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Introduction

The power of peer reviewed articles cannot be underestimated. Years of research within the
beverage industry has led to the discovery of anti-oxidants in coffee and wine, the origin of raw

ingredients when analysing for beverage authenticity and pesticides in fruit juices.

This comprehensive notebook represents a broad spectrum of publications that can be
accessed easily online, specifically for the beverage industry. A collection of beverage analyses
are presented, providing an insight into analytical chromatography research that is taking
place today within the community. Techniques described include gas chromatography-mass
spectrometry, liquid chromatography-mass spectrometry, ion chromatography, automated

photometry and trace elemental analyses.
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UHPLC System
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Beer and Cider Analysis

Instrumentation
FTIR
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Abstract Title

Data-fusion for multi-platform characterization of an ltalian
craft beer aimed at its authentication

Authors

Alessandra Biancolillo, Remo Bucci,
Antonio L. Magri, Andrea D. Magri,
Federico Marini

Publication

Analytica Chimica Acta
820 (2014) 23-31

GC-GC Quadrupole-

Characterization of the Key Aroma Compounds in Two

Daniel Langos, Michael Granvogl,

J. Agric. Food Chem.

MS Bavarian Wheat Beers by Means of the Sensomics and Peter Schieberle 2013, 61, 11303-11311
Approach

GC-IRMS Accurate Method for the Determination of Intramolecular Alexis Gilbert, Keita Yamada, and Anal. Chem. 2013, 85,
18C Isotope Composition of Ethanol from Aqueous Naohiro Yoshida 6566-6570
Solutions

GC-MS lon Trap Estimation of furan contamination across the Belgian food ~ G. Scholl, M.-L. Scippo , E. De Food Additives and

chain

Pauw , G. Eppe and C. Saegerman

Contaminants (2012) 29,
2,172-179

GC-MS Quadrupole

A survey of levels of ethyl carbamate in alcoholic
beverages in 2009-2012, Hebei Province, China.

Yinping Liu , Shuhui Wang, Ping Hu

Food Additives &
Contaminants: Part B,
(2013) 5, 214-217

GC-MS Quadrupole

Optimal design of experiments applied to headspace
solid phase microextraction for the quantification of vicinal

diketones in beer through gas chromatography-mass
spectrometric detection

Joao M. Lega, Ana C. Pereira, Ana
C. Vieira, Marco S. Reis, Jose C.
Marques

Analytica Chimica Acta
887 (2015) 101-110

GC-MS Quadrupole

Use of Chemical Indicators of Beer Aging for Ex-post
Checking of Storage Conditions and Prediction of the
Sensory Stability of Beer

Pavel Cejka, Jifi Culik, Toméas Horak,
Marie Jurkova, and Jana OlSovska

J. Agric. Food Chem.
2013, 61, 12670-12675

GC-MS Quadrupole

Chemometric analysis of the volatile fraction evolution of
Portuguese beer under shelf storage conditions

Ricardo Rendall, Marco S. Reis,
Ana Cristina Pereira, Cristina
Pestana, Vanda Pereira, José
Carlos Marques

Chemometrics and
Intelligent Laboratory
Systems (2015) 142,
131-142

GC-MS Quadrupole
& LC-Q-Exactive

Occurrence of Odorant Polyfunctional Thiols in Beers
Hopped with Different Cultivars. First Evidence of an
S-Cysteine Conjugate in Hop Humulus lupulus

Jacques Gros, Florence Peeters,
and Sonia Collin

J. Agric. Food Chem.
2012, 60, 7805-7816

IC Purification and characterisation of arabinoxylan Xiaomin Li, Fei Gao, Guolin Cal, Food Chemistry 174
arabinofuranohydrolase | responsible for the filterability of Zhao Jin, Jian Lu, Jianjun Dong, (2015) 286-290
barley malt Hua Yin, Junhong Yu, Mei Yang

ICP-MS Elemental fingerprint profile of beer samples constructed Nazia Mahmood, Nicolas Petraco Anal Bioanal Chem

using 14 elements determined by inductively coupled
plasma—-mass spectrometry (ICP-MS): multivariation
analysis and potential application to forensic sample
comparison

&YiHe

(2012) 402:861-869
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Instrument Type
ICP-MS

ICP-MS

lon Selective
Electrode

IRMS & Elemental
Analysis

LC-MS lon Trap

LC-MS Quadrupole

LC-Orbitrap

LC-Orbitrap MS

LC-Orbitrap MS

LC-Orbitrap MS

LC-Orbitrap MS

LC-Q-Exactive

LC-Q-Exactive

LC-UV

Title (Abstract)

Characterization and quantification of silver nanoparticles

in nutraceuticals and beverages by asymmetric flow field
flow fractionation coupled with inductively coupled plasma

mass spectrometry

Selenite biotransformation during brewing. Evaluation by
HPLC-ICP-MS

Beer classification by means of a potentiometric electronic

tongue

A global survey of the stable isotope and chemical
compositions of bottled and canned beers as a guide to
authenticit

Monitoring of selected aflatoxins in brewing materials and
beer by liquid chromatography /mass spectrometry

In-Tube Extraction-GC-MS as a High-Capacity Enrichment

Technigue for the Analysis of Alcoholic Beverages

Analysis of volatile thiols in alcoholic beverages by

simultaneous derivatization/extraction and liquid
chromatography-high resolution mass spectrometry

Deoxynivalenol Oligoglycosides: New “Masked” Fusarium
Toxins Occurring in Malt, Beer, and Breadstuff

Mass spectrometry strategies for mycotoxins analysis in
European beers

Detection of histamine in beer by nano extractive
electrospray ionization mass spectrometry

Rapid determination of amino acids in foods by hydrophilic
interaction liquid chromatography coupled to high-
resolution mass spectrometry

Proteomics, Peptidomics, and Immunogenic Potential of
Wheat Beer (Weissbier)

Effects of a Proline Endopeptidase on the Detection and
Quantitation of Gluten by Antibody-Based Methods during

the Fermentation of a Model Sorghum Beer

Occurrence of biogenic amines in beers produced with
malted organic Emmer wheat Triticum dicoccum

K. Ramos, L. Ramos, C. Camara,
M.M. Gémez-Gémez

Maria Sanchez-Martinez, Erik
Galvéo P. da Silva, Teresa Pérez-
Corona, Carmen Camara, Sergio
L.C. Ferreira, Yolanda Madrid

