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Intended learning outcomes
After this lecture, students should be able to:
• Understand the wide system of food evaluation
• Distinguish between analytical and holistic aspects of food quality
• Discuss different aspects of food quality.
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ANALYTICAL CRITERIA
Technological value

Features of food products important in the light
of various demands - producers, processors, food
tradesmen and consumers

ANALYTICAL CRITERIA
Sensory quality
• This criterion comprises food features perceived with the use
of all senses: touch, eyesight, smell, hearing and taste
• Appearance of raw material or product (colour, size,
freshness, etc.) and other important organoleptic features taste, smell and consistence are very important for the
sensory quality
• Sensory quality has a great significance because it directly
influences the shopping choices of the consumers.

ANALYTICAL CRITERIA
Nutritional value
This criterion is understood as minimal content of the
contaminants in food (pesticide residues, nitrates,
heavy metals etc.) and optimal content of the
profitable compounds (sugars, vitamins, mineral
compounds, valuable proteins etc.)

Prof. Kazimierz Funk (Polish scientist) in 1911 described the first vitamin B3 (niacin),
though he thought that it would be thiamine (vitamin B1) and described it as "antiberi-beri-factor".
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ANALYTICAL CRITERIA

Final quality of food
of the product is a sum of
the positive features

diminished by

the negative features

ANALYTICAL CRITERIA
• Metabolomics – a new tool - what is it???
• The aim of this method is to detect the broadest possible range of small
molecules originated by metabolomic pathways in a plant matrix
• A promising tool to distinguish between different samples.
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HOLISTIC CRITERIA
AUTHENTICITY
• This criterion appeared as a trend opposite to growing food
globalisation
• Nowadays foodstuffs are transported for long distances - from
a place of production through a place of processing to a place
of selling
• Food is loosing the advantage of authenticity
• The consumers are intensively looking for low-processed
foods, coming from the known, safe source, e.g. bought
directly at the farmer.
(Wilkins and Gussow 1997)
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HOLISTIC CRITERIA
BIOLOGICAL VALUE
• The knowledge about chemical food composition is insufficient to determine relations
between consumed food and human health
• Chemical analysis of food is important, however it is impossible to analyse content of all
potentially bioactive substances (because of lack of adequate knowledge as well as
technical and economical limitations)
• The best indicator of biological value is impact of food consumption on animal welfare
and human health (understood not only as lack of diseases, but also as well-being,
fertility and vitality)
• Till now there are about 20 serious studies evaluating the influence of organic food on
animals (mice, rats, rabbits)
• Intervention studies on human health are very sparse, epidemiological studies are more
numerous. Still many more experiments are necessary!

ETHICAL VALUE
1. Environmental aspects of the organic vs intensive farming
(Haas et al. 2001)
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ETHICAL VALUE
2. Socioeconomic issues

Fair trade

• Choosing the agricultural products produced according to justice and social
equality is more and more popular among the consumers in the European Union.
A rule of fair trade with developing countries is very important.
• The consumers can check whether a particular company is using fair trade and
nature protection rules, is the company involved in the tropical forest cutting etc.
• Boycotting a company, which doesn't follow the mentioned rules, can help to
decrease social inequalities, which are common facts, especially in tropical
countries.

ETHICAL VALUE
3. Animal welfare
• Ecologically conscious consumers are
nowadays convinced that methods of
animal breeding are important
• The reason is suffering of the animals
pressed to live in very bad conditions
(crowd, aggression, diseases)
• Following the EU regulation on organic
animal production is necessary!
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HOLISTIC METHODS
reflecting food quality

PHYSICAL METHODS
• Electrical efficiency index P
• Measuring of biophoton
emission (Popp’s method)

IMAGING METHODS
• Biocrystallization in cupric
chloride
• Vertical chromatography
• Round filter chromatography
• Kirlian photography

Thank you!
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