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CHAPTER 1

Sensors for the Food Industry:
An Introduction

D. COZZOLINO

‘The University of Queensland, Queensland Alliance for Agriculture and
Food Innovation, Centre for Nutrition and Food Sciences, St. Lucia
Campus, Brisbane QLD 4072, Australia

Email: d.cozzolino@ug.edu.au

1.1 Introduction

‘The term sensor refers to a single or series of instruments that are based on
the utilization of chemical and physical principles such as electrochemistry,
fluorescence, thermal, surface plasmon resonance, piezo, reflectometry,
chemo- o bioluminescence, and optics (e.g. vibrational spectroscopy).™™
More specifically, the term chemical sensor refers to or describes a small
appliance that is able to deliver instant information about the chemicals and
other compounds present in a food sample or food system that can be used
throughout the different steps of the supply and value chain, including the
processing, storage and marketing (e.g. on-line) of food ingredients and
products.”™*

Current advances in sensing technologies have allowed for the develop-
ment of novel applications in a wide range of fields, including food
sciences. ™™ Some of these advances that have boosted the implementation
and utilization of these devices in food analysis include instrument mini-
aturization, the use of low sample volumes, improvements in sample in-
tegrity over sample destruction (non-destructive), advances in chemical
recognition, ease of manufacture using recognition methods such as

Food Chemistry, Function and Analysis
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