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Background

Human sense perception can be combined with The electronic / chromatographic noses >
“artificial senses” based instruments, which have sensors / detectors to investigate volatile profiles

been applied for e.g. quality conftrol, freshness
monitoring, shelf-life study and authenticity

evaluation of food products

The computer vision systems (CVS) > analyzes
visual properties of food

The PhD project aims to explore the effect of farming system on the quality of foods of animal origin,
adopting a multidisciplinary approach relying on the use of sensory, microbiological, and instrumental
data for providing a comprehensive quality assessment of the selected products

Experimental Approach

1° year  —— ~_ ,' 2
/
Evaluation of the effect of different rearing \ Napping and Emofional
systems on the quality and sensory fraits of

: Ultra Flash Profiling response

T =——@ 2° year

7

Parmigiano Reggiano PDO cheese

Il Quality characterization
)& m : and sensory evaluation,
) sj | Y\ using emotional response
— ' : of Torta del Casar PDO
HS-Flash GC FID Image analysis Se”;"’ 7 @retieiien cheese
electronic nose electronic eye QDA ~Consumer test o
3° year
— _?tp' il | Sensory, instrumental and microbiological
i e ~.—P" ; analyses to characterize beef meat and UHT
e i‘J._ & milk coming from different farming systems

Consumer tests of beef meat and  Microbiological
UHT milk analysis

Expected Outcomes

This multidisciplinary approach could be useful for food sector, with the aim of developing safe, authentic
and high-value foods that meet specific consumers’ preferences
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