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ANDALUCIA

El aceite de oliva se la juega

= Las denuncias de fraude y los ataques exteriores marcan la campafia mas ¢
La marca blanca en la distribucion supera el 80%

GINES DONAIRE | Jaén | 10 NOV 2012 - 21:53 CET

UPA  Aceite

Consumo

Archivado en: Jaén Aceite oliva Luis Planas Puchades Export

Comercio exterior Andalucia Espafia Agricultura Agroalimentacion

Labores de recoleccion de aceitunas de mesa manzanilla en el olivar
la Frontera (Sevilla). / GARCIA CORDERO
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EE UU estudia medidas contra la
importacién de aceite de oliva

= E| 20% de las ventas provienen de Espafia

» Los aceiteros de EE UU reclaman mas
" controles en las importaciones

= Los productores locales denuncian que los italianos venden aceite cuya calidad no es virgen extra y
que los espafioles inundan el mercado con un producto subvencionado

VIDAL MATE | Madrid | 22 OCT 2012 - 03:24 CET

Espafa
Comercio

Archivado en: Exportaciones  Comercio exterior  Estados Unidos Agricultura

Industria  América

Agroalimentacion

Norteamérica ~ Economia

SANDRO POZZI | Nueva York | 19 FEB 2014 - 15:39 CET
Archivado en: Aceite

Exportaciones

Aceite oliva Produccién agricola

Italia

Exportaciones extracomunitarias

Comercio exterior  Norteamérica Espafia

v

Estados Unidos Europa occidental

Envasadora de la Fundacién Patrimonio Comunal Olivarero de Mora. / ISMAEL HERRERO (EFE

Una muestra de acete, en un lalf J

storre@ucm.es
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No a los alimentos espafioles

= Crece el pl i sobre las i de vinos, aceites, cames y frutas

VIDAL MATE | 19 ABR 2013 - 14:01 CET

Archivado en:  Control alimentos  Aranceles  Exportaciones  Medicina preventiva  Comercio e
Ganaderia Alimentacién Medicina Espafia  Agricultura  Industria  Salud  Agroalimentacion

El sector agroalimentario cons
hoy la principal referencia en p¢
de las exportaciones espafiolas
por su volumen como por su ev.
En la ultima década, el valor de
ventas ha pasado de 19.000 mi
mas de 34.000 millones de eurd
superando a Italia y solo por de]
Francia en la UE. En el mismo
las exportaciones espafiolas h3
tenido ademas un crecimiento
muy superior al resto de los
competidores.

Del conjunto de las exportaciol .
agrarias y alimentarias, solameff 3 y

cuatro sectores —frutas y horta S O C IEDAD
aceites, vinos y carnes— acapg
g»rueﬁo de Ia§ ventas y ya sup? EDUCACION SALUD CIENCIA MEDIO AMBIENTE IGUALDAD CONSUMO COMUNICACION
pilar irrenunciable para garanti
futuro de la actividad en la agrig
|la ganaderia. Las exportacioneg
aceite —875.000 toneladas la
tas, en Jabugo (Huelva). / A campafia pasada— supusieron|

media del 63% sobre la produc SxcSickpheto com/Mirands McMerray La OCU dellu.ﬂCla que '81 35% de IOS
July 2010 7/¥ ouvi establecimientos conserva mal los
productos refrigerados

= Un estudic de la Organizacion de Consumidorss y Usuarios recoge que el 20% de las cdmaras
incumple la ley, al estar las temperaturas por encima de ks 8°C

Robert Mondavi Institute for Wine and Food Scie
University of California, D

= Cinco recomendaciones para conservar los alimentos comectamente
EL PALS | Madrid | £ NOWV 20111544 CET

A ( Archivadoen:  Supemercalos sl
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se conseguira por wedio de la aplicacion de
herramientas inteligentes (H4) para wowitorizar en
tiempo real la calidad de los alimentos desde que sow

producidos hasta que se consumen.,

calidad = FHH(variables meedidas)
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Food Research Intemational 49 (2012) 453-458

Contents lists available at SciVerse ScienceDirect

Food Research International

journal homepage: www.elsevier.com/locate/foodres

Radial basis network analysis to estimate lycopene degradation kinetics in
tomato-based products

Montafia Cimara **, Virginia Fernandez-Ruiz * Delia Fernandez Redondo ?,

M’ Cortes Sanchez-Mata ?, José S. Torrecilla b

* Departamento de Nutricion y Bromatologia il, Facultad de Farmacia, Universidad Complutense de Madrid, Avenida Cormplutense sin, 28040, Madrid, Spain
* Departamento de Ingenieria Quimica, Facultad de Giencias Quimicas, Spain

Talanta 85 (2011)2479-2483

Contents lists available at ScienceDirect B

d Talanta
A

EI SEVIER journal homepage: www.elsevier.com/locate/talanta

The ability of spectrum autocorrelation models to predict the lycopene
concentration in foods through visible spectroscopic data

