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40 jaar & 100 ¢ symposium:

UITDAGINGEN VOOR ONZE VOEDING:

zekerheid, veiligheid en kwaliteit

KVCV sectie voeding
40 & 100

» Opstart:

o 1977: oprichting sectie voeding
Lic. P. Balduck (GB-INNO-BM),
Prof. D. Massart (VUB),
Dr.W. Ooghe (RUG),
Dr. G. Smits (Amylum nv),
Dr. P. Dirinck (RUG - IWONL);
Prof. H. Deelstra (UIA)

o 26 april 1978: eerste officiéle activiteit
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e Doel:

> Schakel tussen maatschappij, onderwijs,
voedingsindustrie.

> Verspreiden van wetenschappelijke informatie
over voeding en aanverwante disciplines.

> Nadruk op levensmiddelenanalyse.

KVCV sectie voeding
40 & 100

e Leden:

© 2018:26 actieve leden

Academische wereld
Overheid
Industrie
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» Organisaties:
> 100!

8 *Trends in levensmiddelenanalyse

2 * EuroFoodChem

* lll'in 1985, Antwerpen

+ Xll'in 2003, Brugge

Symposia omtrent labo-analyses contaminanten
(hormonen, metalen, pesticiden), sensorische
eigenschappen, nutritionele aspecten, hygieéne
accreditatie-kwaliteitssystemen, wetgeving

Sociale activiteiten

KVCYV sectie voeding
40 & 100

e Eten, meten, weten

ETEN
* Brochure 40 jaar ! METEN
> Website: en WETEN

"\

Liane Deweghe en Jean-Marie Mortier
KVCV-VOEDING



https://clicktime.symantec.com/a/1/vB1at9AfKV_PzZrvpXbbmVNi5d3OMI74eTttMdNU0wA=?d=JlbohBXoeN9uKfBEACFW9RtrEz-h85jmsIrlU7uoMv_RK4udoAxZPzkBtzSLv7U2CBIzm_4Dt0FZSWOuSzEAS-vnWIXO9JS8EMSkU6N2XOQOAHo4u2_VRMHYv-fvEy4ARS4nUQXLECdo83tgm6LwTIPUpYW_hx5FfQo238UVXahPVbnVbncPOSq6VZe-H9TQ4hXLADhZXDA2rvZl-bdlfWtEV228vJQDla3Pi5pJLgd4gPgNpZb56M1PFOrF-ctKIzoCgjM4Gie_IPHk_-tWsXA5f8YPGPpaJAFlLMRac0vCpDuewZqpQ9W1mKeMo-jPpKe2x2-dww4Wlh0YUabIblSLGIiEVBFNi3PTo7bFYZBF202jZnAlvPPSH4uLfhWtV9qZ5VOt4XIl8wQBomhe&u=http://voeding.kvcv.be
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Kwaliteitskontrole van Voedingsi

JGRAMMA 16.15h  Disributicsector : Dr. R, §
GUET, GB-INNO-BM

A 16.45h : Discussie en sbotbescho

ord en inleiding
N, SCHAMP, Afgevanrdig-

-
'
o VLAAMSE
: CHEMISCHE VERENIGING

E CHEMISCHE

_ Insamenwerking met het
Centrum voor Landbouwkundig Ondera
- Gent (CLO)

STUDIEMIDDAGE

SNELLERE METHODEN
V00R KWALITEITSBEPALING
donderdag 2 april 19 van LEVENSMIDDELEN {Wasnuiag 15 savesbes 2401

Mag het een paar genen meer zijn?

Genesich gewrjeigde prodcten in onse vosding

e Lot
b At - Apdhd e tope - Cabyes Lo St Corl T

VOEDSEL

[UIA, AULA MAJOR, ANTWERPEN]

MELLE
2/3, 23/3 N 6/4 -2000

Bkvev
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PIVA ,januari 2017
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The Food Chemist: a Jack-of-all-
trades?




THE HEAD
Smooth, creamy and
blonde.

| Sip with respect.

[ THE GUINNESS® ]|
Strong, dark and
deep. Cut to the chase.

