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vizsgaljuk a kilénbdz6 cukortartalma készitmények
tulajdonséagait is. Jelent6s helyet szenteliink a provi-
taminok és vitaminok meghatarozasanak, valamint a
mikotoxinoknak. A legtdbb fejezetet ,Valogatott fe-
jezetek” cim(i Osszeallitas zar, amelyekben specialis
élelmiszeranalitikai modszereket ismertetiink.

Ezt kovet6en a konyv a leggyakrabban el6forduld
élelmiszerek hamisitasdval és a hamisitds kimuta-
tasainak lehet8ségeivel foglalkozik. Az altalanos fe-
jezetben az élelmiszer-hamisitasrdl van sz6: Milyen
hatésagi intézkedéseket lehet tenni az élelmiszer-ha-
misitas esetén? Milyen hamisitas elleni orszagos
szervezetek léteznek? Mi a hamisitas elleni nemzeti
stratégia? Milyen elénydk szarmaznak az élelmi-
szer-hamisitas elleni fellépésbdl? Blntethet-e az
élelmiszer-hamisitas? Ezt kovet6en specialis élel-
miszer-hamisitasi esetek és a hamisitdsok kerulnek
ismertetésre. Szolunk a tej és tejtermékek hamisita-
sarol, ezen belul a kulénféle allatfajtaktol szarmazo
tejekrdl és azok hamisitasardél, az anyatej hamisitasa-
rol egyéb tejekkel, a szdjatejrél a tehéntejben, a savo
€s az ir6 kimutatasarol, a tej vizezésérdl és annak
kimutatasarol, a tej és tejtermékek hékezeltségének
meghatarozasarol, és a gyulladasos t6gybdl szarma-
z6 koros Osszetételd tej, valamint a fogyasztasra al-
kalmatlan, romlott tej mennyiségének kimutatasarol.

A kovetkez6 fejezetben a hus és a husipari termékek
hamisitasarol, ezen belll tdbbek kozott a kulonbozé
fajok husanak azonositasarél, a hus frissességének
meghatarozasarol, a his és a hal miszeres minésé-
gének mérésérdl, a hastartalmu ételek mingsitésé-
rél, a husételek szennyezettségének kimutatasarol,
a daralt husok min6ségének meghatarozasardl, és a
hisadalékokroél és kiegészit6krdl van szé. A gabona-
félék szennyez6déseinek és hamisitasanak kimutata-
sa soran a gabonaban el6fordulé szennyez6désekre,
a kulénféle gabonakeverékekre és azok hatasarél a
tulajdonsagokra, a kulonféle rizsfajtak megkilonbéz-
tetésére, a gabonafélék, hivelyesek és keverékeik
hamisitasara, a blza és a lisztek min6ségét befolya-
solé indexekre, és a gabonafélék és a bel6lik készi-
tett termékek mikrobiologiai min@sitésére szolgald
modszerekre térink ki.

A zoldségek, gylimdlcsok és bel6lik készilt élelmi-
szerek hamisitasi lehet6ségeinek ismertetése soran
targyaljuk a gyimolcs és zdldséglevek mingsitésére
alkalmas vizsgalatokat, a gyumolcslevek egymas-
hoz keverésének kimutatasat, és a gyimolcsok és
z6ldségek érettségi és romlottsagi fokara utalé pa-
ramétereket. Ezt kdveti az étkezési olajok és zsirok
hamisitasanak lehet6ségeit targyald fejezet, majd a
technol6gia hatasat targyaljuk az élelmiszerek 6sz-
szetételére. A konyv egy olyan fejezettel zarul, amely
a kodzelmualt nagy botranyt kever§ élelmiszer-hami-
sitasait targyalja. Ismertetjik a csecsemétapszerek
melaminnal tortént hamisitasat, valamint a hamisitas
kimutatasat, a taumatin édesit6szer hamisitasat és
annak kimutatdsara alkalmas modszereket. Emel-
lett sz6ba keril még az élelmiszerek dioxintartalma,

hatdsa az emberi szervezetre és a dioxin kimutatéa-
sa, valamint a méz hamisitasa és annak kimutatasa.
Nemzeti italunk, a bor hamisitasa kapcsan az olva-
sO megismerkedhet a sz6l6, a must és a bor kémiai
Osszetételével, a borkészités soran lezajlé biokémiai
valtozasokkal, a bor fejlédésének kémiajaval, targyal-
juk a borhamisitas leleplezésére alkalmazott korabeli
modszereket, a borhamisitas jelenlegi helyzetét, és
ismertetiink néhany példat hamisitdsanak kimutata-
sara nagymdiszeres analitikai kémiai technikakkal. A
konyv a palinka hamisitasaval és a hamisitas kimuta-
tasaval foglalkozo fejezettel zarul.

A konyv irdsa soran igyekeztiink a fejezeteket Ugy
Osszeallitani, hogy azok megismerésére és végzésére
az Elelmiszer-tudomanyi tanszék miszereire és esz-
kozeire alapozva a hallgatoknak lehetdségiik legyen.
A fejezeteket probaltuk agy egymasra épiteni, hogy a
hallgaté az egyszer(ibb vizsgalatoktdl folyamatosan
jusson el a bonyolultabb vizsgalatokig, megismerve
az élelmiszerek analizisének és a hamisitas kimutata-
sanak legfontosabb |épéseit.

