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Abstract: 

 

Food fraud is a form of criminal behaviour, no matter the definition of crime. Its 

consequences are devastating. The interaction between motivated offenders, and the 

opportunities presented by victims and lack of control measures favour occurrence of food fraud. 

Control measures help to counteract fraud opportunities and motivations. Analytical testing is 

one of those control measures. Traditional measurements have focused on the analysis of one or 

a few product characteristics. However, nowadays analytical techniques generating detailed 

analytical fingerprints are used to determine the identity of foods, and we have many 

spectrometry techniques available. Sensitive targeted methods will be presented, for instance for 

authentication of olive oil grades, as well as various fingerprint approaches. They include for 

instance broad anomaly methodology for authentication of spices, as well as for the 

characterization of organic products. Furthermore, MS-based breath analysis will demonstrate 

the importance of the origin of cocoa beans for a distinct identity of chocolates. 

 


