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FITrorion’s

INTRODUCTION

WHAT IS FOOD QUALITY ?

HOW TO EVALUATE IT?
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INTRODUCTION

Torions

Extrinsic

factors

Intrinsic

factors
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Safety Performances/

Nutritional value properties are
Sensory properties determined by : ,
Functional performances characteristics Physical, Chemical,

Aesthetic performances Mechanical, Structural,
cthica B  vicrobial, Genetic,

Context

Convenience

Characteristics
Requirements are determined
are satify by by processing
performances and storage
- Quality as result of a
CONSUMER «FROM FIELD TO FORK»

RENIITRFMENTS annrnarh
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Quality attribute (|ntr|n3|c) associated to the OGP

acceptable risk of :

[1food poisonings and infections

[lcarcinogenesis, mutagenicity
[Iparasitic traumatic injuries

[1toxic substances and dangerous components
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TrIonls
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Emotional
They are referred to the role that a food has in a population/group of consumers also referred
to a geographical region/area due to history, culture, diet habits and anthropology .These
property give an added value to typical and traditional products
They depend on:

- the geographical framework (region, nation)

- history of the product
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Ethical requirements :

Referred to religious, political, ideological issues. Ethical requirements include, among
others:

[Jorganic agriculture and farming products
[Jenvironment protection/sustainability

[1the defense of biodiversity against mass production
[1 “Kosher” o “Halal” products

[1Vegetarian, vegan products

1“GMO-free”

[1*Social Accountability”
[JFairtrade”

and related certification requirements.
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Technological properties:

1. Related to the performances of raw
materials

2. and ingredients to be processed

3. Each product/ingredient has specific
technological

4. properties to comply when used for

nrocessing.
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Stability and shelf-life
It depends on the ability to resist to the
evolution of the reactions and processes that
cause food degradation over storage time or the
expected shelf- life (=
saleability/consumption/usable time), like

- Microbial growth

- Chemical and enzymatic/biochemical reactions

- Physical processes.

Food processing has the general aim to :

- Slow down/inhibit the reactions and
processes causing food degradation
Destroy microrganisms (both patogenic
and alterative) and degradative enzymes
and ingredients to be processed
Each product/ingredient has specific

technological

properties to comply when used for

processing.
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rIrorions

THANK YOU
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