A konyv tartalomjegyzéke megtekintheté a
www.eviko.hu honlap ,.letélthetd dokumentumok”
menupontjaban.
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This ,Food adulteration” book was written for the
students of the Faculty of Csikszereda of the Sapi-
entia Hungarian University of Transylvania. The au-
thors hope that this book will be used also by the
students of the prospective branch for foodstuff and
environmental engineering, and even it may also pro-
vide help for the students of the new branches during
their studies. When writing this book the authors had
to take into account the traditions of the faculty, so
the analytical methods contained in this book are as-
sociated with the materials taught in the framework
of other subjects. Thus, the authors’ intention was to
write such book to the students which could be uses
during the practical teaching of several subjects.

This book starts with a brief qualitative chemical
analysis, followed by a longer classical quantitative
chemical analysis. In these chapters the students can
gain knowledge on the course of the qualitative and
guantitative analysis, acidi-alkalimetry, the oxidation-
reduction as well as the precipitation titration meth-
ods, finally on the determinations based on the for-
mation of complex compounds. After these chapters
the methods developed for the determination of the
main foodstuff components are being dealt with. At
the beginning of this part, after the determination of
the moisture contents, the determination of mineral
components and different spectroscopic methods
are discussed. Afterwards, the determination of the
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nitrogen-containing substances, more closely the de-
termination of the protein contents, protein fractions
and amino acid composition of proteins is treated.
The authors put emphasis on the most expensive
foodstuff component, the proteins, and try to discuss
every method that is suitable for the evaluation of
protein quality. Subsequent to the determination of
fat contents and fatty acid composition, examination
of crude fibre and fibre fractions is treated. Among
the nitrogen free extractable substances the sugars
and starch are determined, and properties of various
sugar-containing preparations are examined as well.
A special place is devoted to the determination of
provitamins and vitamins, as well as to mycotoxins.
As a closing compilation, at the end of most of the
chapters there are so called ,,Selected chapters”, in
which specific foodstuff analytical methods are dis-
cussed.

In the next part of the book the authors deal with the
food falsification in general, the foods sophistication
nowadays, food sophistication and its legal back-
ground, the national organizations and the strategy
against food sophistication. Following this special
food sophistication cases and the demonstration of
the sophistication are discussed. This part deals with
the sophistication of milk and dairy products, milk
from different animals and their sophistication, soy
milk in cow’s milk, other possibilities of adulteration
of milk and dairy products and the determination of
heat treatment of milk and dairy products. Thereaf-
ter the sophistication of meat and meat products is
debated including the identification of the meat from
different species by electrophoresis and immunologi-
cal methods, fatand fatty acid analysis and using bio-
chemical indexes. In addition the determination of the
freshness of meat, instrumental analysis of the quality
of meat and fish, the qualifying of the foods made
from meat and meat additives and accessories is dis-
cussed. Thereafter the food grains, contaminants and
demonstration of sophistication is explained includ-
ing contaminants in grain, differentiation of the rice
varieties, the grains, legumes and their blends, quali-
fying indices at wheat and other flours and methods
for the determination of the microbial quality of grains
and grain products is discussed.

Subsequently the fruits, vegetables and their prod-
ucts, the examinations for the qualification of fruit and
vegetable juices, the demonstration of shell homog-
enizate from lemon and orange juices, the dilution
of the fruit juices with water, the analysis of stabile
isotopes, the demonstration of the mixing of different
fruitjuices and the parameters indicating the degree
of maturation and depravity of fruits is described.
Then the edible oils and fats, the indicators measur-
ing changes during storage and the demonstrating
of the heat treatment of oils, the toxic contaminants
and adulterants, the methods for the demonstration
of the admixtures, blends, contaminants and adulter-
ants of one fat in another, the blends of vegetable oils
and analysis of the blends animal fats is discussed.
Thereafter the investigation for the changes in the
quality during the food processing, the effect of heat
treatment for the composition of food, the chemi-
cal markers and indices for the demonstration of the
changes during storage and for marking the irradia-
tion of the foods is negotiated. At the end of the book
some examples for food adulteration from the recent
years including adulteration of the baby formulas with
melamine and its demonstration, adulteration of the
taumatin sweetener and the methods capable for the
demonstration, effect of the dioxin content of foods
for the human body and its demonstration, the adul-
teration of the honey, and its demonstration, and at
last the adulteration of wine and snaps is negotiated.

During the course of the writing of this book the au-
thors tried to compile the chapters so that the stu-
dents also have the possibility to carry out the dis-
cussed examinations based on the instruments of the
Department of Foodstuff Science. The authors tried
to build the individual chapters upon each other so
that the students can get stepwise from the simpler
examinations to the more complicated ones, obtain-
ing knowledge on the most important steps of the
foodstuff analysis and the identification of the falsifi-
cation of food.

Contents of the book is available on the website
www.eviko.hu ,,Downloads” section.
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