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THE FOOD CHEMIST SERVING THE PRODUCER AND THE CONSUMER
Emanuella Konsi

Central Chemical Laboratory Manager, Osem Group of Companies, Shoham, Israel

emanuela.konsi@il.nestle.com
The modern food preservation began at the end of the 18th and the beginning of the 19th centuries. The great diversity of raw materials gave a lot of possibilities to produce diversity products. The raw materials must be analyzed, chemically and microbiology, to verify their quality. Raw materials originated from agriculture must be tested for:

· Pesticides – yes or no?

· Are they GMO?

· Hormones – yes or no?

· Antibiotic drugs – yes or no?

· Mycotoxins – yes or no?

The end products must be analyzed for the nutrition values and verify that the product really contains what is declared on the label.

The special products which are produced for populations with specific problems must be analyzed to verify they do not contain forbidden ingredients:

· For diabetes – Sugar free

· For celiac – gluten free

· For allergic peoples – free from nuts, peanuts, milk, eggs etc. 

For populations with specific demands the products must be what they claim to be:

· Baby food

· Low fat products

· Special food for athletes

· Etc.

The chemists serving the food industry verify that the products stand on the high standards of quality according to the commitment of the food industry to its customers. Due to the fact that this industry is very dynamic, the role of the analytical chemist is very important and the options for new type of analysis are unlimited.
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