Xavier Cetd, Manuel Gutiérrez-
Capitan, Daniel Calvo, Manel del
Valle

J.F. Carter, H.S.A. Yates, U. Tinggi

Karolina Benesova, Sylvie Bélakova,
Renata Mikulikova, Zdenék
Svoboda

Jens Laaks, Maik A. Jochmann,
Beat Schilling, Karl Molt, and
Torsten C. Schmidt

Stefania Vichi, Nuria Cortés-
Francisco, Josep Caixach

Milena Zachariasova, Marta
Vaclavikova, Ondrej Lacina, Lukas
Vaclavik, and Jana Hajslova

J. Rubert, C. Soler, R. Marin, K.J.
James, J. Mafies

Jiuxiao Cai, Ming Li, Xingchuang
Xiong, Xiang Fang and Ruifeng Xu

Vural Gékmen, Arda Serpen, Burge
Ata¢ Mogol

Gianluca Picariello, Gianfranco
Mamone, Adele Cutignano, Angelo
Fontana, Lucia Zurlo, Francesco
Addeo, and Pasquale Ferranti

Rakhi Panda, Katherine L. Fiedler,
Chung Y. Cho, Raymond Cheng,
Whitney L. Stutts, Lauren S.
Jackson, and Eric A. E. Garber

Massimo Mozzon, Emanuele
Boselli, Mieczystaw W. Obiedziriski
and Natale G.Frega

Publication

Journal of
Chromatography A,
1371 (2014) 227-236

Talanta 88 (2012) 272—
276

Food Chemistry 141
(2013) 2533-2540

Science and Justice
(2015) b5, 18-26

Food Control 25 (2012)
626-630,

J. Agric. Food Chem.
2014, 62, 3081-3091

Food Chemistry 175
(2015) 401-408

J. Agric. Food Chem.
2012, 60, 9280-9291

Food Control 30 (2013)
122-128

J. Mass Spectrom.
(2014) 49, 9-12

Anal Bioanal Chem
(2012) 403:2915-2922

J. Agric. Food Chem.
2015, 63, 3579-3586

J. Agric. Food Chem.
2015, 63, 10525-10535

Food Additives &
Contaminants: Part A,
(2015) 32, 5, 756-767
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http://dx.doi.org/10.1021/acs.jafc.5b00631
http://dx.doi.org/10.1021/acs.jafc.5b00631
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Instrument Type

Title (Abstract)

Authors

Publication

Orbitrap-MS Beer Thiol-Containing Compounds and Redox Stability: Natélia E. C. de Aimeida, Marianne  J. Agric. Food Chem.
Kinetic Study of 1-Hydroxyethyl Radical Scavenging Ability ~ N.Lund, Mogens L. Andersen, 2013, 61, 9444-9452
and Daniel R. Cardoso
Orbitrap-MS Investigations on the Maillard Reaction of Dextrins during Stefan J.Rakete, Alexander Klaus, ~ Agric. Food Chem.
Aging of Pilsner Type Beer and Marcus A. Glomb 2014, 62, 9876-9884
Orbitrap-MS Chemical Characterization of Beer Aging Products Derived  Yoshimasa Taniguchi, Makiko J. Agric. Food Chem.
from Hard Resin Components in Hops (Humulus lupulus Yamada, Harumi Taniguchi, 2015, 63, 10181-10191
L) Yasuko Matsukura, and Kazutoshi
Shindo
UV-Vis Differentiation of blonde beers according to chemical Angela Alcazar, José M. Jurado, Food Anal. Methods
Spectrophotometer quality indicators by means of pattern recognition Ana Palacios-Morillo, Fernando de (2012) 5:795-799
techniques Pablos, Maria J. Martin
UV-Vis Recognition of the geographical origin of beer based on Angela Alcazar, José Marcos Food Control 23 (2012)
Spectrophotometer support vector machines applied to chemical descriptors Jurado, Ana Palacios-Morillo, 258-262
Fernando de Pablos, Maria Jesus
Martin
UV-Vis Fermentation optimization for a probiotic local northeastern ~ Arup Jyoti Das, Dibyakanta Seth, J. Inst. Brew. (2015)
Spectrophotometer Indian rice beer and application to local cassava and Tatsuro Miyaji and Sankar Chandra 121, 273-282
plantain beer production Deka
XPS Fluorescent Nanoparticles from Several Commercial Han Liao, Chengkun Jiang, J. Agric. Food Chem.

Beverages: Their Properties and Potential Application for
Bioimaging

Wenqiang Liu, Juan Manuel Vera,
Oscar David Seni, Kevin Demera,
Chenxu Yu, and Minggian Tan

2015, 63, 8527-8533

GC-MS Quadrupole

Changes in the profile of volatile compounds and amino
acids during cider fermentation using dessert variety of
apples

Mengqi Ye, Tianli Yue, Yahong
Yuan

Eur Food Res Technol
(2014) 239:67-77

IRMS

Carbon isotopic characterization of cider CO? by isotope
ratio mass spectrometry: a tool for quality and authenticity
assessment

Ana |. Cabafiero and Mercedes
Rupérez

Rapid Commun. Mass
Spectrom (2012) 26,
1753-1760

Did you know

e A collector of beer bottles is a called a labeorphilist

e A beer lover or enthusiast is called a cerevisaphile

e Cenosillicaphobia is the fear of an empty glass.

Beer should ONLY be beer
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http://dx.doi.org/10.1021/jf503038c
http://dx.doi.org/10.1021/acs.jafc.5b04138
http://dx.doi.org/10.1021/acs.jafc.5b04138
http://dx.doi.org/10.1007/s12161-011-9313-2
http://dx.doi.org/10.1007/s12161-011-9313-2
http://dx.doi.org/10.1007/s12161-011-9313-2
http://dx.doi.org/10.1016/j.foodcont.2011.07.029
http://dx.doi.org/10.1016/j.foodcont.2011.07.029
http://dx.doi.org/10.1002/jib.211
http://dx.doi.org/10.1002/jib.211
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http://dx.doi.org/10.1021/acs.jafc.5b04216
http://dx.doi.org/10.1021/acs.jafc.5b04216
http://dx.doi.org/10.1021/acs.jafc.5b04216
http://dx.doi.org/10.1007/s00217-014-2204-1
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Instrument Type
FTIR

Title (Abstract)

Biotin—streptavidin-amplified real-time immune-PCR
assay for detecting dimethyl phthalate in beverage and
drinking water samples

Authors
Ruiyan Sun & Huisheng Zhuang

e

ks Analy

e 5 L0

sis

Publication

Anal Bioanal Chem
(2015) 407:1261-1265

GC-MS Quadrupole

Migration of plasticisers from Tritan™ and polycarbonate

bottles and toxicological evaluation

Albert Guart, Martin Wagner,
Alejandro Mezquida, Silvia Lacorte,
Jorg Oehlmann, Antonio Borrell