THE GLASS

Keeps your hands

dry and holds it all
| together.

KVCYV sectie voeding

40 & 100

INGREDIENTS: WATER (75%), SUGARS (12%) (GLUCOSE (48%),
FRUCTOSE (40%), SUCROSE (2%), MALTOSE (<1%)), STARCH
(5%), FIBRE E460 (3%), AMINO ACIDS (GLUTAMIC ACID (19%),
ASPARTIC ACID (16%), HISTIDINE (11%), LEUCINE (7%), LYSINE
(5%), PHENYLALANINE (4%), ARGININE (4%), VALINE (4%),
ALANINE (4%), SERINE (4%), GLYCINE (3%), THREONINE (3%),
ISOLEUCINE (3%), PROLINE (3%), TRYPTOPHAN (1%), CYSTINE
(1%), TYROSINE (1%), METHIONINE (1%)), FATTY ACIDS (1%)
(PALMITIC ACID (30%), OMEGA-6 FATTY ACID: LINOLEIC ACID
(14%), OMEGA-3 FATTY ACID: LINOLENIC ACID (8%), OLEIC ACID
(7%), PALMITOLEIC ACID (3%), STEARIC ACID (2%), LAURIC ACID
(1%), MYRISTIC ACID (1%), CAPRIC ACID (<1%)), ASH (<1%),
PHYTOSTEROLS, E515, OXALIC ACID, E300, E306
(TOCOPHEROL),  PHYLLOQUINONE, ~THIAMIN, COLOURS
(YELLOW-ORANGE E101 (RIBOFLAVIN), YELLOW-BROWN E160a),
FLAVOURS (3-METHYLBUT-1-YL ETHANOATE, 2-METHYLBUTYL
ETHANOATE, 2-METHYLPROPAN-1-OL, 3-METHYLBUTYL-1-OL, 2-
HYDROXY-3-METHYLETHYL BUTANOATE, 3-METHYLBUTANAL,
ETHYL HEXANOATE, ETHYL BUTANOATE, PENTYL ACETATE),
1510, NATURAL RIPENING AGENT (ETHENE GAS).
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AN ALL-NATURAL BANANA

INGREDIENTS: WATER (75%), SUGARS (12%) (GLUCOSE (48%),
FRUCTOSE (40%), SUCROSE (2%), MALTOSE (<1%)), STARCH
(5%), FIBRE E460 (3%), AMINO ACIDS (GLUTAMIC ACID (19%),
ASPARTIC ACID (16%), HISTIDINE (11%), LEUCINE (7%), LYSINE
(5%), PHENYLALANINE (4%), ARGININE (4%), VALINE (4%),
ALANINE (4%), SERINE (4%), GLYCINE (3%), THREONINE (3%),
ISOLEUCINE (3%), PROLINE (3%), TRYPTOPHAN (1%), CYSTINE
(1%), TYROSINE (1%), METHIONINE (1%)), FATTY ACIDS (1%)
(PALMITIC ACID (30%), OMEGA6 FATTY ACID: LINOLEIC ACID
(14%), OMEGA-3 FATTY ACID: LINOLENIC ACID (8%), OLEIC ACID
(7%), PALMITOLEIC ACID (3%), STEARIC ACID (2%), LAURIC ACID
(1%), MYRISTIC_ACID (1%), CAPRIC ACID (<1%)), ASH (<1%),
PHYTOSTEROLS, E515, OXALIC ACID, E300, E306
(TOCOPHEROL),  PHYLLOQUINONE, THIAMIN, COLOURS
(YELLOW-ORANGE E101 (RIBOFLAVIN], YELLOW-BROWN E160a),
FLAVOURS (3-METHYLBUT-1-YL ETHANOATE, 2-METHYLBUTYL
ETHANOATE, 2-METHYLPROPAN-1-OL, 3-METHYLBUTYL-1-OL, 2-
HYDROXY-3-METHYLETHYL BUTANOATE, 3-METHYLBUTANAL,
ETHYL HEXANOATE, ETHYL BUTANOATE,, PENTYL ACETATE).
1510, NATURAL RIPENING AGENT (ETHENE GAS).
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3 P EEN VOLLEDIG NATUURLIJKE BANAAN INGREDIENTS OF AN ALL-NATURAL EGG ALL-NATURAL BLUEBERRIES

