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POSTER SESSION  
 

WEDNESDAY - THURSDAY, April 6-7, 2016 
13:00–14:30 POSTER SESSION (Wednesday, April 6, 2016) 

 Posters are displayed during the whole conference. 
 

P1 DETERMINATION OF PRIORITIES BY THE MANUFACTURER FOR FRAUD PROCESSED MEAT 
PRODUCTS, IN TURKEY 
Alev Akpinar Borazan 

P2 METROFOOD-RI: A NEW PAN-EU RESEARCH INFRASTRUCTURE TO SUPPORT FOOD 
INTEGRITY 
Giovanna Zappa, Claudia Zoani, Isabel Castanheira 

P3 ADVANCES IN TOOLS TO SUPPORT FOOD FRAUD VULNERABILITY ASSESSMENT AND RISK 
MITIGATION 
Karen Everstine, Jeffrey Moore, Henry Chin, Shaun Kennedy 

P4 FOOD FRAUD PREVENTION GUIDE FOR AGRIFOOD SECTOR. AN INTEGRITY ASSESSMENT 
TOOL FOR APPLIED STRATEGIES IN ORDER TO ASSURE FOOD AUTHENTICITY 
Catherine Vidal, Gloria Cugat, Adriana Fernandez, Montserrat Sibera, Rosa Maria Biel 

P5 MULTIDISCIPLINARY APPROACH FOR FOOD FRAUD DETECTION
Leo van Raamsdonk 

P6 THE VIRTUAL FOOD AUTHENTICITY NETWORK
Selvarani Elahi, Stephen Ellison, Mark Woolfe, Michelle McQuillan, Lucy Foster, Sophie 
Rollinson 

P7 ARE THEY AT RISK AND DO THEY KNOW? FOOD SAFETY KNOWLEDGE OF POULTY MEAT 
CONSUMERS IN SLOVENIA 
Sonja Smole Možina, Meta Sterniša, Špela Zorko, Sonja Levstek, Andreja Kukec, Mojca Jevšnik, 
Peter Raspor 

P8 BIG DATA FROM A SMALL LAB: COMPLETE HOLISTIC/NON TARGETED/FINGERPRINTING 
OVERVIEW USING ALTERNATIVE INSTRUMENTAL APPROACH FOR FOOD 
AUTHENTICATION AND FRAUD PREVENTION 
Roberto Piro 

P9 MAPPING THE BEEF SUPPLY CHAIN FROM FARM TO FORK FOR TRANSPARENCY 
Stephanie Brooks, Christine Walsh, Michelle Spence, Christopher Elliott, Moira Dean 

P10 REAL-TIME PCR FOR SALMON IDENTIFICATION 
Amanda Naaum, Robert Hanner 

P11 APPLICATIONS OF VIBRATIONAL SPECTROSCOPY FOR FEED SAFETY CONTROL: 
DETECTION OF ANIMAL ORIGIN MATERIAL BY NIR AND RAMAN SPECTROSCOPY 
Luisa Mandrile, Giuseppina Amato, Daniela Marchis, Gianmario Martra, Andrea Mario Rossi 

P12 PEPTIDE PROFILES AS NOVEL AND HIGHLY SENSITIVE MARKERS FOR THE HEAT 
TREATMENT OF MILK 
Sevim Dalabasmaz, Monika Pischetsrieder 

P13 GC-MS DETERMINATION OF CYCLOPROPANE FATTY ACIDS: A NEW TOOL AGAINST 
PARMIGIANO REGGIANO COUNTERFEIT 
Angela Marseglia, Marco Nocetti, Veronica Lolli, Gerardo Palla, Augusta Caligiani 

P14 MINIATURIZED NIRS FOR NON-DESTRUCTIVE AUTHENTICATION OF PACKAGED CHICKEN 
FILLETS 
Yannick Weesepoel, Saskia van Ruth  

P15 VALIDATION CRITERIA FOR SIMULTANEOUS MULTI COMPONENT QUANTITATIVE NMR 
ANALYSIS AND NMR FINGERPRINTING METHODS 
Vito Gallo, Piero Mastrorilli, Mario Latronico, Pasquale Scapicchio, Nicola Intini, Antonino Rizzuti 
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P16 NEW IMMUNOASSAYS FOR MAJOR MILK FRAUD
Willem Haasnoot, Lucia Streppel, Ana Frangolho, Claus Schafer-Nielsen, Sotirios Kakabakos 

