EXHIBITION, POSTER VIEWING

Szent Istvan University, Aula — I floor

SESSION 5 cont. Chemical Reactions and Interactions of Food

Components

Danvhius Hotel Flamenco**** — Lecture Hall

Chair: Vitor M.R. Martins

018 FATE OF GLYCATED AND OXIDIZED AMINO ACIDS
DURING FERMENTATION WITH S. CEREVISIAE
Michael Hellwig, Marie Borner, Tom Boenke, Falco Beer,
Thomas Henle
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17:05 - 17:20
17:20 - 17:35
17:35 - 17:50
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S013  QUANTIFICATION OF TROPANE ALKALOIDS IN SOIL
AND IN MILLET SAMPLES
Eszter Borbila Both, Zsuzsa Jokai, Mihaly Demovics

POSTER SESSION
Swent Istvin University, Aula — 1* floor

WELCONE PARTY
Danubius Hotel Flamenco****

Parallel Session

GHI Session Global Harmonization of Food Safety Regulations
Szent Istvdn University, K3 Hall — 1* floor
Chair: Huub Lelieveld

GHIO!1 A FAST GLOBAL ALERT SYSTEM TO REDUCE THE

CONSEQUENCES OF HIDDEN FOOD SAFETY INCIDENTS
Huub Lelieveld, Chin-Kun Wang, Veslemfy Andersen

GHIO2 OPENING A NEW ERA IN DETECTING CANCER
CAUSING CHEMICALS IN FOOD
Firouz Darroudi
GHIO3 ENZYMES AND THE DIFFERENT GOBAL
REGULATORY APPROACHES
Gema Fernindez Albijar
GHIO4 HEMP - AND OLD NEW CROP: NUTRITIONAL AND
LEGAL ISSUES, GLOBALLY
Petras Rimantas Venskutonis
THE FUTURE OPTIONS OF REDUCING FOOD
RELATED CANCER: CHEMICAL
CHARACTERIZATION AND GENOMIC
Firouz Darroudi

POSTER SESSION
Szent Istvin University, Aula — I floor

WELCOME PARTY
Danubius Hotel Flamenco****
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11:45 - 12:00

12:00 - 12:10

12:10 - 12:20
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15:30 - 15:45
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019  USE OF SUGAR ACIDS AS AN ACRYLAMIDE
MITIGATION STRATEGY — THE BALANCE WITH
REDUCING SUGARS
Manuel A. Coimbra. Claudia P. Passos, Sonia 8. Ferreira,
Anténio Serddio, Eva Basil, Lucie Markova, Kristina
Kukurovi, Zuzana Ciesarova

IMPACT OF MAIZE BRAN FERULOYLATED
OLIGOSACCHARIDES FORTIFICATION ON THE
ENDOGENOUS CONTAMINANTS AND THE QUALITY
OF BISCUITS

Jie Zheng, Shiyi Ou

ANTIOXIDANT ACTIVITY OF PHENOLIPIDS IN O/W
FOOD MODEL EMULSIONS — CORRELATION
BETWEEN CHEMICAL PROPERTIES, DISTRIBUTION
AND EFFICIENCY

Fitima Paiva-Martins, Marlene Costa, Mafalda Meireles,
Ings Ferreir, Rui Silva, Sonia Losada-Barreiro, Luis
Monteiro, Carlos Bravo-Diaz Laurence S. Romsted

LUNCH
Danubius Hotel Flamenco****

PLA4 Chair: Joanna S. Amaral
Daribius Hotel Flamenco**** — Leciure Hall

PL4  THE EUROPEAN FOOD DATABASE PLATFORM AND
RESOURCES (EuroFIR) — HISTORY, APPLICATIONS
AND FUTURE PLANS
Paul M Finglas, Roe, M., Sian B Astley, Angelika Mantur,
Susanne Westenbrink, Karl Presser, Maria Glibetic, Barbara
Korousic Seljak