NGRE)IE!II‘BI WATER (75%), SUKERS (125) (m.ucose ) %), AMINO ACIDS (12.6%) (GLUTAMIC ACID  INGREDIENTS: AQUA (84%), SUGARS (10%) (FRUCTOSE (48%),
(40%), SACHAROSE LTOSE (c1%) (Y6 SRR O (11 JAINE (5, ARONIE (8% LEUGHE  GLUCOSE (40%), SUCROSE (24), FIERE E460 (24%, Auno

(5%) CEI.LULOSE E460 (3%). Aulnozunsn (mn) (ﬂl LYSINE (7%), SERMQ’L‘N HEN) INE (6%), ALANINE (5%),  ACIDS (<1%) &LUTAMIC ID (23%), ASPARTIC ACID (1
(GLUTAMINEZUL ASPARAGINEZUUR (16%), HISTIDINE K"&“{.m& ‘g"? e, m’"“sg‘“:g g% LEUCINE (17%), ARGININE (8%), ALANINE (4%), VALINE w/.)
m")‘) ﬁ'{ﬁé"f‘%"’ ALYS"EE(S(T'}- Fss}énwmf ‘&’Cv’c?ff'ﬁff.‘f TRYFTOPHAN(1%); FATTY ACDS 0.%) (ocmscamcmg o) %;gg,f,,}?’ &‘thﬁ ':,"") ,'SO, ,L,f‘ucmé%m (2%%
) ISOLEUCINE (35%), PROLINE (3%), TRYPTOFAAN Emmmgmw[) %), Em,cc‘m“"’  00C0SANGE  METHIONINE (2%), TYROSINE (i%), HISTIOINE (ns) Cvsiu
(w.) ST (1%), TYROSINE (1%). METHONNE u-/.)) K% TEVRACOSANOR ACD (1% 06T lc ACID (<1%),  (1%), TRYPTOPHAN (<i%), FATTY ACIDS (<I%) (OMEGAS

VETRUREN.(c15%) (PAMTNEZUUR (1055, OWEGRG VETSUUR  DECANOR AGD (e, DODECANOIC A (<1, TETRADEC FATIY_ACID: LNOLEIC, AGID (30%) OMEGAS FATTY ACID:
LINOLZUUR  (149%), OMEGA vmunsn LNOLEENZULR (8% ADID(<1%), PENTADECANOIGACID <% HEPTAD cAonn«m LINOLENIC ACID (19%), OLEIC ACID (18%), PALMITIC ACID (6%),
TETRADE ACD (<1%),  HEXADECENOIC fi% STEARIC ACD 2, PALMITOLELC ACD (1%), ASH (<14,
Em ACID (<1%), mEGA-G ATTY (OCOPHER(
D (12%), OMEGA3 ACID:

R (3%), STEARII
LAURINEZUUR (1%), wms‘mema(m) amnezuun(a%)) ELWM‘Q““% mwm A A, £ Ema St