P17 FREE RANGE FRAUD: HOW MODERN ANALYTICAL TECHNIQUES CAN BE USED IN 
CONJUNCTION WITH AGRICULTURAL EXPERTISE TO AUTHENTICATE FREE RANGE AND 
ORGANIC EGG PRODUCTION 
Alison Johnson, Robert Posey 

P18 SCREENING AND IDENTIFICATION OF FOOD SUPPLEMENT ADULTERANTS USING LIQUID 
CHROMATOGRAPHY WITH HIGH-RESOLUTION MASS SPECTROMETRY 
Katerina Mastovska, Lukas Vaclavik, John R. Schmitz, Jean-Francois Halbardier 

P19 FRAUD DETECTION IN MARINE PRODUCTS WITH MOLECULAR ANALYSIS TECHNIQUES. A 
CASE STUDY IN ELASMOBRANCHII 
Anastasia Imsiridou, Styliani Maradidou, Dimitrios Loukovitis, George Minos 

P20 TACKLING FISH FRAUDS: STRATEGIES TO DISTINGUISH FRESH FROM FROZEN FISHERY 
PRODUCTS 
Elena Bozzetta, Serena Meistro, Mario Botta, Daniela Meloni, Fabio Olivo , Marzia Pezzolato, 
Pierluigi Acutis, Elisa Baioni 

P21 C-SNIF-NMR - A COMPLEMENTARY TOOL IN FOOD AUTHENTICITY CONTROL 
Freddy Thomas, Eric Jamin, Michele Lees 

P22 SENSITIVE DETECTION OF ECONOMICALLY MOTIVATED ADULTERATION OF HONEY BY 
BULK AND COMPOUND SPECIFIC C ISOTOPE RATIO MASS SPECTROMETRY USING LIQUID 
CHROMATOGRAPHY AND ELEMENTAL ANALYSIS INLET DEVICES 
Jens Griep-Raming, Dieter Juchelka, Andreas Hilkert 

P23 HONEY-PROFILING™ – TAKING AUTHENTICITY TESTING TO THE NEXT LEVEL 
Arne Duebecke, Jane Missler, Cord Luellmann, Gudrun Beckh 

P24 THE USE OF THE SR/SR ISOTOPE RATIO MASS SPECTROMETRY (TIMS) TO AUTHENTICATE 
TOMATO ORIGIN: A CASE STUDY 
Claudio Baffi, Pier Renato Trincherini 

P25 FATTY ACID COMPOSITION AND δC ISOTOPIC RATIO CHARACTERIZATION OF PUMPKIN 
SEED OIL 
Tanja Potočnik, Iztok Jože Košir, Doris Potočnik, Nives Ogrinc 

P26 PDO PARMIGIANO REGGIANO CHEESE: NON TARGET MASS SPECTROMETRY, 
CHEMOMETRICS AND THE FUTURE PATH TO DETECT FRAUD 
Emiliano De Dominicis, Mario Dante, Bert Popping, Marco Nocetti 

P27 STABLE ISOTOPES AS TRACERS OF GEOGRAPHIC ORIGIN OF PLANT SEEDS AND OILS 
Cristina Máguas, Rodrigo Maia, Carla Isabel Rodrigues, Tatiana Gomes, Cristina Antunes, 
Catarina Costa, Otília Correia, Margarida Santos Reis, Cristina Branquinho, Pedro Pinho, Maria 
João Pereira, Hamid Marah, Taous Fouad 

P28 IMPLEMENTING MULTI-ELEMENT AND ISOTOPIC FINGERPRINTING AS TOOL FOR FOOD 
AUTHENTICATION IN AUSTRIA: SCIENTIFIC BACKGROUND, POTENTIAL AND RELEVANT 
LEGAL ASPECTS 
Andreas Zitek, Anastassiya Tchaikovsky, Christine Opper, Melanie Diesner, Jennifer Sarne, 
Danijela Pajkic, Stephanie Höfer, Thomas Prohaska 

P29 VOLATILE PROFILE ANALYSIS AS A TOOL FOR GROUND BLACK PEPPER AUTHENTICITY 
SURVEY 
Jaromir Hradecky, Eliska Kludska, Diana Ciencialova, Jana Hajslova 

P30 PROVENANCING OF FRUIT RAW PRODUCTS USING ELEMENTAL AND STRONTIUM 
ISOTOPIC FINGERPRINTS 
Christine Opper, Sylvie Bonnet, Johanna Irrgeher, Konstantin Leonhatsberger, Caroline Eigner, 
Melanie Diesner, Thomas Maischberger, Thomas Prohaska 