SESSION 5 cont. Chemical Reactions and Interactions of Food
Components

Darubius Hotel Flamenco®*¥* — Lecture Hall

Chair: Vincenzo Fogliano

020  HIGH-TEMPERATURE OXIDATION EFFECTIVELY
REDUCES BITTER TASTE OF HONEYBUSH TEA —
THE ROLE OF POLYPHENOLS
Lara Alexander, Dalene de Beer, Magdalena Muller,
Elizabeth Joubert

021  WHEY PROTEIN INTERACTIONS WITH BERRY TANNIN
Bei Wang, Marina Heinonen

022 INTERACTIONS BETWEEN MACROMOLECULE-
BOUND ANTIOXIDANTS AND FREE ANTIXODIANT
TROLOX IN LIPOSOME MEDIUM: A MULTIVARIATE
APPROACH
Ecem Evrim Celik, Jose Manuel Amigo Rubio, Mogens
Larsen Andersen, Vural Gékmen
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11:00 - 11:30

11:30 - 11:50
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S0O17 OXIDISED POLYPHENOLS ARE INVOLVED IN HAZE
FORMATION IN APPLE-BASED BEVERAGES
Melanie Millet, D. Zanchi, P. Poupard, J.-M. Le Quéré,

S. Guyot

EXCURSION AND GALA DINNER

Paralell Session

Szent Istvdn University, K2 Hall - I" floor

SESSION 6 Novel Methods and Analytical Approaches
Szent Istvin University K2 Hall — 1* floor

Chair: Liaszlé Abrankd

K7 ANALYSIS OF PROCESSED FOOD USING MASS

SPECTROMETRY
Nikolai Kuhnert

023 REAL-TIME IDENTIFICATION OF DIFFERENT FOOD
PRODUCTS: THE FIGHT AGAINST FOOD FRAUD
WITH RAPID EVAPORATIVE IONISATION MASS
SPECTROMETRY
Richard Schiiffer, Steven Pringle, Zoltan Takats, Julia Balog

024  ENZYME BASED AMPEROMETRIC BIOSENSORS FOR
FOOD ANALYSIS
Néra Adanyi

SO18 L-GLUTAMATE DETERMINATION IN FOOD
PRODUCTS BY ENZYME BASED AMPEROMETRIC
BIOSENSORS
Bedta Boka, Nikolett D. Kerezsi, Viktoria Puizl,
Miklos Lovas

SPOl HOW SAFE IS SAFE? - ANALYTICAL TOOLS FOR

TRACING CONTAMINANTS IN FOOD
Uwe Oppermann, Jan Knoop, Marcin Frankowski

COFFEE BREAK. EXHIBITION, POSTER VIEWING
Szent Istvan University, Aula — 1" floor

SESSION 6 cont. Novel Methods and Analytical Approaches —
Szent Istvin University, K2 Hall - I* floor
Chair: Nikolai Kuhnert

K8 MATRIX-EFFECT FREE QUANTITATIVE ANALYSIS
USING NANOFLOW LIQUID CHROMATOGRAPHY
HIGH RESOLUTION MASS SPECTROMETRY
Juan F. Garcia-Reyes, David Moreno-Gonzalez, Jaime
Alcantara-Durdn, Bienvenida Gilbert-Lopez, Antonio
Molina-Diaz
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15:45 - 16:00

16:00 - 16:15

16:30 - 23:00

09:00 - 09:30

09:30 - 09:50

09:50 - 10:05

10:05 - 10:20

10:20 - 10:50

031 MINING VALUABLE MOLECULES FROM BERRY
JUICE POMACE BY SUPERCRITICAL CARBON
DIOXIDE, PRESSURIZED LIGUID AND ENZYME-
ASSISTED EXTRACTION

Petras Rimantas Venskutonis, Vaida Kitryté
HIGHLY SENSITIVE ANALYSIS OF UNDERIVATIZED

POLAR PESTICIDES IN FOOD MATRICES BY LC-MS/MS
Euan Ross , Benjamin Wuyts, Dimple Shah, Eimear McCall

