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AUTHENTIC FOOD:

Ontwikkelen, testen en evalueren van:

Vluchtige stoffen ———>
-Metabolomics
-Pesticiden Screening

Voedselsamenstelling
-Ionomics
-Stabiele isotopen

Bodemmicrobiologie ——>



Bemonstering




Aanpak

Hypothese:
Verschillende metabolismes

Vluchtige stoffen
reflecteren
metabolisme




Het instrumentele ruiken: PTR-MS

(PTR-MS: Proton Transfer Reaction-Mass Spectrometry)

Tomato volatile profiles from Italy regions Basilicata and Emilia
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Sample | Region |of analClassjg/non-r{ Sample | Unknown 1| Canthaxanthin| Unknown 2 | Unknown 3 | Unknown 4 | Unknown 5 B-apo-carotengd Unknown 6 [ Unknown 7| Unknown 8 | B-Caroten
Barn3S 3 1 2 2 1A 665.6 45.7 27.4 0.00 0.00 0.00 0.00 11.81 9.98 0.00 0.0
FR2S 3 1 1 2 2A 624.9 294.5 16.2 0.00 0.00 0.00 0.00 14.61 12.27 0.00 0.0
FR2W 4 1 1 2 3A 624.3 64.0 34.4 8.03 0.00 0.00 0.00 10.31 13.09 0.00 0.0
FR2E 1 1 1 2 4A 668.9 364.2 25.1 0.00 0.00 0.00 0.00 15.63 16.01 148.10 0.0
Cage2N 2 1 3 2 5A 361.9 27.9 14.4 0.00 0.00 0.00 0.00 9.38 6.56 0.00 0.0
FR1E 1 1 1 2 6A 838.1 347.9 25.2 0.00 0.00 0.00 0.00 22.76 15.60 0.00 0.0
Bio2E 1 1 0 1 7A 1818.6 117.9 106.6 0.00 16.56 15.73 0.00 46.92 31.71 0.00 0.0
BiolE 1 1 0 1 8A 981.7 63.9 57.5 0.00 0.00 0.00 0.00 24.58 22.15 0.00 0.0
FR2N 2 1 1 2 9A 582.3 368.2 18.7 0.00 0.00 0.00 0.00 19.12 17.32 225.07 0.0
Barn3N 2 1 2 2 10A1 722.4 330.7 24.9 0.00 0.00 0.00 0.00 21.15 9.15 0.00 0.0
Barn3N 2 1 2 2 10A2 694.7 335.4 28.0 0.00 0.00 0.00 0.00 24.00 16.01 0.00 0.0
BarnlN 2 1 2 2 11A 1002.6 i 0.00 27.49 19.81 0.00 0.0
Bio3N 2 1 0 1 12A 1788.1 ™ ™ 0.00 46.32 32.09 0.00 0.0
Cage2E 1 1 3 2 13A 932.1 B g- d t 0.00 23.07 21.37 0.00 0.0
Bio3W 4 1 0 1 14A 2625.1 1 a a SCIence 0.00 55.31 47.53 0.00 0.0
FR3E 1 1 1 2 15A 1335.1 0.00 50.12 32.23 0.00 0.0
Bio2S 3 1 0 1 16A 990.3 0.00 18.50 31.13 0.00 0.0
Barn3S 3 2 2 2 1B 635.4 0.00 18.02 17.61 0.00 0.0
FR2S 3 2 1 2 2B 536.8 0.00 14.13 7.96 0.00 0.0
FR2W 4 2 1 2 3B 634.4 0.00 34.67 32.19 0.00 0.0
FR2E 1 2 1 2 4B1 808.9 0.00 23.28 14.64 209.25 0.0
FR2E 1 2 1 2 4B2 572.4 0.00 62.03 35.77 579.06 0.0
Cage2N 2 2 3 2 5B 441.2 0.00 13.79 6.39 0.00 0.0
FR1E 1 2 1 2 6B 980.9 0.00 25.77 14.33 0.00 0.0
Bio2E 1 2 0 1 7B 2109.3 0.00 43.58 26.90 0.00 0.0
BiolE 1 2 0 1 8B 1280.8 0.00 36.46 36.35 0.00 0.0
FR2N 2 2 1 2 9B 701.3 0.00 21.26 17.15 170.56 0.0
Barn3N 2 2 2 2 10B 787.1 0.00 18.34 12.82 0.00 0.0