P31 AUTHENTICATION OF VIRGIN OLIVE OIL QUALITY BY A SPME-GCMS VALIDATED METHOD 
Inmaculada Romero del Río, Celia Oliver-Pozo, Noelia Tena, Ramón Aparicio-Ruiz, María T. 
Morales, Ramón Aparicio, Diego L. García-González 

P32 CHARACTERIZATION OF WINE VINEGARS WITH PROTECTED DESIGNATION OF ORIGIN BY 
ATR-FTIR SPECTROSCOPY 
Rocío Ríos-Reina, Celia Oliver-Pozo, José M. Amigo, Raquel M. Callejón, Diego L. García-
González 
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P33 STABLE ISOTOPE RATIO ANALYSIS FOR AUTHENTICATION OF RED YEAST RICE 
Matteo Perini, Gianfranco Carbone, Federica Camin 

P34 DETERMINATION OF CARBON ISOTOPE RATIO OF ETHANOL IN CHINESE SPIRIT BY LIQUID 
CHROMATOGRAPHY COUPLED TO ISOTOPE RATIO MASS SPECTROMETRY 
Zhong Qiding, Wang Daobing 

P35 THE CRITICAL COMPARISON OF GC–HRMS AND DART–HRMS POTENTIAL FOR THE WHISKY 
AUTHENTICATION 
Michal Stupak, Monika Tomaniova, Ian Goodall, Jana Hajslova 

P36 ASSESSING SAFFLOWER ADULTERATION IN SAFFRON (CROCUS SATIVUS L.) BY REAL-TIME 
PCR 
Caterina Villa, Joana Costa, M. Beatriz P.P. Oliveira, Isabel Mafra 

P37 DIFFERENTIATION OF COD-LIKE SPECIES BY HRM ANALYSIS 
Telmo J.R. Fernandes, Joana Costa, M. Beatriz P.P. Oliveira, Isabel Mafra 

P38 HIGH RESOLUTION MELTING ANALYSIS AS A NEW TOOL TO AUTHENTICATE PLANT FOOD 
SUPPLEMENTS: THE CASE OF ARTICHOKE (CYNARA SCOLYMUS) 
Andreia Batista, Joana Costa, Telmo J.R. Fernandes, Joana S. Amaral, M. Beatriz P.P. Oliveira, 
Isabel Mafra 

P39 DNA MINI-BARCODES COUPLED TO HIGH RESOLUTION MELTING (HRM) ANALYSIS FOR 
THE BOTANICAL AUTHENTICATION OF ROSEMARY HONEY 
Sónia Soares, Joana Costa, Joana S. Amaral, M. Beatriz P.P. Oliveira, Isabel Mafra 

P40 AUTHENTICITY OF GARLIC ORIGIN USING METABOLOMIC APPROACH BASED ON HIGH 
RESOLUTION MASS SPECTROMETRY 
Vojtech Hrbek, Michaela Rektorisova, Hana Chmelarova, Jaroslava Ovesna, Jana Hajslova 

P41 THE ADULTERATION OF SPIRIT DRINKS IN TERMS OF METHANOL PRESENCE 
Alica Bobková, Martina Fikselová, Lucia Zeleňáková, Marek Bobko, Jozef Golian 

P42 AUTHENTICATION POSSIBILITIES OF WINES OF BLAUFRäNKISCH VARIETY ORIGINATING 
FROM DIFFERENT AREAS 
Martina Fikselová, Peter Czako, Alica Bobková, Vladimír Vietoris, Lucia Zeleňáková, Zuzana 
Krvavá, Jozef Golian 

P43 VERIFYING THE DECLARED ORIGIN OF TIMBER USING STABLE ISOTOPES, MULTI-ELEMENT 
ANALYSIS AND CHEMICAL PROFILING 
Gareth Rees, Simon Kelly, Bernd Degen 

P44 RAPID AND NONDESTRUCTIVE TECHNIQUE FOR DETECTING FRAUDULENT PRACTICE OF 
MISLABELING FROZEN/THAWED TUNA AS FRESH 
Marlon M. Reis, Ekaitz Martinez, Miguel A. Pardo, Angela Melado, Eduardo Saitua, Raquel 
Rodriguez, Izaskun Pérez, Idoia Olabarrieta 