SPO2

EXCURSION AND GALA DINNER
FRIDAY, October 6™ 2017

PLS5 Chair: Vieno Piironen
Danubius Hotel Flamenco**** — Lecture Hall

PL5  MERCAPTANS IN FOODS: ONLY BAD GUYS OR KEY
CONTRIBUTORS TO FOOD FLAVORS?
Peter Schieberle, Susanne Stingl, Martin Steinhaus, Eric Li,
Hitoshi Tamura, Sebastian Schinauer

SESSION 7 Food Compeosition and Quality
Danubius Hotel Flamenco**** — Lecture Hall
Chair: Livia Simon Sarkadi

K9 CHEMICAL PROFILING OF BY-PRODUCTS FROM
CITRUS BERGAMIA RISSO
Marco Arlorio, Fabiano Travaglia, Jean Daniel Cod'sson,
Monica Locatelli, Matteo Bordiga, Nicola Cicero, Ivana
Bonaccorsi, Giacomo Dugo

VOLATILE COMPOUNDS IN SMOKED DRY-CURED HAM

Nives Marusié¢ Radov{ié, Sandra Petricevic, Edi Listes,
Daniel Karolyi, Helga Medi¢

CHARACTERIZATION OF THE VOLATILE PROFILE OF
FRUIT JUICES FERMENTED WITH LACTIC ACID
BACTERIA
Martina Cirlini
Camilla Lazzi
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Annalisa Ricei, Gianni Galaverna,

COFFEE BREAK
Danubius Hotel Flamenco****
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025 A NON-TARGETED METABOLOMIC APPROACH TO
IDENTIFY POTENTIAL FOOD BIOMARKERS IN
TOMATOQES

Martinez Bueno M.J, F.J. Diaz Galiano, V. Cutillas,

L. Rajski, M.D Hemando, A. R. Fernandez-Alba

APPLICATION OF INNOVATIVE ONLINE SAMPLE
PREPARATION TECHNIQUES IN FOOD
CONTAMINANT ANALYSIS

Laszlo Hollosi, Michal Godula

IDENTIFICATION OF POLYSACCHARIDES DP 12— 19
IN HONEY BY LIQUID CHROMATOGRAPHY HIGH
RESOLUTION MASS SPECTROMETRY

Fernando Tateo, Monica Bononi, Giancarlo Quaglia

COMPARATIVE ANALYTICAL INVESTIGATION OF
AUTHENTIC HUNGARIAN HONEYS

Zsanett Bodor, [stvin Dalmadi, Fanni Adrienn Koncz,
Mahmoud Said Rashed, Zoliin Kovics, Csilla Benedek

STEREOISOMER SEPARATION OF FLAVANONES AND
FLAVANONE GLYCOSIDES BY NANO-LC AND CEC,
USING A ORDERED MESOPOROUS SILICA
FUNCTIONALIZED WITH 4-CYCLODEXTRIN
DERIVATIVE CHIRAL STATIONARY PHASE.

Mariana Silva Lopez, Damian Pérez-Quintanilla, Sonia
Morante-Zarcero, Isabel Sierra, Maria Luisa Marina, Zeineb
Aturki, Salvatore Fanali

LUNCH
Danubius Hotel Flamenco®***

SESSION 6 cont. Novel Methods and Analytical Approaches
Szent Istvin University, K2 Hall - 1"floor
Chair: Juan Francisco Garcia-Reyes

028  SHELF LIFE OF OLIVE OILS EVALUATED BY
CONVENTIONAL AND E-SENSES ANALYSES
Gabriella Giovanelli, Susanna Buratii, Simona Benedetti

MEAT SPECIES IDENTIFICATION USING PROTEIN
ELECTROPHORESIS AND PCR
Helmut K. Maver, Monika Galos

