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Food products are very complex mixtures consisting of naturally occurring compounds and
other substances, generally originating from technological processes, agrochemical
treatments, or packaging materials. However, food is no longer just a biological necessity for
survival. Society demands healthy and safe food, but it is also increasingly interested in other
quality attributes more related to the origin of the food, the agricultural production
processes used, the presence or not of functional compounds, etc. Improved methods for
the determination of authenticity, standardization, and efficacy of nutritional properties in
natural food products are required to guarantee their quality and for the growth and
regulation of the market. Nowadays, liquid chromatography with ultraviolet detection, or
coupled to mass spectrometry and high-resolution mass spectrometry, are among the most
powerful techniques to address food safety issues and to guarantee food authenticity in
order to prevent fraud. The aim of this book is to gather review articles and original research
papers focused on the development of analytical techniques based on liquid
chromatography for the analysis of food. This book is comprised of six valuable scientific
contributions, including five original research manuscripts and one review article, dealing
with the employment of liquid chromatography techniques for the characterization and
analysis of feed and food, including fruits, extra virgin olive oils, confectionery oils, sparkling
wines and soybeans.
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MDPI Books offers quality open access book publishing to promote the exchange of ideas and
knowledge in a globalized world. MDPI Books encompasses all the benefits of open access – high
availability and visibility, as well as wide and rapid dissemination. With MDPI Books, you can
complement the digital version of your work with a high quality printed counterpart.

Open Access
Your scholarly work is accessible worldwide without any restrictions. All
authors retain the copyright for their work distributed under the terms of the
Creative Commons Attribution License.

Author Focus
Authors and editors profit from MDPI’s over two decades of experience in open
access publishing, our customized personal support throughout the entire
publication process, and competitive processing charges as well as unique
contributor discounts on book purchases.

High Quality & Rapid Publication
MDPI ensures a thorough review for all published items and provides a fast
publication procedure. State-of-the-art research and time-sensitive topics are
released with a minimum amount of delay.

High Visibility
Due to our global network and well-known channel partners, we ensure
maximum visibility and broad dissemination. Title information of books is sent
to international indexing databases and archives, such as the Directory of Open
Access Books (DOAB), and the Verzeichnis Lieferbarer Bücher (VLB).

Print on Demand and Multiple Formats
MDPI Books are available for purchase and to read online at any time. Our
print-on-demand service offers a sustainable, cost-effective and fast way to
publish MDPI Books printed versions.

MDPI AG
St. Alban-Anlage 66
4052 Basel
Switzerland
Tel: +41 61 683 77 34
www.mdpi.com/books
books@mdpi.com


	Application of Liquid Chromatography in Food Analysis