José S. Torrecilla®*, Virginia Ferndndez-Ruiz®, Montafia Camara®, M.Cortes Sdnchez Mata®

3 Departamento de Ingenieria Quimica. Facultad de Ciencias Quimicas, Universidad Complutense de Madrid. Avenida Complutense s'n, 28040, Madrid. Spain
b iony ia 11, Facultad de Farmacia, Universidad Ce de Madrid, Avenida C , 28040, Madrid, Spain

Talanta 83 (2010)9-13

Contents lists available at ScienceDirect

Talanta

i

FI SEVIER journal homepage: www.elsevier.com/locate/talanta

Radial basis network analysis of color parameters to estimate lycopene content
on tomato fruits

Virginia Fernandez-Ruiz?, José S. Torrecilla®, Montafa Camara®*, M2 Cortes Sanchez Mata?,

A (g ' Reack Charles Shoemaker®
MIYyo

2 Departamento de Nutricion y Bromatologia Hl, Facultad de Farmacia, Universidad

.
® Departamento de ta Quimica, Facultad de Ci Quimicas, Universidad]
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LWT - Food Science and Technology 65 (2016) 565571

Contents lists available at ScienceDirect

LWT - Food Science and Technology

journal homepage: www.elsevier.com/locate/lwt -

Linear and non-linear modeling to identify vinegars in blends through @Cmsmk
spectroscopic data

José S. Torrecilla”, Regina Aroca-Santos, John C. Cancilla, Gemma Matute
Department of Chemical Engineering, Faculty of Chemistry. University Complutense of Madrid. 28040 Madric. Spain

ARTICLE INFO ABSTRACT
Article history: ‘The identification of vinegars produced from six different raw materials (red wine, white wine, cider,
Received 6 May 2015 apple, molasses, and rice) in blends has been accomplished through their UV—vis spectra and different
Received in revised form

23 July 2015 mathematical models: partial least squares discriminant analysis (PLS-DA) and artificial neural networks
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Accepted 8 August 2015
Available online 14 August 2015

Keywords:
Vinegar
Blends

{ANNs). The registered spectra were mathematically treated following a linear (PLS-DA) approach and a
non-linear one (ANN) based on multilayer perceptron models with different training functions. The
average comect classification rate of a series of i I validations was around 55% and 90%,
for the PLS-DA and the ANN models respectively, which heavily favors the non-linear approach.
‘Therefore, an accurate chemometric tool with the ability to detect specific vinegars in mixtures in an
inexpensive and straightforward fashion has been designed and optimized.

Mdentification
Artificial neural network
Spectroscopy

© 2015 Elsevier Ltd. All rights reserved.

1. Introduction

Vinegar is vastly used in Europe and Asia as a condiment,
acidulant, and food preservative (De la Haba, Arias, Ramirez, Lopez,
& Sanchez, 2014; Chen, Ding, Cai, & Zhao, 2012). Recent studies
have shown that the particular composition of vinegar, especially
regarding organic acids, polyphenols, and other phenolic com-
pounds may have a positive effect for human health due to their
antioxidant activity (Budak et al, 2011; Nakamura et al, 2010).
Therefore, the consumption of vinegar may play a role in the pre-
vention of several diseases like hypertension, cardiovascular ill-
nesses, cancer, diabetes, and others (Budak, Aykin, Seydim, Greene,
& Guzel-Seydim, 2014; Naziroglu et al, 2014; Wu et al., 2013;
Budak et al., 2011; Nakamura et al., 2010).

The final characteristics of a vinegar mainly depend on the
presence and amount of these compounds which are fundamen-
tally related to the raw material used to produce the vinegar and
the acetification system employed (De la Haba et al,, 2014; Guan,
Zhao, Lin, & Zou, 2014). Even though wine vinegar is the most
traditionally consumed in Mediterranean countries (De la Haba
et al, 2014), nowadays vinegar is produced from several fruits
and other food-related materials, such as rice or molasses. As it was

* Corresponding author.
E-mail address: jstorre@ucmes (1S, Torrecilla).

http:/fdx.doi org/10.1016(j.Iwt 2015.08.027
0023-6438/0 2015 Elsevier Ltd. All rights reserved.