RECENT DEVELOPMENTS IN THE CUPRAC
ANTIOXIDANT ASSAY APPLIED TO FOOD
ANTIOXIDANTS

Resat Apak, Sema Demirci Cekig, Saliha E. Celik, Burcu
Bekdeter, Mustafa Bener, Mustafa Ozyiirek, Kubilay Giiglii,
Jiilide Hyzal Yiicesoy, Aytenur Tufan Onem, Aytem Uzer Arda
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11:05 - 11:20
11:20 - 11:35
11:35 - 12:05
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SESSION 7 cont. Food Composition and Quality
Danubius Hotel Flamenco**** — Lecture Hall
Chair: Marco Arlorio

034  SENSORY PERCEPTION AND CHANGE IN
NUTRITIONAL AND AROMA QUALITY DURING THE
SHELF-LIFE OF MINIMUM PROCESSED CARROTS
Concetta Condurso, Fabrizio Cincotta, Antonella Verzera,
Filippo Giarratana, Gianluca Tripodi

PECTIC OLIGOSACCHARIDES (POS) FROM ONION
SKINS

Stefania Baldassarre. Barbara Prandi, Neha Babbar,
Sandra Van Roy, Winnie Dejonghe, Elena Bancalari,
Monica Gatti, Kathy Elst, Stefano Sforza

DISCRIMINATION OF DIFFERENT CITRUS FRUITS
BASED ON VOLATOMIC PROFILE AND
CHEMOMETRIC ANALYSIS

José A. Figueira, Priscilla Porto-Figueira, Ivo Viveiros,
Gina Tavares, Jorge Pereira, José S. Camara
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CLOSING CEREMONY
Announcement of the XX EuroFoodChem 2019
Danubius Hotel Flamenco®*** — Lecture Hall

FAREWELL COCKTAIL
Danubius Hotel Flamenco****
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THE QUICK EXAMINATION OF FOOD COLOR ADDITIVES

Shin-Yu Chen'; Ming-Chih Fang'; Chia-Fen Tsai'; Ya-Min Kao'; Hwei-Fang Cheng'
! Taiwan Food and Drug Administration, Taipei, Taiwan

sychen(@fda.gov.tw

Global food trade is frequent; however the regulation of food color additive is not the
same among countries. In order to accelerate the food inspection, Taiwan Food and
Drug Administration is established the primary analysis for newly food color additive
using liquid chromatography high-resolution mass spectrometry chromatography. The
previously published method for food colors test is focused on eight legal food colors
in Taiwan. This innovative method is amplified to 46 colors identification; it is a
non-target and quick investigation technology. This method can highly improve the
efficiency of food inspection and management. We applied this novel method on the
examination of imported foods on the border inspection from January to October 2016.
Thirty-six batches with unsatisfactory results or difficult analyzed candies and cookies
were analyzed. The results indicated nine foods contain Taiwan’s illegal food colors,
included azorubine, amaranth and sulforhodamine B. These unsatisfactory products
were blocked successfully on the border inspection. We are looking forward to expand
this quick analysis with more food colors, as well as other kind of foods. It can

improve the efficiency of food inspection, and further protect people’s health.
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The quick examination of food color additives
Shin-Yu Chen?; Ming-Chih Fang?; Chia-Fen Tsail; Ya-Min Kaol; Hwei-Fang Cheng?
"~ 1Taiwan Food and Drug Administration, Taipei, Taiwan

ABSTRACT
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can highly improve the efficiency of food inspection and management. We

applied this novel method on the examination of imported foods on the border inspection from January to December 2016. Sixty-nine with unsatisfactory results

or di

sulfort B. These unsatisf: Y p

cult analyzed candies and cookies were analyzed. The results indicated nine foods contain Taiwan’s illegal food colors, included azorubine, amaranth and
were blocked successfully on the border inspection. We are looking forward to expand this quick analysis with

more food colors, as well as other kinds of food. It can improve the efficiency of food inspection, and further protect people’s health.

INTRODUCTION

In order to accelerate the inspection of food color additives, especially
on border food products. We applied a UHPLC-QE Orbitrap for the quick
analysis on 46 legal and illegal color dyes.