P45 ISOTOPES AND TRACE ELEMENTS FOR DAIRY PRODUCTS ORIGIN CONTROL 
Ryszard Wierzchnicki, Zbigniew Samczyński, Malwina Wasilewska 

P46 ISOTOPIC COMPOSITION OF CO IN SPARKLING DRINKS 
Ryszard Wierzchnicki 

P47 A NOVEL APPROACH FOR AUTHENTICATION OF DURUM / COMMON WHEAT BASED ON 
LIQUID CHROMATOGRAPHY HIGH-RESOLUTION TANDEM MASS SPECTROMETRY MERGED 
WITH CHEMOMETRICS 
Josep Rubert, Laura Righetti, Kamila Hurkova, Milena Stranska-Zachariasova, Gianni Galaverna, 
Jana Hajslova, Chiara Dall’Asta  

P48 FISH SPECIES IDENTIFICATION IN COMPLEX PREPARATIONS THROUGH NEXT 
GENERATION SEQUENCING MTDNA BARCODING 
Simone Peletto, Francesco Cerutti, Maria Vittoria Riina, Pier Luigi Acutis 

P49 EVALUATION OF THE ROASTING IMPACT ON THE IDENTIFICATION OF HAZELNUT 
(CORYLUS AVELLANA L.) ORIGIN: A CHEMOMETRIC APPROACH 
Monica Locatelli, Jean Daniel Coïsson, Fabiano Travaglia, Matteo Bordiga, Marco Arlorio 

P50 APPLICATION OF PATTERN RECOGNITION TECHNIQUES TO CHEMOTYPING AND THE 
IDENTIFICATION OF PEPPER (CAPSICUM ANNUUM L.) AT ECOTYPE LEVEL 
Monica Locatelli, Fabiano Travaglia, Matteo Bordiga, Jean Daniel Coïsson, Maurizio Rinaldi, 
Marco Arlorio 
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P51 A METABOLOMIC STRATEGY TO DISCRIMINATE ANCIENT TRITICUM VARIETIES 
Laura Righetti, Josep Rubert, Gianni Galaverna, Milena Stranska-Zachariasova, Chiara Dall'Asta, 
Jana Hajslova 

P52 AN INTEGRATED SENSORY AND INSTRUMENTAL APPROACH TO AUTHENTICATE A 
TYPICAL ITALIAN SALAMI FROM MORA ROMAGNOLA PIG BREED 
Federica Tesini, Enrico Valli, Federica Sgarzi, Francesca Soglia, Massimiliano Petracci, 
Alessandra Bendini, Claudio Cavani, Tullia Gallina Toschi 

P53 DISCRIMINATION BETWEEN BEEF AND PORK MEAT BY OMEGA-CYCLOHEXYL-FATTY 
ACIDS AND OTHER SECONDARY FATTY ACIDS 
Angela Marseglia, Veronica Lolli, Gerardo Palla, Augusta Caligiani 

P54 VOLATILE PROFILE OF WILD HOPS GROWN IN THE NORTH OF PORTUGAL: COMPARISON 
WITH A CULTIVAR HOP PRODUCED IN THE SAME REGION 
Julio Cesar Machado Junior, Sara C. Cunha, Jorge Sá Morais, Isabel Ferreira 

P55 DISCRIMINATION OF GEOGRAPHICAL ORIGIN OF LENTILS (LENS CULINARIS MEDIK.) 
USING H NMR FINGERPRINTING AND MULTIVARIATE STATISTICAL ANALYSIS 
Francesco Longobardi, Annalisa Di Gioia, Valentina Innamorato, Vincenzo Lippolis, 
Michelangelo Pascale, Antonio Logrieco, Lucia Catucci, Angela Agostiano 

P56 NEAR-INFRARED REFLECTANCE (NIR) SPECTROSCOPY AS A SCREENING TOOL FOR RAPID 
CHARACTERIZATION OF TANSGENIC AND NON-TRANSGENIC MAIZE CROPS 
Begoña de la Roza-Delgado, Sagrario Modroño Lozano, Ana Soldado, Adela Martínez-
Fernández, Luis J. Royo 

P57 SCIENTIFIC FACTORS RELATED TO CONSUMERS HEALTH AS NEW TOOLS FOR 
CONFIRMATION OF AUTHENTICITY OF CYPRIOT/ROMANIAN WINES 
Rebecca Kokkinofta, Despo Christodoulou, Naso Economidou, Eleni Tzioni, Maria 
Constantinou, Yiota Hadjiloizou, Katerina Damianou, Panayiotis Constantinou 

