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INTRODUCTION T | i

The food industry demands fast, reliable, cheap and reproducible methods for quality and =" | —{> —0
process control. This bibliographic review work investigates florescence spectroscopy, a ’
method that couldn’t be used in food until the recent technological advances, concretely
front-face fluorescence and chemometric tools. This technology presents advantages as
compared to classical methods like HPLC or capillary electrophoresis, which require qualified ——g"
staff, sample preparation and are time-consuming.
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The aim of the present work is to collect the necessary information to understand the fluorescence phenomena and identify the
principal fluorescent components present in food and their possible applications. A second aim is to give an overview of the
experiments carried out until now.
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