METHODS |

Standard preparation

Standards were dissolved in acetonitrile, methanol or 50% methanol,
based on its solubility. Then, the retention time and limit of detection
were determined.

Sample extraction

Totally 69 products were analyzed, including candy, cookie,
chocolate and bakery p . They were collected from imported
inspection and Department of Public Health during Jan to Dec 2016.

Homogenized
Sample
. 5gsample was weighted into a 50 mL centrifuge tube

. Ceramic homogenizer

10 mL of 7:3 MeOH/10% aqueous (V/V)

. Vortexed for 1 mins

. Sonicated for 30 mins at 38°C

. Centrifuge at 5000 rcg, 4°C for 5 mins

The aqueous extract was transferred to a clean centrifuge tube

. Cooled in Freezer for 1 hr

2. Centrifuged for 10 mins at 500 rcf and carefully
decanted into a 50 mL volumetric flask

. Diluted to volume with water and shaken

. A5 mLaliquot was transferred to a centrifuge tube,
mixed with 2 mL n-hexane

. Centrifuge at 5000 rcg, 4°C for 5 mins

. 2 mL portion of the aqueous lower layer, mixed with 20
ul concentrated acetic acid

NouswN e

Residues

N

w

IS

o v

Sample of color additive

Filtered with a 0.45 pm filter into LC vial
Analysis

UHPLC-QE-Orbitrap

The chromatography was performed on a Poroshell 120 EC-C18
column, 2.1 mm x 15 cm i.d., 2.7 pm. The injection volume was 5 pL.

The column was malntalned at 30°C and the flow rate was 0.5 mL/min.
Ag g (A) 5 M i acetate with 0.1% formic
acrd and (B) acetonltnle with 0.1% formic acid was applied.

_ SolventA % SolventB %

0.0-1.0 90 10
1.0-11.0 0 100
11.0-19.0 0 100
19.0-20.0 90 10
20.0-25.0 90 10

UHPLC was carried out on a UltiMate 3000 UHPLC system coupled
with a Q Exactive benchtop Orbitrap mass spectrometer. Q-Exactive
was operated in full scan of positive and negative ion with electron
spray ionization (ESI), the scan range was 100-900 m/z. Other
parameters were resolution: 70000, spray voltage : 3.5 or -4.0 kV,
capillary temperature : 250°C, vaporizer temperature : 240°C, sheath
gas pressure : 45 psi and aux gas pressure : 5 psi.

Table 1. The productionion and retention time of 46 color additives.