P58 STRONTIUM ISOTOPIC RATIO IN AGRICULTURAL PRODUCTS: RESEARCH GAPS AND 
FUTURE INVESTIGATIONS FOR ITS USE IN GEOGRAPHICAL TRACEABILITY 
Agnese Aguzzoni, Francesco Comiti, Tanja Mimmo, Peter Robatscher, Francesca Scandellari, 
Massimo Tagliavini, Werner Tirler 

P59 FOOD HEMP PRODUCTS: A WAY OF SMUGGLING CANNABIS OR NOT?
Popi Kanari, Maria Afxentiou, Theodora Papamichael, Alexis Alexandrou, Aphrodite Tillirou, 
Lefkia Panayiotidou 

P60 METABOLOMIC FINGERPRINTING AS A TOOL FOR WHEAT AUTHENTICATION 
Jiri Cermak, Vera Schulzova, Hana Chmelarova, Jana Hajslova 

P61 MISLABELING IN ONLINE MARKET IN CHINA: SUBSTITUTION OF SABLEFISH 
(ANOPLOPOMA FIMBRIA) WITH PATAGONIAN AND ANTARCTIC TOOTHFISH 
(DISSOSTICHUS ELEGINOIDES AND D. MAWSONI) REVEALED BY DNA BARCODING 
Lisa Guardone, Xiong Xiong, María José Cornax, Alessandra Guidi, Lorenzo Castigliego, 
Andrea Armani 

P62 CHEMICAL PROFILING OF WHISKIES USING ORBITRAP GC-MS
Dominic Roberts, Jana Hajslova, Michal Stupak, Jana Pulkrabova, Richard Fussell, Khalil Divan, 
Paul Silcock 

P63 MUSKY AND CURLED OCTOPUS: ARE THEY FRESH OR FROZEN-THAWED? CHANGES IN 
PROTEOMIC PROFILE COULD HELP US TO FIND THE TRUTH 
Chiara Guglielmetti, Maria Mazza, Sonia Brusadore, Francesca Martucci, Stefano Gili, Luca 
Magnani, Paolo Giuseppe Ubaldi, Pier Luigi Acutis 

P64 ESTIMATION OF THE AUTHENTICITY OF DIFFERENT TYPES OF SERBIAN BRANDY 
APPLYING CHEMOMETRIC TOOLS 
Maja Lojovic, Biljana Marosanovic, Strаhinjа Kovacevic, Sanja Podunavac-Kuzmanovic, Lidija 
Jevric 

P65 QUALITY CONTROL OF FRUIT JUICES 
Daniela Srdanov, Gordana Novic, Marija Vujic Stefanovic 

P66 BIOCHEMICAL AND CHROMATOGRAPHIC FINGERPRINTING OF HERBAL FOOD 
SUPPLEMENTS 
Carmen E. Tebrencu, Elena Ionescu, Oana T. Ciuperca, Mihael C. Ichim 
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P67 DNA BARCODING OF MEDICINAL PLANT SPECIES FOR THE MOLECULAR 
AUTHENTICATION OF COMPLEX HERBAL FOOD SUPPLEMENTS 
Mihael C. Ichim, Ancuta C. Raclariu, Ramona E. Irimia, Madalina O. Popa, Paula P. Sosoi, 
Andreea Andrei, Larisa E. Tomescu, Hugo J. de Boer 

P68 DEVELOPMENT OF A REAL-TIME LOOP-MEDIATED ISOTHERMAL AMPLIFICATION FOR 
RAPID DETECTION OF PORK 
Mi-Ju Kim, Shin-Young Lee, Yeun Hong, Hae-Yeong Kim 

P69 RAPID SCREENING FOR OIL AUTHENTICITY USING IR SPECTROSCOPY FOLLOWED BY 
TRIGLYCERIDE ANALYSIS 
Alexander Scherl, Pierre Zimmerli, Christophe Battagliero, Didier Ortelli, Patrick Edder 

P70 SIMULTANEOUS IDENTIFICATION OF LAMB, BEEF, AND DUCK IN MEAT MIXTURES USING 
MULTIPLEX-PCR ASSAY 
Mi-ju Kim, Yeun Hong, Hae-Yeong Kim 

