
FLUORESCENT COMPOUNDS PRESENT IN FOOD 

INTRODUCTION 
The food industry demands fast, reliable, cheap and reproducible methods for quality and 
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 
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. 

METHODOLOGY: 
• Internet 
• Databases: Pubmed, Science Direct, Trobador + … 
•Total documents used:  35 
•Keywords: fluorescence, fluorescence spectroscopy, endogenous fluorophores, 
front-face fluorescence, chemometrics. 

FLUORESCENCE 
• Three stage phenomena: 

       1) Fluorophore is excited by absorption of an external photon 
       2) Excited state interacts with its environment and undergoes               
conformational changes 
       3) A photon is emitted at a longer wavelenght (return to ground state) 
 
• Measurements with a fluorometer or spectrofluorometer 
• Short time measurements  but very sensitive to interferences  

FLUOROPHORES PRESENT IN FOOD: 

CONCLUSIONS 
• Fluorescence spectroscopy methods coupled with 
chemometrics are potent tools for process and quality 
control in the food industry and food science  
research. 
• Tremendous potential for development of  on-line or 
in-line sensors. 
• An excellent calibration is required for the methods. 
 

FUTURE TRENDS: 
• Better chemometric tools. 
• More matrixes and applications. 
• On-line and in-line application in industry. 