No. Target Formula  ChargePrecursorion Production RT
1 Va(Tartrazine) CI6HI2NAO9S2 -  466.9972  197.9872 172.0068 134.0242 3.02
2 Amaranth C20H14N2010S3 -  536.9737  316.9669 237.0101 194.0043 3.17
3 CarminicAcid C22H20013 - 4910831 357.6615 327.051 447.0032 4.06
4 R6 (Cochineal red A, Ponceau dR) C20H14N2010S3 -  536.9737 3019578 429.0108 349.054 3.8
5 Y5 (Sunsetyellow) CI6HI2N207S2 - 407.0013  205.9917 327.0445 170.9995 3.68
6 Naphtholyellows CIOHEN208S - 3129772  233.0203 295.9744 173.0244 3.68
7 Orange G (DNA binding) CI6HI2N207S2 - 407.0013  301.956 158.0373 79.9573 374
8 RAO (Allura red AC) CI8HI6N208S2 - 4510275 205.9917 371.0707 79.9573 3.95
9 Xylenefastyellow 2G (Acidyellow17) C16H12CI2N40752 +  506.9597  108.0443 173.0141 130.0651 3.95
10 ScarletGN CI8HI6N207S2  +  437.0461 201.0454 118.0651 182.027 4.23
11 63 (Fastgreen FCF) C37H36N2010S3 - 7631459  497.1547 577.1115 170.0043 4.53
12 Ponceausx CI8HI6N207S2 - 4350326 3550748 199.0308 170.0223 4.46
13 Azorubine (Brilliantcrimsonred,R10)  C20H14N20752 - 457.0169  377.0601 221.0151 170.0247 4.41
14 Light greenSF C37H3609N2S3 - 747.151  683.1891 170.0043 497.1547 4.49
15 B1 (Brilliantblue FCF) C37H3609N2S3 - 747151 5611166 260.0512 170.0043 4.6
16 Lissamine green B (Greens) C27H26N20752  + 5551254 3921883 377.1648 473.1529 4.56
17 a-Naphtholorange (Acidorange20) ~ C16H12N204S -  327.0445 170.9995 247.0876 107.0376 4.76
18 Quinolineyellows CI8H1INOSS - 3520285 288.0666 272.0717 79.9573 4.77
19 PatentblueV (Acidblue 1) C27H35N20752  + 5611723  479.1999 435.1346 164.1069 5.28
20 Sulforhodamine C27H30N20752  +  559.1567 515.0041 501.091 4351346 5.21
21 B2 (Indigocarmine) CI6HION208S2  + 4229951  313.0277 356.0097 341.0026 3.61
22 CroceinorangeG CI6HI2N204S - 327.0445 2069995 142.0208 238.992 5.6
23 Alizaringreen (Patentgreen) C37H35CIN206S2  + 7031697  517.1342 533.1655 437.1774 5.48
24 Orangell(Acidorange7) CI6H12N2504 - 327.0445 170.9995 155.9874 107.0364 5.26
25 ChrysoidineG C12H12N4 + 2131134 1210634 94.0525 105.0449 5.49
26 R7 (Erythrosine) C20H81405 + 8366623 582.8521 329.0435 6817611 6.4
27 Alizarin (Turkey red) C14H804 - 239.0349 21104  195.0451 167.0502 5.42
28 RhodamineB C28H3ON203  + 4432320 399.1703 355.1077 385.1672 7.58
29 Curcumin C21H2006 - 3671187 1341187 149.0608 173.0608 5.8
30 SudanorangeG CI12HION202 ~ + 2150815  93.0573  95.0127 122.0236 7.09
31 Rosebengal C20HACIAI405 - 970.4918  672.6036 890.5253 798.5867 7.75
32 Parared CI6H1IN3O3  + 2940873 277.0843 128.0494 156.0443 8.53
33 Methylyellow C14H15N3 + 2261338 950478 105.0447 120.0807 8.54
34 SudanredG CI7HI14N202  + 2791128 123.0678 108.0443 80.0494 8.88
35 Sudan! C16H12N20 + 2491022  128.0494 232.0992 156.4416 8.94
36 Ankaflavin (Monascus Colors) C23H3005 + 3872166 215.1066 187.1117 150.1168 8.62
37 Diethylyellow CI6H19N3 + 2541651  95.0478 134.0943 105.0447 9.05
38 Sudanl C18H16N20 + 2771335 121.0886 106.0651 149.026 9.95
39 SudanblackB C29H24NE + 4572135  193.076 211.1104 247.1099 10.28
40 Sudanlil C22H16N40 + 3531396  196.0860 128.0494 156.0439 10.69
41 Sudanred78 C24H21INS + 3801869  160.076 183.0916 115.0542 10.95
42 Solventgreen3 C28H22N202  + 4191754  327.1128 4011648 401164 10.79
43 SudanlV C24H20N40 + 3811700 2241175 276.1121 115.0542 11.46
44 Phloxine C20H4Br4CI405  +  784.5406  660.6238 580.7146 740.5508 7.72
45 Auramine O C17H21N3 + 2681608 147.0916 131.0603 252.1495 5.99
46 CitrusRed2 CI8HI6N203  + 3001233 138.0549 153.0784 110.06 8.9

Figure 1. The products contain Taiwan’s illegal food colors.
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lllegal color additives can damage our health, therefore it is very important to have
a wide and fast examination method on food dyes. This quick analysis on 46 color
dyes can determine the food products contain illegal and mislabeled color
additives successfully. We will continue to expand the number of color additives,
as well as apply on more kinds of food product.
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