P71 THE OLIVE OIL SUPPLY CHAIN UNDER THE MAGNIFYING GLASS: THE MULTI-DISCIPLINARY 
FRAUD VULNERABILITY ASSESSMENT APPROACH 
Saskia van Ruth, Haixin Huang, Pieternel Luning 

P72 NON-TARGETED METABOLOMIC PROFILING ANALYSIS BY HR-Q-TOF MS ANALYSIS FOR 
FOOD AUTHENTICITY DETECTION 
Jens Luetjohann, Anna Bauer, Eckard Jantzen, Juergen Kuballa 

P73 PREPARATION AND FUNCTIONAL CHARACTERIZATION OF FISH BONE GELATIN AND 
COMPARISON WITH COMMERCIAL GELATIN 
Venous Sanaei Ardekani, Abdul Salam Babji 

P74 FINDING UNDECLARED ALLERGENS: AN IMMUNOHISTOCHEMICAL APPROACH TO 
DETECT SOY PROTEINS IN MEAT 
Serena Meistro, Marzia Pezzolato, Valentina Audino, Katia Varello, Maria J Groot, Elena Bozzetta 

P75 FRONT-FACE FLUORESCENCE SPECTROSCOPY: A PROMISING TOOL FOR DISTINGUISHING 
FRESH FROM FROZEN-THAWED FISHERY PRODUCTS 
Serena Meistro, Mario Botta, Marzia Pezzolato, Abderrahmane Aït-Kaddour , Mohammed 
Loudiyi, Valeria Cosma, Angelo Ferrari , Elena Bozzetta 

P76 ARE YOU SURE THAT YOUR BLACKCURRANTS ARE NOT ARONIA BERRIES? 
Elodie Dubin, Michèle Lees, Eric Jamin, Freddy Thomas, Douglas Rutledge 

P77 COMPARISON OF TWO DISCRIMINATION MODELS FOR THE DETERMINATION OF 
GEOGRAPHICAL ORIGIN OF CAVIAR 
Sophie Guyader, Freddy Thomas, Eric Jamin, Michele Lees, Clément Heude, Martial Piotto, 
Philippe Benoit 

P78 SIMULTANEOUS DETERMINATION OF BIOGENIC AMINES AS INDICATORS OF FRESHNESS 
RATE IN FISH BY DIRECT SAMPLE ANALYSIS WITH HIGH RESOLUTION MASS 
SPECTROMETRY 
Francesca Martucci, Simona Sciuto, Giovanna Esposito, Pier Luigi Acutis 

P79 SCREENING OF VETERINARY DRUGS IN FEEDSTUFFS BY DESORPTION ELECTROSPRAY 
IONIZATION–HIGH RESOLUTION MASS SPECTROMETRY 
Encarnacion Moyano, Raquel Sero, Oscar Scar Nuñez, Jaume Bosch, Josep Manuel Grases, 
Pilar Rodgiquez, Maria Teresa Galceran 

P80 SPECIES IDENTIFICATION OF FISH PRODUCTS USING DNA BARCODING AND NEXT–
GENERATION SEQUENCING 
Pal A. Olsvik, Kai K. Lie 

P81 RAPID QUALITY AND AUTHENTICITY TESTING OF OLIVE OILS FROM HARVEST TO FINAL 
PRODUCT BY IR AND NIR SPECTROSCOPY 
Nicola Vosloo, Ian Robertson, Jorge Puente 

P82 DETERMINATION OF MEAT AUTHENTICITY USING A COMPREHENSIVE PROTEOMIC 
STRATEGY, DATA-INDEPENDENT ACQUISITION AND HIGH–RESOLUTION MASS 
SPECTROMETRY 
Claudia Martins, Francis Beaudry, Alberto Ruiz, Erik Husby, Dipankar Ghosh 

P83 RAPID DETECTION OF SPICE & HERB ADULTERATION USING NEAR-INFRARED 
SPECTROSCOPY AND DSA–TOF MASS SPECTROMETRY 
Nicola Vosloo, Ian Robertson, Kathryn Lawson-Wood 
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P84 DETERMINATION OF ANISATIN IN BOTANICAL VARIETIES OF STAR ANISE USING QUPPE – 
METHOD AND LC–MS/MS 
Sonja Masselter, Hermann Unterluggauer, Roman Fischer, Florian Kraler 