Food Chemistry 141
(2013) 373-380

GC-MS Quadrupole

Rapid analysis of phthalates in beverage and alcoholic
samples by multi-walled carbon nanotubes/ silica
reinforced hollow fibre-solid phase microextraction

Jia Li, Qiong Su, Ke-Yao Li, Chu-
Feng Sun, Wen-Bo Zhang

Food Chemistry 141
(2013) 3714-3720

ICP-MS Chemical and isotopic compositions of bottled waters Go-Eun Kim, Jong-Sik Ryu, Woo- Rapid Commun. Mass
sold in Korea: chemical enrichment and isotopic Jin Shin, Yeon-Sik Bong, Kwang- Spectrom (2012) 26,
fractionation by desalination Sik Lee, and Man-Sik Choi 25-31
|ICP-MS Effect of temperature on the release of intentionally and Cristina Bach, Xavier Dauchy;, Food Chemistry 139
non-intentionally added substances from polyethylene Isabelle Severin, Jean-Frangois (2013) 672-680
terephthalate (PET) bottles into water: Chemical analysis Munoz, Serge Etienne & Marie-
and potential toxicity Christine Chagnon
LC-MS/MS Trace determination of 13 haloacetamides in drinking Wenhai Chu, Naiyun Gao, Dagiang ~ Journal of
Quadrupole water using liquid chromatography triple quadrupole Yin, Stuart W. Krasner, Michael R. Chromatography A, 1235
mass spectrometry with atmospheric pressure chemical Templeton (2012) 178~ 181
ionization
LC-Delta IRMS Caffeine in Your Drink: Natural or Synthetic? Lijun Zhang, Dorothea M. Anal. Chem. 2012, 84,
Kujawinski, Eugen Federherr, 2805-2810
Torsten C. Schmidt, and Maik A.
Jochmann
XPS Fluorescent Nanoparticles from Several Commercial Han Liao, Chengkun Jiang, J. Agric. Food Chem.

Beverages: Their Properties and Potential Application for

Bioimaging

Wengiang Liu, Juan Manuel Vera,
Oscar David Seni, Kevin Demera,
Chenxu Yu, and Minggian Tan

2015, 63, 8527-8533

Did you know

The term seltzer used to refer to effervescent mineral water
obtained from natural springs in Germany. Now, seltzer is used to
describe well-filtered water with added artificial carbonation.

Bottled Water should ONLY be bottled water
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http://dx.doi.org/10.1016/j.foodchem.2013.02.129
http://dx.doi.org/10.1016/j.foodchem.2013.02.129
http://dx.doi.org/10.1016/j.foodchem.2013.06.037
http://dx.doi.org/10.1016/j.foodchem.2013.06.037
http://dx.doi.org/10.1016/j.foodchem.2013.06.037
http://dx.doi.org/10.1002/rcm.5292
http://dx.doi.org/10.1002/rcm.5292
http://dx.doi.org/10.1002/rcm.5292
http://dx.doi.org/10.1016/j.foodchem.2013.01.046
http://dx.doi.org/10.1016/j.foodchem.2013.01.046
http://dx.doi.org/10.1016/j.foodchem.2013.01.046
http://dx.doi.org/10.1016/j.foodchem.2013.01.046
http://dx.doi.org/10.1016/j.chroma.2012.02.074
http://dx.doi.org/10.1016/j.chroma.2012.02.074
http://dx.doi.org/10.1016/j.chroma.2012.02.074
http://dx.doi.org/10.1016/j.chroma.2012.02.074
http://dx.doi.org/10.1021/ac203197d
http://dx.doi.org/10.1021/acs.jafc.5b04216
http://dx.doi.org/10.1021/acs.jafc.5b04216
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Coftfee and Gocoa Analysis

Instrument Type

ICP-AES

ICP-MS

ICP-MS

LC-Delta IRMS

LC-MS lon Trap

LC-MS lon Trap

LC-MS lon Trap

LC-MS lon Trap

Did you know

3

Title (Abstract)

Provenance establishment of coffee using solution ICP-
MS and ICP-AES

Geographic determination of coffee beans using multi-
element analysis and isotope ratios of boron and
strontium

Li, Cr, Mn, Co, Ni, Cu, Zn, Se and Mo levels in foodstuffs
from the Second French TDS

Caffeine in Your Drink: Natural or Synthetic?

Rapid mixed mode solid phase extraction method for the
determination of acrylamide in roasted coffee by HPLC—
MS/MS

Development of Stable Isotope Dilution Assays for the
Quantitation of Amadori Compounds in Foods

Roasting-induced changes in arabinotriose, a model of
coffee arabinogalactan side chains

Free a-dicarbonyl compounds in coffee, barley coffee and

soy sauce and effects of in vitro digestion

Coffee carbohydrates constitute the major part (at least 50% of
the dry weight) of raw coffee beans. Carbohydrates are also good
tracers for assessing the authenticity of soluble (instant) coffee.

Authors

Jenna L. Valentin , R. John Watling

Hou-Chun Liu, Chen-Feng You,
Chiou-Yun Chen, Yu-Ching Liu,
Ming-Tsung Chung

Laurent Noél, Rachida Chekri,
Sandrine Millour, Christelle Vastel,
Ali Kadar, Véronique Sirot, Jean-
Charles Leblanc, Thierry Guérin

Lijun Zhang, Dorothea M.
Kujawinski, Eugen Federherr,
Torsten C. Schmidt, and Maik A.
Jochmann

Renzo Bortolomeazzi, Marina
Munari, Monica Anese, Giancarlo
Verardo

Michael Meitinger, Sandra
Hartmann, and Peter Schieberle

Ana S. P. Moreira, Manuel A.
Coimbra, Fernando M. Nunes, M.
Rosario M. Domingues

Adele Papetti, Dora Mascherpa,
Gabriella Gazzani

Publication

Food Chemistry 141
(2013) 98-104

Food Chemistry 142
(2014) 439-445

Food Chemistry 132
(2012) 1502-1513

Anal. Chem. 2012, 84,
2805-2810

Food Chemistry 135
(2012) 2687-2693

J. Agric. Food Chem.
2014, 62, 5020-5027

Food Chemistry 138
(2013) 2291-2299

Food Chemistry 164
(2014) 259-265


http://dx.doi.org/10.1016/j.foodchem.2013.02.101
http://dx.doi.org/10.1016/j.foodchem.2013.02.101
http://dx.doi.org/10.1016/j.foodchem.2013.07.082
http://dx.doi.org/10.1016/j.foodchem.2013.07.082
http://dx.doi.org/10.1016/j.foodchem.2013.07.082
http://dx.doi.org/10.1016/j.foodchem.2011.12.009
http://dx.doi.org/10.1016/j.foodchem.2011.12.009
http://dx.doi.org/10.1021/ac203197d
http://dx.doi.org/10.1016/j.foodchem.2012.07.057
http://dx.doi.org/10.1016/j.foodchem.2012.07.057
http://dx.doi.org/10.1016/j.foodchem.2012.07.057
http://dx.doi.org/10.1021/jf501464g
http://dx.doi.org/10.1021/jf501464g
http://dx.doi.org/10.1016/j.foodchem.2012.11.130
http://dx.doi.org/10.1016/j.foodchem.2012.11.130
http://dx.doi.org/10.1016/j.foodchem.2014.05.022
http://dx.doi.org/10.1016/j.foodchem.2014.05.022