e Ay mosm ORTHOSCATRENOR A (10, LCOSAPENTAENDIG ACI (EPR
(TOCOPHEROL) PHVLLOGUNONE. THAMNE. KLEUREN. (GEEL (1%, QUESASFRTIY A D&,osmgmcm (e FLAVOURS (ETHYL ETHANOATE, 3METHYL BUTYRALDEHYDE,
ORANJE E101 (Rscrumrx) GEELERUN E000. SMAKEN (& SickRs (o) (:W'I-) 5%, FRUCTOSE (15%),  2METHYL BUTYRALDEHYDE, PENTANAL, METHYLBUTYRATE,
M FIAL ETANGAR, ZUETYLBUML ETANOAAT 2. LACTCEE (194) WALTGSE (1 1wmose (1) COLOUR (150 OCTENE, HEXANAL, DECANAL, S.CARENE, LIMONENE.
METHYLPROPAAN-.OL, SNETHYLBUTYL 0L S INDRONYS Eiso0. € ssos m ruvo (PHENYLACETALDEHYDE, DODECA2  STYRENE, NONANE, ETHYL-3-METHYLBUTANOATE, NON-1-ENE,
METHYLETHYL BUTANOAAT, 3-METHYLBUTANAL,  ENAL HEf ECANAL OCTADECANAL PENTAN-2ONE.  HEXAN-2-ONE, HYDROXYLINALOOL, ~LINALOOL, ~ TERPINYL
ETHYLHEXANOAAT, Emuaunnonr PENTYLACETAAT), 9‘"‘"”“5 “EWDEW FORMALDEHYDE, ACETONE); SHELL  ACETATE, (:ARVWHYLENE ALPHMERPINEOL ALPHA-
NATUURLUK RUPINGSMIDDEL (ETHEENGAS) 170) ALSO CONTAINS BENZENE & BENZENE DERIVATIVES, ESTERS,  TERPINENE,  1.8.CINE( RAL  BENZALDEMYDE),
~SULFLR CONTARHG COMPOUNES MO TERPERE! METUNLPARABEN. 110, £30, E640. 427 and PRESHAR (04T
E948, E290).



{ Voedselkwaliteit: smaak/flavour van voedingsmiddelen
SAS-strategie: Sensoriek-Analytiek-Statistiek
1 Sensoriek Analytiek Statistiek

geurintensieit

romig, vettige .. | complexiteit
\ /

rubberachtig +.__ -~ aure smask

kruidig, gekruid

chocolade- karamek-en </ "~ bloemerig, fruitig

pootiont /T
geroosterd,gebrand | "grasachig,groen L J u MN
biters smask Il -

Kenya 2

Guantity Sample Report | Massiyms 4.1 SCH 843

o

sstAored  Monday, Feteuary 12,2018 143231 Rumance (standaarctic)
proted Wednesday, February 28, 2016 116453 Romance (Mandawaé)

TRz |

Miation: 12 Feb 2018 143220

17 Mow 2017 03:46:53
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HACCP

Hazard Analysis Critical Control Point

Allergenen
in de voeding

7/03/2018
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“THE DOSE MAKES THE POISON"

APPLE SEEDS PEARS POTATOES COURGETTES

CONTAN AMYCOALIN  CONTAN FORM NTAIN SOLAN INTAIN CUCURBITACIN €

JENYDE N
29/%g Voriat
gher in green potatoes] (higher in bitter courgettes:

),069/%g

ALL OF THE FOOD ITEMS ABOVE CONTAIN NATURAL CHEMICALS THAT ARE
TOXIC TO HUMANS. HOWEVER, THEY ARE USUALLY PRESENT IN VERY SMALL
AMOUNTS, FAR BELOW THE HARMFUL DOSE

JUST BECAUSE A CHEMICAL IS PRESENT, DOES NOT
MEAN THAT IT IS HARMFUL IN THE AMOUNT PRESENT.

KVCYV sectie voeding
40 & 100

The Food Chemist: a Jack-of-all-
trades? Why not!!

Landbouw & technieken x 1o toxicologie

nutritie

Analytische chemie HACCP & microbiologie

Statistiek Wetgeving

7/03/2018
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Bkvey
PROGRAMMA

14u00 Verwelkoming
drs. Rudy Calders, voorzitter KVCV sectie voeding
dr. Rudolf Vanheertum, bestuurslid KVCV
14u20 Welke gebeurtenissen hebben onze voedselpolitiek veranderd?
Piet Vanthemsche, gewezen gedelegeerd bestuurder FAVY, ere-
voorzitter Boerenbond, bestuurder van vennootschappen :
15u00 What analysis concepts do we need to ensure the safety and quality of our
food?
Prof. dr Franz Ulberth, Head of Fraud Detection and Prevention Unit
at European Commission's Joint Research Centre, Geel
15u35 Uitdagingen voor GGO's in onze voeding: merken we straks nog het verschil
met de niet-genetische gewijzigde soorten?
Prof. dr. Lieve Gheysen, UGent O
16u00 Receptie

7/03/2018

12