P85 UNTARGETED DETECTION OF ADULTERANTS IN PAPRIKA
Janet Riedl, Stephanie Panitz, Werner Karl Blaas, Michael Pfister, Bettina Horn, Carsten Fauhl-
Hassek, Susanne Esslinger 

P86 IN-SITU DETECTION OF FUNGICIDE ON FRUIT’S PEAL BY SURFACE-ENHANCED RAMAN 
SCATTERING 
Luisa Mandrile, Elena Orru, Andrea Mario Giovannozzi, Andrea Mario Rossi 

P87 DETECTION OF HIGH TEMPERATURE STRESS OF PACKAGED BEER
Isabel Ferreira, Olga Viegas , Paula Guedes, Vural Gökmen 

P88 DERIVATIVE SPECTROSCOPIC DETERMINATION OF ENROFLOXACIN IN SOME NATURAL 
SAMPLES 
Nabil Fakhre, Chinar Rashid, Umi Ahmed 

P89 QUALITY CONTROL OF EXTRA VIRGIN OLIVE OIL BY PROCESSING THE IMAGES OF OLIVES 
Enrique S. Pariente, John C. Cancilla, Regina Aroca-Santos, Gemma Matute, José Torrecilla 

P90 QUALITY ESTIMATION OF EXTRA VIRGIN OLIVE OIL DURING SHIPMENT AND STORAGE 
Regina Aroca-Santos, John C. Cancilla, Enrique S. Pariente, Gemma Matute, John D. Cancilla, 
José Torrecilla 

P91 THE ANALYSIS OF FATTY ACID METHYL ESTERS BY INNOVATIVE GAS CHROMATOGRAPHY 
– VACUUM ULTRAVIOLET ABSORPTION DETECTION 
Ben Baars, Hui Fan, Ling Bai, Jonathan Smuts, Phillip Walsh, Larissa Ram, Daniel Amstrong, 
Kevin Schug 

P92 EFFECTIVE QUECHERS CLEANUP AND QUANTITATION OF PLANAR PESTICIDES FROM 
GREEN FOOD USING A NOVEL GRAPHITIZED CARBON BLACK AND A ZIRCONIA-BASED 
ADSORBENT 
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DNA MINI-BARCODES COUPLED TO HIGH RESOLUTION MELTING 
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Honey is a natural product highly consumed for its taste, nutritional value and health benefits. Monofloral 
honeys are the most appreciated by consumers and frequently attain high market values, thus being prone 
to  fraudulent  practices.  Therefore,  the  development  of methodologies  to  assess  and  authenticate  the 
botanical origin of honey  is of utmost  importance. For this purpose, traditional methods based on pollen 
identification  by  microscopic  analysis  are  still  being  used,  but  they  are  time‐consuming  and  greatly 
dependent on the experience/skill of trained analysts. As an alternative, the use of DNA markers represents 
promising approach for the identification of botanical species in honey. Currently, DNA barcoding has been 
regarded with increasing interest for the taxonomic identification of plants, with two plastidial genes (matK 
and rbcL) being proposed for their differentiation (Bruni et al., 2012). Thus, the objective of this work was 
to identify the botanical species in rosemary honey using mini‐barcode regions coupled to high resolution 
melting  (HRM)  analysis.  For  this  purpose,  different  plant  species  (Lavandula  spp.)  and  ten mono‐  and 
multifloral honeys were used. Three DNA barcoding loci, namely the plastidial coding genes rbcL and matK 
and  the  noncoding  intergenic  trnH‐psbA  region, were  used  to  design  primers  targeting  Lavandula  spp. 
(GenBank  Z37408.1,  KJ196360.1  and  HQ902822.1).  DNA  from  plants  and  honeys  was  extracted  with 
NucleoSpin Plant  II kit  (method A), according to Soares et al. (2015). The specificity and sensitivity of the 
designed primers were assayed by qualitative polymerase chain reaction (PCR) and real‐time PCR. Prior to 
the specific amplifications, DNA extracts were positively tested targeting a universal eukaryotic sequence 
(18S rRNA gene). Results  from specific PCR assays were  further confirmed by real‐time PCR amplification 
using EvaGreen fluore scence dye. The application of HRM analysis allowed discriminating Lavandula spp. 
into distinct clusters with high level of confidence. When applying the developed methodology to rosemary 
honey, samples were classified on the same cluster of Lavandula stoechas (endemic species  in Portugal), 
therefore confirming its botanical origin. To our knowledge, this is the first study using HRM analysis for the 
rapid discrimination of plant species in honey.  
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