Coffee and Cocoa Analysis

Instrument Type  Title (Abstract) Publication
UV-Vis Espresso beverages of pure origin coffee: Mineral Marta Oliveira, Sandra Ramos, Food Chemistry 177
Spectrophotometer characterization, contribution for mineral intake and Cristina Delerue-Matos, Simone (2015) 330-338
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Development and Validation of a Method for the
Determination of (E)-Resveratrol and Related Phenolic
Compounds in Beverages Using Molecularly Imprinted
Solid Phase Extraction

Clarification of pomegranate juice with chitosan: Changes
on quality characteristics during storage

Automated Photometry Rapid, Automated |-Ascorbic
Acid Analysis in Milk Powder and Juice

Did you know

e Cranberry blossoms can last 10 to 12 days, depending on the weather.
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e Cranberry bushes thrive in conditions that would not support most plants, including acidic soil with few
nutrients and low temperatures.

e The cranberry is one of only a handful of major fruits native to North America. Others include the blueberry and
the Concord grape.
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Instrument Type
FTIR

GC-FID & GC-MS
Quadrupole

GC-MS lon Trap

GC-MS/MS

GC-MS/MS

GFAAS

ICP-MS

IRMS

IRMS

IRMS

Title (Abstract)

Rapid detection of melamine adulteration in dairy milk by

SB-ATR-Fourier transform infrared spectroscopy

Verification of fresh grass feeding, pasture grazing and
organic farming by cows farm milk fatty acid profile

Effect of ultra high pressure homogenization treatment on
the bioactive compounds of soya milk

Application of semi-permeable membrane dialysis/

ion trap mass spectrometry technique to determine
polybrominated diphenyl ethers and polychlorinated
biphenyls in milk fat

Multiresidue analysis of 30 organochlorine pesticides in
milk and milk powder by gel permeation chromatography-
solid phase extraction-gas chromatography-tandem
mass spectrometry

Total arsenic in rice milk

Effect of milk type and processing on iodine concentration
of organic and conventional winter milk at retail:
Implications for nutrition

Identification of Milk Origin and Process-Induced Changes
in Milk by Stable Isotope Ratio Mass Spectrometry

Applicability of organic milk indicators to the
authentication of processed products

Combined chemometric analysis of 'H NMR, *C NMR
and stable isotope data to differentiate organic and
conventional milk

Sana Jawaid, Farah N. Talpur, S.T.H.

Sherazi, Shafi M. Nizamani, Abid A.
Khaskheli

Edoardo Capuano, Grishja van der
Veer, Rita Boerrigter-Eenling, Anjo
Elgersma, Jan Rademaker, Adriana
Sterian, Saskia M. van Ruth

N. Toro-Funes, J. Bosch-Fusté, M.T.
Veciana-Nogués, M.C. Vidal-Carou

Marek Roszko, Malgorzata
Rzepkowska, Arkadiusz Szterk,
Krystyna Szymczyk, Renata
Jedrzejczak & Marcin Bryta

Guocan Zheng, Chao Han, Vi Liu,
Jing Wang, Meiwen Zhu, Chengjun
Wang, and Yan Shen

Ron Shannon and Jose M.
Rodriguez

Laura M. Payling, Darren T. Juniper,
Chris Drake, Caroline Rymer, D. lan
Givens

Matteo Scampicchio, Tanja Mimmo,
Calogero Capici, Christian Huck,
Nadia Innocente, Stephan Drusch,
Stefano Cesco

Joachim Molkentin

Sarah Erich, Sandra Schill, Eva
Annweiler, Hans-Ulrich Waiblinger,
Thomas Kuballa, Dirk W.
Lachenmeier, Yulia B. Monakhova

Publication

Food Chemistry 141
(2013) 3066-3071

Food Chemistry 164
(2014) 234-241

Food Chemistry 152
(2014) 597-602

Analytica Chimica Acta
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J. Dairy Sci. 97 :6016—
6026
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(2014) 7, 1, 54-56

Food Chemistry 178
(2015) 327-330
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2012, 60, 11268-11273

Food Chemistry 137
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(2015) 1-7
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Instrument Type
LC-MS lon Trap

Title (Abstract)

Screening and determination of sulphonamide residues in

bovine milk samples using a flow injection system

LC-MS lon Trap The simultaneous determination of vitamins A, E and
b-carotene in bovine milk by high performance liquid
chromatography-ion trap mass spectrometry (HPLC—

MS")

LC-MS/MS Rapid screening of mycotoxins in liquid milk and milk
powder by automated size-exclusion SPE-UPLC-MS/
MS and quantification of matrix effects over the whole

chromatographic run

LC-MS/MS Method for the determination of thyreostats in milk

samples using LC-MS/MS

LC-MS/MS Multiresidue LC-MS/MS analysis of cephalosporins
and guinolones in milk following ultrasound-assisted
matrix solid-phase dispersive extraction combined with
the quick, easy, cheap, effective, rugged, and safe

methodology

LC-MS/MS Rapid multi-method for the determination of growth
promoters in bovine milk by liquid chromatography—

tandem mass spectrometry

LC-MS/MS lon Trap Ultra-high-performance liquid chromatography- ion trap
mass spectrometry characterisation of milk polar lipids

from dairy cows fed different diets

LC-Orbitrap MS Fast simultaneous determination of free and conjugated

isoflavones in soy milk by UHPLC-UV

Authors
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Instrument Type
LC-Orbitrap MS

Title (Abstract)

Identification of guinoline, carboline and glycinamide
compounds in cow milk using HRMS and NMR

