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FOOD ANALYSIS – NEEDS AND CHALLENGES

Yuval Katzir
Gan Shmuel Foods ltd. – Ganir, Chief Food Technologist, Israel

Yuval.Katzir@ganshmuel.com 

Food products are analyzed for a variety of reasons, e.g., compliance with legal and labeling requirements, assessment of product quality and characteristics, research and development, determination of nutrition value, authenticity evaluation, protection of consumer's health and others.

Raw materials, packages, production processes and final products are evaluated periodically by physical, chemical, microbiological and sensorial analysis. There is a very wide range of methods, including very simple, cheap and fast methods and also sophisticated and expensive analysis (isotopes, DNA, etc.).

Objective and reliable methods able to evaluate products like human's senses are not enough developed. As food is produced to be eaten by people and animals, producers look for good instruments and methods to evaluate sensory parameters like taste, color and odor.
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