said before, depending on the raw material used, the antioxidant
effects of the vinegar will vary, as the phenolic profile is different
for each one (Cuan et al, 2014). Therefore, the mixture of different
vinegars would cause a modification on the final composition of the
product. Although this blending does not necessarily involve a
safety risk to human health, it does constitute a potential fraud
(Saiz-Abajo, Gonzilez-Sdiz, & Pizarro, 2005; Saiz-Abajo, Gonzdlez-
Sdiz, & Pizarro, 2004). Consequentially, these practices are pro-
hibited by law, for instance, in countries like Spain (BOE, 2012).
These facts result in the need to control the quality and origin
(both botanical and geographical) of vinegar, as well as develop
analytical techniques able to determine these frauds or illegal
practices (Saiz-Abajo et al, 2005, 2004). Thereby, a series of
different methods and techniques have already been proposed to
reach a reliable evaluation of the quality of vinegar, such as head-
space microextraction coupled with gas chromatography (Pizarro,
Esteban-Diez, Sdenz-Gonzdlez, & Gonzalez-Siz, 2008), high per-
formance liquid chromatography (Cerezco et al, 2008), near-
infrared spectroscopy (De la Haba et al., 2014), fluorescence spec-
troscopy (Castellon et al., 2012), and electronic nose systems (Guan
et al, 2014). Among all of them, spectroscopic techniques have
demonstrated to be an excellent alternative to other more time-
and reagent-consuming methods, offering great results in the
discrimination of vinegars (De la Haba et al., 2014; Castellon et al.,
2012; Saiz-Abajo et al, 2004,2005). In this sense, UV—vis and near-
infrared absorption spectroscopy are simple and straightforward

jstorre@ucm.es




Jornada Informativa en Bioeconomia RETOS COLABORACION 2016

Talanta 144 (2015) 363-368

Contents lists available at ScienceDirect

Talanta

4w
ELSEVI

1
ER journal h www.elsevier. 1 e/talanta

Spectroscopic determination of the photodegradation of monovarietal @Cmssmk
extra virgin olive oils and their binary mixtures through intelligent
systems

José S. Torrecilla®*, Sara Vidal %, Regina Aroca-Santos?, Selina C. Wang b John C. Cancilla®

* Departamento de Ingenieria Quimica, Facultad de Ciencias Quimicas, Universidad Complutense de Madrid, 28040 Madrid, Spain
® Umiversity of California-Davis, Olive Center, Davis, CA 95616, United States

J o URHNAL a F

AGRICULTURAL AND
FOOD CHEMISTRY —

Linking Chemical Parameters to Sensory Panel Results through
Neural Networks To Distinguish Olive Qil Quality

John C. Ca.nci]laﬁL Selina C. W’a.ng,:t Pablo Diaszodriguez,T Gemma Matute,T John D. Ca.m:i]la,§
Dan Flynn,i and José S. Torrecilla®"

"Departamento de Ingenieria Quimica, Facultad de Ciencias Quimicas, Universidad Complutense de Madrid, 28040 Madrid, Spain
+Olive Center, University of California—Davis, Davis, California 95616, United States
¥Cherrygate, S.L., 28224 Madrid, Spain

'
Food Science & Technology

International Journal of Food Science and Technology 2013, 48, 2528-2534

Original article
Neural network models to classify olive oils within the protected
denomination of origin framework

/‘._ ( Ve OReack José S. Torrecilla,* John C. Cancilla, Gemma Matute & Pablo )
77\ jj Departamento de Ingenieria Quimica, Facultad de Ciencias Quimicas, Universig J Sto r re @ u C m . e S
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FOOD CHEMISTRY pubsacsorgAFC

Identifying and Quantifying Adulterants in Extra Virgin Olive Qil of
the Picual Varietal by Absorption Spectroscopy and Nonlinear
Modeling

Regina Aroca-Santos, John C. Cancilla, Gemma Matute, and José S. Torrecilla*

Departamento de lngcnil:n'a Quimica, Facultad de Ciencias Quimicas, Universidad Complutense de Madrid, 28040 Madrid, Spain

Talanta 83 (2010) 404-409

Contents lists available at ScienceDirect

Talanta

journal homepage: www.elsevier.com/locate/talanta

virgin olive oil

José S. Torrecilla*, Ester Rojo, Juan C. Dominguez, Francisco Rodriguez
Department of Chemical Engineering. Facuity of Chemistry, University Complutense of Madrid, 28040 Madrid. Spain

; (// Linear and non linear chemometric models to quantify the adulteration of extra

Q > JOURHNAL J. Agric. Food Chem. 2010, 58, 1679-1684 1679
AGRICULTU RAL AND DOL10.1021/8033080

/O " FOOD CHEMISTRY

A R T

A Novel Method To Quantify the Adulteration of Extra Virgin
Olive Oil with Low-Grade Olive Oils by UV—Vis

Jose S. TorreciLLA,* EsTER Rojo, Juan C. DOMINGUEZ, AND FrANCISCO RODRIGUEZ

Department of Chemical Engineering, Faculty of Chemistry.
28040 Madrid, Spain
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» Monitorizar la calidad de nuestros alimentos
) consumidos en cualquier rincon del mundo.

®» Garantizar gue el alimento adquirido ofrece la calidad
ofertada, publicitada y requerida por el cliente.

» Localizar puntos débiles, mejorando con ello la
calidad de los alimentos.
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® Informacién bidireccional en tiempo real.

» Mapas de preferencias de los clientes.

» Incrementar la satisfaccion y fidelidad del
cliente por medio de la calidad.

» Imagen de la marca y fiabilidad para el cliente
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