LC-Q-Exactive Targeted peptides for the quantitative evaluation of casein

plasminolysis in drinking milk

LC-Q-Exactive Effects of Different Industrial Heating Processes of Milk on

Site-Specific Protein Modifications and Their Relationship

to in Vitro and in Vivo Digestibility

LC-UV Quantification of dabsylated di- and tri-peptides in
fermented milk

TLX-MS/MS Multiresidue automated turbulent flow online L C-MS/MS
method for the determination of antibiotics in milk

TLX-MS/MS An Automated Online TurboFlow™ Cleanup L C/MS/

MS Method for the Determination of 11 Plasticizers in
Beverages and Milk

Automated Photometry Rapid, Automated | -Ascorbic
Acid Analysis in Milk Powder and Juice

Discrete Analyzer

Did you know

Milk consumption ranges widely, from as high as an amazing
360 L per capita in Scandinavia to less than 20 L per capita in Asia

Reference: ChartsBin.com 2016
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Soft Drinks Analysis

Instrument Type
DART-Orbitrap MS

ICP-MS

lon Selective
Electrode

LC-DAD

LC-MS/MS

Title (Abstract)

Rapid qualitative analysis of phthalates added to food
and nutraceutical products by direct analysis in real time/
orbitrap mass spectrometry

Rapid quantitative method for total brominated vegetable

oil in soft drinks using ion chromatography

Li, Cr, Mn, Co, Ni, Cu, Zn, Se and Mo levels in foodstuffs

from the Second French TDS

Fluoride content of soft drinks, nectars, juices, juice
drinks, concentrates, teas and infusions marketed in

Portugal

Development and analytical validation of a simple
multivariate calibration method using digital scanner
images for sunset yellow determination in soft beverages

Determination of 30 Synthetic Food Additives in Soft
Drinks by HPL C/Electrospray lonization-Tandem Mass

Spectrometry

Authors
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Instrument Type Title (Abstract) Authors Publication
LC-MS/MS Simultaneous Quantitation of 2-Acetyl-4- Jinyuan Wang and Wiliam C. J. Agric.Food Chem.
tetrahydroxybutylimidazole, 2-and 4-Methylimidazoles, Schnute 2012, 60, 917-921

and 5-Hydroxymethylfurfural in Beverages by Ultrahigh-
Performance Liquid Chromatography—Tandem Mass
Spectrometry

LC-MS/MS Determination of 2-methylimidazole, 4-methylimidazole Claudia Schlee, Mariya Markova, Journal of
and 2-acetyl-4-(1,2,3,4-tetrahydroxybutyl)imidazole in Julia Schrank, Fanette Laplagne, Chromatography B, 927
caramel colours and cola using LC/MS/MS Rudiger Schneider, Dirk W. (2013) 223- 226
Lachenmeier
LC-MS/MS Aminocarminic acid in E120-labelled food additives and Leonardo Sabatino, Monica Food Additives and
beverages Scordino, Maria Gargano, Contaminants: Part B

Francesco Lazzaro, Marco A. Borzi,  (2012) 5: 295-300
Pasqualino Traulo & Giacomo

Gagliano
TLX-MS/MS An Automated Online TurboFlow™ Cleanup LC/MS/ Ebru Ates, Klaus Mittendorf, Journal of ACAC
MS Method for the Determination of 11 Plasticizers in Hamide Senyuva International (2012) 96, 5,
Beverages and Milk 1092-1100

Did you know

Coca-Cola® was originally created by a chemist searching for a
headache and handover remedy. John Pemberton added kola nut
extract to coca extract to produce Coca-Cola.

Coca-Cola is a registered trademark of the Coca-Cola Company

Cola should ONLY be cola
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Title (Abstract)

The Analysis of Vodka: A Review Paper

Paulina Widniewska,
Magdalena Sliwiriska,
Tomasz Dymerski,
Waldemar Wardencki &
Jacek Namiesnik

Publication

Food Anal. Methods
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FT-ICR-MS Whisky analysis by electrospray ionization-Fourier Jerusa S. Garcia, Boniek Food Research
transform mass spectrometry G. Vaz, Yuri E. Corilo, International 51
Christina F. Ramires , (2013) 98-106
Sérgio A. Saraiva, Gustavo
B. Sanvido, Eduardo M.
Schmidt, Denison R.J.
Maia, Ricardo G. Cosso,
Jorge J. Zacca , Marcos
Nogueira Eberlin
GC-IRMS Gas chromatography/isotope ratio mass spectrometry: Guomin Ai, Tong Sun and Rapid Commun.
Analysis of methanol, ethanol and acetic acid by direct Xiuzhu Dong Mass Spectrom
injection of agueous alcoholic and acetic acid samples (2014) 28, 1674—
1682
GC-IRMS Evaluation of Gas Chromatography—Combustion—Isotope  Luisa Schipilliti, lvana J. Agric. Food
Ratio Mass Spectrometry (GC-C-IRMS) for the Quality Bonaccorsi, Antonella Chem. 20183, 61,
Assessment of Citrus Liqueurs Cotroneo, Paola Dugo, and  1661-1670
Luigi Mondello
GC-IRMS Accurate Method for the Determination of Intramolecular Alexis Gilbert, Keita Anal. Chem. 2013,

3C Isotope Composition of Ethanol from Agueous
Solutions

Yamada, and Naohiro
Yoshida

85, 65666-6570

GC-MS lon Trap

Estimation of furan contamination across the Belgian food

chain

G. Scholl, M.-L. Scippo , E.

De Pauw , G. Eppe and C.
Saegerman

Food Additives
and Contaminants
(2012) 29, 2, 172—
179

GC-MS Quadrupole

Characterization of the aroma-active compounds in Daqu:

a tradition Chinese liquor starter

Chunlin Zhang, Zonghua
Ao, WeiQiang Chui,
Caihong Shen, Wenyi Tao,
Suyi Zhang
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Instrument Type
GC-MS Quadrupole

GC-MS Quadrupole

ICP-MS

IRMS

IRMS

IRMS & Elemental
Analysis

LC-MS/MS

On-Line SPE-LC &
Q-Exactive

Title (Abstract)

An Improved and Validated Sample Cleanup Method for
Analysis of Ethyl Carbamate in Chinese Liquor

Derivatization followed by gas chromatography-mass
spectrometry for guantification of ethyl carbamate in
alcoholic beverages

Assessment of minerals in aged grape marc distillates
by FAAS/FAES and ICP-MS. Characterization and safety
evaluation

Detection of counterfeit scotch whisky by °H and 0
stable isotope analysis

Rapid Method for the Determination of the Stable Oxygen
Isotope Ratio of Water in Alcoholic Beverages

