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TeKCTypHMIM aHaNi3 XapuoBUX NPOAYKTIB
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Spaghetti strands tested for stretch with the Spaghetti Tensile Rig
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Testing the textural qualities of pizza with the Pizza Tensile Rig




Tunosi BUMiptoBaHHA XNi60b6ynouHUxX
BUPObOiIB BKNOYAIOTD:

e TBepaictb / M’sikicTb / cTiliKicTb

* PO3LWIMPIOBAHICTb

® XpycTKicTb / ®paKuiHicTb

e Kneikictb / Knenkictb

e 0O6’em / AKicTb 3aneyeHoro xniba

* TeKcTypa KpUXTH / edeKTU CKOPUHKHK

e CTUCAUBICTb

® B’A3KicTb

e MiyHicTb Ha po3puB

* MpyXunHHicTb / LLBMAKicTb BigHOBNEHHA / EnacTUYHICTb

Bakery Product Testing Attachments

Stable Micro Systems I




Analytical Techniques Usually Used in Food Chemistry

A. Spectroscopic Techniques

. Atomic spectroscopy (AS)

. Fluorescence spectroscopy

. Fourier transform infrared spectroscopy (FTIR)

. Electron spin resonance spectroscopy (ESR)

. Mass spectrometry (MS)

. Matrix-assisted laser desorption 10nization—time of flight mass
spectrometry (MALDI-TOF MS)

. Near-infrared spectroscopy

. Nuclear magnetic resonance (NMR)

. Raman spectroscopy

10. Scanning/transmission electron microscopy (SEM/TEM)

11. Tandem mass spectrometry (MS/MS)

12. UV-visible spectroscopy
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B. Chromatographic Techniques

1. Capillary electrophoresis (CE)

2. Gas chromatography (GC)

3. Gel chromatography

4. High-performance liquid chromatography
3. Ion chromatography

6. Layer chromatography

7. Supercritical fluid chromatography (SFC)

C. Biological Technigques

1. Immunological techniques
2. Polymerase chain reaction (PCR)



D. Electrochemical Techniques

1. Biosensor
2. Immunochemical biosensor (ELISA)

E. Thermal Analysis

l. Differential thermal analysis

2. Differential scanning calorimetry (DSC)

3. Dynamic mechanical thermal analyzer (DMTA)
4. Dynamic vapor sorption (DVS)

5. Isothermal titration calorimetry (I'TC)

6. Thermogravimetry analysis (TGA)



F. Coupled Techniques

. CE-MS

. DSC-FTIR microspectroscopy

. Electrospray 1onization—tandem mass spectrometry (ESI-MS-MS)

. Flow-1njection analysis inductively coupled plasma mass
spectrometry (FIA-ICP-MS)

. GC-ICP-MS

. GC-FTIR

GC-MS

HPLC-ICP-MS

HPLC-MS

10. HPLC-NMR

11. SFC-FTIR

12. SFC-MS
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Types of Chromatography
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AHiOHOOH6MiHHa XxpomaTtorpadin

lon-exchange chromatography
(anion exchange)
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KonoHkoBa xpomartorpadisn

BunyyeHHs nectuuuaiB i3 3paskiB TBEpOOl DKi TBAPUHHOIO MNOXOMKEHHS, WO
MICTSTb Mninigwn, BICK Ta MirMeHTMW.

CuHTE3 npamniHTuAy, SKMKW € aHarnoromMm amifiiHy, nNenTuagHoOro ropMoOHYy, OSid
nikyBaHHs giabetukie 1 ta 2 Tuny.

OunLleHHs BioakTUBHUX riKoMiNigiB, sIKi BUABNSAOTb NPOTUBIPYCHY aKTUBHICTb
wono HSV-1 (Bipyc repnecy).
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KonoHkoBa xpomartorpadis
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* Lla meToaAMKa BUKOPUCTOBYETLCA ANA PO3PAXYHKY KOHLEHTPaUil PI3HUX XIMIYHUX

PEYOBUH Yy PI3HMUX 3pa3Kax.
* BWKOPMUCTOBYETbCA NPU aHaNi3i 3abpyaHtoBaYiB NOBITPA, PO3/1MBIB HADTU Ta IHLWINX

3pa3KiB..
* [a30Ba xpomaTtorpadisi TaKOXK MOXKe BUKOPUCTOBYBATUCA B KPUMIHANICTUYHIN HayL,i

ANA igeHTUOIKaLUIT Ta KiNbKICHOT OLIHKK pi3HMX BionoriyHMx 3pasKiB, 3HaNAEHUX Ha
MiCLi 3/104UNHY.



ManepoBa xpomartorpadia
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ManepoBa xpomatorpadia npoBoAUTbLCA  AN1A  BUABNEHHA  YUCTOTU  Pi3HUX

dbapmaueBTUYHUX NPOAYKTIB.

BiH TaKOX moxe OyTM BUKOPUCTAHUN ANA BUABAEHHA 3abpyaHEHHS B Pi3HUX 3pa3Kax,
TaKUX AK IXKa Ta Hanol.

Len meTon, TakoX MoxKe OyTU BUKOPUCTAHUW ANA BiadineHHA AOMILLIOK Y Pi3HUX

NPOMWC/IOBUX NPOAYKTAX.
AHani3 peakuiMHUX Ccymien y XimidHUX nabopaTopiaXx TaKOXK MNpPoOBOAUTLCA 3a

A0MNOMOrol nanepoBoi xpomaTtorpadii.



Thin-layer chromatography
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» ToHkolwapoBa xpomaTorpadis 3a3suyanm nNpPoBoaNTbLCS B NnabdbopaTopiax
019 BUABMNEHHSA Pi3HUX PEYOBMH, O MICTATLCS B CyMiLLi.

* Lla meToouka gonomarae B aHari3i BOJIOKOH Y KpUMIHANICTUL.

« TLC TakoX O03BONAE MNPOBOAUTU aHani3 pIi3HMX gapmMaueBTUYHUNX
NPOAYKTIB.

* Lle ponomarae igeHTUdiKyBaTK fikapcbKi pOCNNHN Ta IX cKknag.



BucokoedeKTnBHa piguHHa xpomartorpadisn
High-Performance Liquid Chromatography (HPLC)
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