BarnlN 2 2 2 2 11B 1264.4 0.00 32.01 24.55 0.00 0.0
Bio3N 2 2 0 1 12B 1900.3 0.00 55.86 41.01 0.00 0.0
Cage2E 1 2 3 2 13B 1047.2 0.00 33.49 27.04 0.00 0.0
Bio3wW 4 2 0 1 14B1 1445.5 0.00 120.60 113.38 0.00 0.0
Bio3W 4 2 0 1 14B2 1744.6 0.00 88.53 71.51 0.00 0.0
FR3E 1 2 1 2 15B 1811.8 0.00 68.75 38.66 0.00 0.0
Bio2S 3 2 0 1 16B 1386.4 0.00 48.41 30.66 0.00 0.0
Barn3S ] 8 2 2 1C 1076.1 0.00 34.73 27.45 0.00 0.0
FR2S 3 8 1 2 2C 753.3 0.00 19.78 12.64 0.00 0.0
FR2W 4 8 1 2 kle 1165.3 0.00 24.78 25.89 0.00 0.0
FR2E 1 8 1 2 4C 839.2 0.00 30.15 24.67 239.66 0.0
Cage2N 2 8 3 2 5C 498.1 0.00 16.17 10.92 0.00 0.0
FR1E 1 8 1 2 6C 1170.7 0.00 43.32 23.71 0.00 0.0
Bio2E 1 8 0 1 7C 2581.2 . . . R . 0.00 71.77 44.02 0.00 0.0
BiolE 1 8 0] 1 8C1 1542.9 81.1 74.1 0.00 0.00 0.00 0.00 44.78 41.35 0.00 0.0
BiolE 1 8 0 1 8C2 1506.2 75.3 65.9 0.00 0.00 0.00 0.00 52.57 41.21 0.00 0.0
FR2N 2 8 1 2 9C 789.7 516.9 23.3 0.00 0.00 0.00 0.00 22.03 19.46 356.77 0.0
Barn3N 2 8 2 2 10C 919.3 426.6 27.7 0.00 0.00 0.00 0.00 23.64 12.23 0.00 0.0
Barn1lN 2 8 2 2 11C 1384.7 74.4 100.1 0.00 0.00 0.00 0.00 32.55 23.91 0.00 0.0
Bio3N 2 8 0 1 12C 1948.9 99.5 112.7 0.00 17.72 10.58 0.00 75.67 57.49 0.00 0.0
Cage2E 1 8 3 2 13C 1109.1 56.0 79.7 0.00 0.00 0.00 0.00 47.67 35.99 0.00 0.0
Bio3wW 4 8 0 1 14C 1574.4 81.5 97.6 0.00 27.40 12.63 0.00 143.71 124.76 0.00 0.0
FR3E 1 8 1 2 15C 1664.4 95.0 100.1 0.00 24.98 28.92 0.00 80.86 57.44 0.00 0.0
Bio2S 3 8 0 1 16C 1624.2 81.9 92.8 0.00 0.00 0.00 0.00 36.76 30.33 0.00 0.0
Bio3S ] ] 0] 1 17A 1493.8 81.9 81.7 0.00 25.47 13.22 0.00 75.85 71.28 0.00 0.0
Cage2S 3 9 ] 2 18A1 799.7 319.2 23.6 0.00 0.00 0.00 0.00 16.62 13.34 543.78 0.0
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Verschillende vluchtige stoffen
voor biologische en reguliere tomaten
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Factor 1 (14.6 %)
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Factor 2 (9.8 %)

Partial Least Squares-Discriminant Analysis (PLS-DA)



Laten we ze ruiken!




Experts proeven professioneel onze tomaten




Verschillende geur en smaak
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Geur draagt bij aan de totale smaak:

Verschillende geur.
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Snelle methoden voor het testen van
plantaardige biologische producten

Felice C. Simeone
felice.simeone@wur.nl
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