880 of Ethanol in Wine and Spirits for Authentication
Purposes

Effect of experimental parameters in the pressurized
solvent extraction of polyphenolic compounds from white
grape marc

Identification and quantification of 56 targeted phenols

in wines, spirits, and vinegars by online solid-phase
extraction —ultrahigh-performance liquid chromatography —
quadrupole-orbitrap mass spectrometry,

Spirits should ONLY be spirits
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Chem. 2015, 63,
9357-9362

Journal of Food
Science (2013) 78,
6, 839-844

Food Chemistry 157
(2014) 524-532

Journal of
Chromatography
A, 1423 (2015)
124-135
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- Tea Analysis

Instrument Type  Title (Abstract)

DART-Orbitrap MS Rapid control of Chinese star anise fruits and teas for
neurotoxic anisatin by Direct Analysis in Real Time high
resolution mass spectrometry

DART-Q-Exactive & Monitoring tea fermentation/manufacturing by direct

DART-MS/MS lon analysis in real time (DART) mass spectrometry
Trap
Elemental Analysis Poly(ionic liquid) immobilized magnetic nanoparticles

as newadsorbent for extraction and enrichment of
organophosphorus pesticides from tea drinks

FTIR Chemometric Models for the Quantitative Descriptive
Sensory Properties of Green Tea (Camellia sinensis
L.) Using Fourier Transform Near Infrared (FT-NIR)

Spectroscopy

FTIR Changes of major tea polyphenols and production of four

new B-ring fission metabolites of catechins from post-
fermented Jing-Wei Fu brick tea

FTIR a-Glucosidase Inhibition and Antihyperglycemic Activity
of Phenolics from the Flowers of Edgeworthia gardneri,

GC-FID Assessment of dietary exposure to flavouring substances

via consumption of flavoured teas. Part 1: occurrence
and contents of monoterpenes in Earl Grey teas
marketed in the European Union

GC-FID Assessment of dietary exposure to flavouring substances

via consumption of flavoured teas. Part Il: transfer rates
of linalool and linalyl esters into Earl Grey tea infusions

Authors

Yao Shen, Teris A. van Beek, Frank
W. Claassen, Han Zuilhof, Bo Chen
& Michel W.F. Nielen

Karl Fraser, Geoff A. Lane, Don E.
Otter, Scott J. Harrison, Siew Young
Quek, Yacine Hemar , Susanne
Rasmussen

Xiaoyan Zheng, Lijun He, Yajing
Duan, Xiuming Jiang, Guogiang
Xiang, Wenjie Zhao, Shusheng
Zhang

Hui Jiang, Quansheng Chen

Yun-Fei Zhu, Jing-Jing Chen,
Xiao-Ming Ji, Xin Hu, Tie-Jun Ling,
Zheng-Zhu Zhang, Guan-Hu Bao,
Xiao-Chun Wana

Yan-Yan Ma, Deng-Gao Zhao, Ai-Yu
Zhou, Yu Zhang, Zhiyun Du, and
Kun Zhang

Anne-Marie Orth, Lu Yu, Karl-Heinz
Engela

Anne-Marie Orth, lulia Poplacean,
Oxana Fastowski and Karl-Heinz
Engel

Publication

Journal of
Chromatography A, 1259
(2012) 179- 186

Food Chemistry 141
(2013) 2060-2065

Journal of
Chromatography A, 1358
(2014) 39-45

Food Anal. Methods
(2015) 8:954-962

Food Chemistry 170
(2015) 110-117

J. Agric. Food Chem.
2015, 63, 8162-816

Food Additives &
Contaminants: Part A,
(2013) 30: 1701-1714

Food Additives &
Contaminants: Part A,
(2014) 31, 2, 207-217
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Instrument Type
GC-MS lon Trap

Title (Abstract)

Study on the residue and degradation of fluorine-

containing pesticides in Oolong tea by using gas
chromatography-mass spectrometry

Authors

Lei Chen, Liang Min Shang Guan,
YongNing Wu, LiangJun Xu, FengFu
Fu

Publication

Food Control 25 (2012)
433-440

GC-MS Quadrupole

Homogalacturonans from Preinfused Green Tea:
Structural Characterization and Anticomplementary
Activity of Their Sulfated Derivatives

Huijun Wang, Songshan Shi, Xuelan
Gu, Chao Zhu, Guodong Wei,
Hongwei Wang, Bin Bao, Hongwei
Fan, Wuxia Zhang, Jinyou Duan,
and Shunchun Wang

J. Agric. Food Chem.
2013, 61, 10971-10980

GC-MS/MS Development of a candidate certified reference material Della W.M. Sin, Pui-kwan Chan, Analytica Chimica Acta
of cypermethrin in green tea Samuel T.C. Cheung, Yee-Lok (2012) 721: 110- 114
Wong, Siu-kay Wong, Chuen-shing
Mok & Yiu-chung Wong
ICP-MS Solidified floating organic drop microextraction for Shizhong Chen, Shengping Zhu, Food Chemistry 169
speciation of selenium and its distribution in selenium- Dengbo Lu (2015) 156-161
rich tea leaves and tea infusion by electrothermal
vapourisation inductively coupled plasma mass
spectrometry
ICP-MS Li, Cr, Mn, Co, Ni, Cu, Zn, Se and Mo levels in foodstuffs  Laurent Noél, Rachida Chekri, Food Chemistry 132
from the Second French TDS Sandrine Millour, Christelle Vastel, Ali (2012) 1502-1513
Kadar, Véronique Sirot, Jean-Charles
Leblanc, Thierry Guérin
LC-DAD Simulated gastrointestinal digestion, intestinal permeation ~ Gian Carlo Tenore, Pietro Campiglia, ~ Food Chemistry 169

and plasma protein interaction of white, green, and black

tea polyphenols

Daniela Giannetti, Ettore Novellino

(2015) 320-326

LC-DAD & LC-UV

Determination of Catechins and Caffeine in Camillia
sinensis Raw Materials, Extracts, and Dietary
Supplements by HPLC-UV: Single-Laboratory Validation

Mark C. Roman, Jana Hildreth, Silvia
Bannister

Journal of AOAC
International (2012) 95, 5,
933-941

LC-Delta IRMS

Caffeine in Your Drink: Natural or Synthetic?

Lijun Zhang, Dorothea M. Kujawinski,
Eugen Federherr, Torsten C.
Schmidt, and Maik A. Jochmann

Anal. Chem. 2012, 84,
2805-2810

LC-MS lon Trap

Validation of a LC—-MS Method for the Determination of
Urea Contamination in Market Teas

Haipeng Jiang & Yinhua Zhang &
Kailian Yang & Jing Zou

Food Anal. Methods
(2014) 7:13-20

Did you know

e There is only one working tea plantation in the USA and it is located on Wadmalaw Island just outside
Charleston, South Carolina.

e The UK consumes 165 million cups of tea daily. The average person in the UK will consume around 80,000
cups of tea during their live.

e Apart from tourism, tea is the biggest industrial activity in India.
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Instrument Type
LC-MS lon Trap

Title (Abstract)

Structural Identification of Theaflavin Trigallate

and Tetragallate from Black Tea Using Liquid
Chromatography/Electrospray lonization Tandem Mass
Spectrometry

Huadong Chen, Kelly Shurlknight,
TinChung Leung, and Shengmin
Sang

Publication

J. Agric. Food Chem.
2012, 60, 10850-10857

LC-MS lon Trap

Efficient improvement of surface activity of tea saponin
through Gemini-like modification by straightforward
esterification

Jin Feng, Ying Chen, Xin Liu,
Songbai Liu

Food Chemistry 171
(2015) 272-279

LC-MS/MS Determination of pyrrolizidine alkaloids in tea, herbal Dorina Bodi, Stefan Ronczka, Food Aaditives &
drugs and honey Christoph Gottschalk, Nastassja Contaminants: Part A,
Behr, Anne Skibba, Matthias (2014) 31, 11, 1886-1895
Wagner, Monika Lahrssen-
Wiederholt, Angelika Preiss-Weigert
and Anja These
LC-MS/MS Determination of Pesticide Residues in Tea by Gas Chang Le Zhao, Rui Yan Ding, Lu Ge  Journal of AOAC
Quadrupole Chromatography/Triple Quadrupole Mass Spectrometry Huo, Hui Don Li, Zhan Dong, Fen En International (2014) 97, 4,
with Solid-Phase Extraction Wang, Guo Sheng Yang, Xiao Lu, 1001-1006
Hassan Y Aboul Enein
LC-MS/MS A novel method based on MSPD for simultaneous Yalin Cao, Hua Tang, Dazhou Chen,  Journal of
Quadrupole determination of 16 pesticide residues in tea by LC-MS/  Leili Chromatography B, 998-

MS

999 (2015) 72-79

LC-Orbitrap MS

Non-targeted analysis of tea by hydrophilic interaction
liquid chromatography and high resolution mass

spectrometry

Karl Fraser, Scott J. Harrison,

Geoff A. Lane, Don E. Otter, Yacine
Hemar, Siew-Young Quek, Susanne
Rasmussen

Food Chemistry 134
(2012) 1616-1623

LC-Orbitrap MS

Gut Microbial Metabolism of Polyphenols from Black
Tea and Red Wine/Grape Juice Is Source-Specific and
Colon-Region Dependent

F. A. van Dorsten, S. Peters, G.
Gross, V. Gomez-Roldan, M.
Klinkenberg, R.C. de Vos,E.E.
Vaughan, J. P. van Duynhoven, S.
Possemiers, T. van de Wiele,and D.
M. Jacobs

J. Agric. Food Chem.
2012, 60, 11331-11342

LC-Orbitrap MS

Structural Annotation and Elucidation of Conjugated
Phenolic Compounds in Black, Green, and White Tea
Extracts

Justin J. J. van der Hooft, Moktar
Akermi, Fatma Yelda Unlu, Velitchka
Mihaleva, Victoria Gomez Roldan,
Raoul J. Bino, Ric C. H. de Vos and
Jacques Vervoort

J. Agric. Food Chem.
2012, 60, 8841-8850

LC-Orbitrap MS

|dentification and quantification of phytochemicals in
nutraceutical products from green tea by UHPLC—
Orbitrap-MS

Noelia Lopez-Gutiérrez, Roberto
Romero-Gonzalez, Patricia Plaza-
Bolanos, José Luis Martinez Vidal,
Antonia Garrido Frenich

Food Chemistry 173
(2015) 607-618
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Instrument Type
LC-Orbitrap MS

Title (Abstract)

Automatic Chemical Structure Annotation of an LC-MS"

Based Metabolic Profile from Green Tea

Authors

Lars Ridder, Justin J. J. van der
Hooft, Stefan Verhoeven, Ric C. H.
de Vos, Raoul J. Bino & Jacques
Vervoort

Publication

Anal. Chem. (2013) 85:
6033-6040

LC-Orbitrap MS

Rapid determination of amino acids in foods by
hydrophilic interaction liquid chromatography coupled to
high-resolution mass spectrometry

Vural Gokmen, Arda Serpen, Burce
Atag Mogol

Anal Bioanal Chem (2012)
4083:2915-2922

LC-Q-Exactive

Survey of pyrrolizidine alkaloids in teas and herbal teas on

the Swiss market using HPLC-MS/MS

Caroline Mathon & Patrick Edder &
Stefan Bieri & Philippe Christen

Anal Bioanal Chem (2014)
406:7345-7354

LC-Q-Orbitrap MS

High-throughput screening of vitamins and natural
antioxidants in nutraceuticals from green tea extracts by
liquid chromatography coupled to quadrupole orbitrap
mass spectrometry

Wei Jia, Xiaogang Chu, James
Chang, Feng Zhang

Journal of
Chromatography A, 1406
(2015) 337-341

NIR Measurement of total anthocyanins content in flowering Huang Xiaowei, Zou Xiaobo, Zhao Food Chemistry 164
tea using near infrared spectroscopy combined with ant Jiewen, Shi Jiyong, Zhang Xiaolei, (2014) 536-543
colony optimization models Mel Holmes

UV-Vis Simultaneous determination of 15 phenolic compounds In Kyung Bae, Hyeon Mi Ham, Min Food Chemistry 172

Spectrophotometer and caffeine in teas and mate using RP-HPLC/UV Hee Jeong, Dong Ho Kim, Ho Jin (2015) 469-475

detection: Method development and optimization of
extraction process

Kim

Did you know

e Tea was accidentally discovered in 2737 BC when Chinese
Emperor Shen Nung found tea leaves that had blown into a pot
of boiling water that produced a pleasing aroma.

® Tea was introduced to England in 1669. At that time, the drink
was enjoyed only by the aristocracy because a pound of tea
cost an average British laborer the equivalent of nine months

in wages.

Tea should ONLY be tea
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Wine Analysis

Instrument Type

ASE & LC-MS lon
Trap

ASE & LC-MS lon
Trap

FTIR

FTIR

FTIR

FTIR

FTIR

FTIR

FTIR

FTIR

Title (Abstract)

Characterization of seed and skin polyphenolic extracts of

two red grape cultivars grown in Croatia and their sensory

perception in a wine model medium

A preliminary characterization of Aglianico (Vitis vinifera
L. cv.) grape proanthocyanidins and evaluation of their
reactivity towards salivary proteins

Application of dispersive solid-phase extraction and ultra-
fast liquid chromatography—tandem quadrupole mass
spectrometry in food additive residue analysis of red wine

Use of Attenuated Total Reflectance Mid-Infrared
Spectroscopy for Rapid Prediction of Amino Acids in
Chinese Rice Wine

Discrimination Between Shaoxing Wines and Other
Chinese Rice Wines by Near-Infrared Spectroscopy and
Chemometrics

Comparison of near infrared and mid infrared
spectroscopy to discriminate between wines produced
by different Oenococcus Oeni strains after malolactic
fermentation: A feasibility study

A Multivariate Approach Using Attenuated Total
Reflectance Midinfrared Spectroscopy To Measure the
Surface Mannoproteins and B-Glucans of Yeast Cell Walls
during Wine Fermentations

Application of FTIR-ATR to Moscatel dessert wines for
prediction of total phenolic and flavonoid contents and
antioxidant capacity

Study of phenolic profile and antioxidant activity in
selected Moravian wines during winemaking process by
FT-IR spectroscopy

Direct and Simultaneous Quantification of Tannin Mean
Degree of Polymerization and Percentage of Galloylation
in Grape Seeds Using Diffuse Reflectance Fourier
Transform-Infrared Spectroscopy

Authors

N. Curko, K. Kovagevi¢ Ganig, L.
Gracin, M. Bapi¢, M. Jourdes, P.L.
Teissedre

A. Rinaldi, M. Jourdes, P.L.
Teissedre, L. Moio

Xiao-Hong Chen, Yong-Gang Zhao,
Hao-Yu Shen, Mi-Cong Jin

Zhengzong Wu, Enbo Xu, Jie Long,
Fang Wang, Xueming Xu, Zhengyu
Jin, and Aiquan Jiao

Fei Shen, Danting Yang, Yibin
Ying, Bobin Li, Yunfeng Zheng ,
Tao Jiang

D. Cozzolino, J. McCarthy, E.
Bartowsky

John P. Moore, Song-Lei Zhang,
Hélene Nieuwoudt, Benoit Divol,
Johan Trygg, and Florian F. Bauer

Sandra D. Silva, Rodrigo P.
Feliciano, Luis V. Boas, Maria R.
Bronze

Jana Preserova, Vaclav Ranc, David
Milde, Vladimira Kubistova, Jan
Stavek

Christos Pappas, Maria Kyraleou,
Eleni Voskidi, Yorgos Kotseridis,
Petros A. Taranilis, and Stamatina
Kallithraka

Publication

Food Chemistry 145
(2014) 15-22

Food Chemistry 164
(2014) 142-149

Journal of
Chromatography A, 1263
(2012) 34— 42

Journal of Food Science
(2015) 80, 8, 1670-1679

Food Bioprocess Technol
(2012) 5:786-795

Food Control 26 (2012)
81-87

J. Agric. Food Chem.
2015, 63, 10054-10063

Food Chemistry 150
(2014) 489-493

J Food Sci Technol (2015)
52(10), 6405-6414

Journal of Food Science
(2015) 80, 2, 298-306
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Wine A

Instrument Type
FTIR

FTIR

FTIR

FTIR

FTIR

FTIR

GC-FID

GC-FID

GC-FID

GC-FID

GC-GC

e Ry x %

nalysis

Title (Abstract)

Synchronous two-dimensional MIR correlation
spectroscopy (2D-COS) as a novel method for screening
smoke tainted wine

Direct determination of organic acids in wine and wine-
derived products by Fourier transform infrared (FT-IR)
spectroscopy and chemometric techniques

Rapid Determination of Process Variables of Chinese
Rice Wine Using FT-NIR Spectroscopy and Efficient
Wavelengths Selection Methods

Monitoring of fermentation process parameters of
Chinese rice wine using attenuated total reflectance mid-
infrared spectroscopy

Monitoring Saccharomyces cerevisiae Grape Must
Fermentation Process by Attenuated Total Reflectance
Spectroscopy

Biotin—streptavidin-amplified real-time immune-PCR assay
for detecting dimethyl phthalate in beverage and drinking
water samples

Determination of Volatile Compounds in Wine by Gas
Chromatography-Flame lonization Detection: Comparison
Between the U.S. Environmental Protection Agency 3s
Approach and Hubaux-Vos Calculation of Detection
Limits Using Ordinary and Bivariate Least Squares

Chemical and sensory characterisation of Sangiovese
red wines: Comparison between biodynamic and organic
management

Effect of commercial mannoproteins on wine colour and
tannins stability

Volatile phenols depletion in red wine using molecular
imprinted polymers

Characterization of Muscat wines aroma evolution using
comprehensive gas chromatography followed by a post-
analytic approach to 2D contour plots comparison

Authors

Anthea L. Fudge, Kerry L.
Wilkinson, Renata Ristic, Daniel
Cozzolino

U. Regmi, M. Paima, C.G. Barroso

Zhengzong Wu, Enbo Xu, Fang
Wang, Jie Long, Xueming Xu
Aiguan Jiao, Zhengyu Jin
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Wine Analysis

Instrument Type

UV-Vis
Spectrophotometer

UV-Vis
Spectrophotometer

UV-Vis
Spectrophotometer

UV-Vis
Spectrophotometer

XPS

Did you know

- o

Title (Abstract)

Influence of partial dealcoholization by reverse osmosis on

red wine composition and sensory characteristics

The Combined Effects of Storage Temperature and
Packaging on the Sensory, Chemical, and Physical
Properties of a Cabernet Sauvignon Wine

Influence of Short-Term Postharvest Ozone Treatments in
Nitrogen or Air Atmosphere on the Metabolic Response
of White Wine Grapes

Antioxidant activity and phenolic profiles of Sauvignon
Blanc wines made by various maceration techniques

Preparation of poly(butylmethacrylate-co-
ethyleneglyceldimethacrylate) monolithic column modified

with B-cyclodextrin and nano-cuprous oxide and its
application in polymer monolithic microextraction of
polychlorinated biphenyls

e There are 24,000 names for varieties of wine grapes,
corresponding to between 5,000 and 10,000 actual varieties.
However, only about 150 are commercially important.

e There is about 90 pounds per square in pressure in a bottle
of Champagne, approximately three times the pressure in your

automobile tires.
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