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Can we help? 
As the National Measurement Laboratory (NML) and Government 
Chemist (GC) we are uniquely positioned to develop and deploy novel 
testing solutions to fight food adulteration and test for food authenticity, 
quality and safety.

Effective sampling and analysis is an important aspect of not only official 
food and feed controls but also food business operator’s due-diligence. 
Traditional analytical methods to monitor the food supply chain can be 
expensive, invasive, technically demanding, and are not time efficient.

Multispectral imaging (MSI) represents an innovative, rapid and non-
destructive technique that provides true non-targeted multi-analyte 
capability. Minimal consumable costs and the ability to take large 
representative sample sizes make it the method of choice for reliable 
screening.

Our Food measurement expert team will work with you to understand 
your testing needs and assess the feasibility of an MSI solution. Any 
work can be delivered in accordance with your budget, timeline and 
quality requirements.

Our expertise
We specialise in the use of technological applications for food 
authenticity, adulteration, quality and safety testing and have extensive 
experience in developing and validating methods for food testing at 
national and international level. We can provide consultancy and advice 
on best measurement practice for food analysis across a variety of 
applications.
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Defra project FA0136: Feasibility study for using rapid and 
automated spectral imaging for food authenticity testing
We used MSI to differentiate between Durum wheat and Common 
wheat grains for determination of pasta adulteration to support  
EC regulations.

FSA project FS301017: Validation of multispectral imaging 
(MSI) technology for food and feed analysis
We are currently validating MSI methods for the use with the 
following example foods: herbs and spices, meat, offal, fish, rice, 
grains, allergens, nuts, bacterial spoilage, and presence of foreign 
bodies and other undesirables.

Analysis for Innovators (A4I): working with The  
Coconut Collaborative Ltd
We developed an MSI method to rapidly (<30 s) and non-
destructively test for rancidity in coconut cream, which is the  
pre-cursor for production of various dairy-free desserts.

Published paper
Wilkes et al. Feasibility study for applying spectral imaging for wheat 
grain authenticity testing in pasta. Food and Nutrition Sciences  
(2016) 7: 355-361. DOI:10.4236/fns.2016.75037

Impact of our work

Example sample types
• Powders (e.g. spices, herbs, flour, nuts)
• Solids (e.g. meat, grains, seeds, rice)
• Colloids (e.g. yoghurts) 
• Packaging

Example Applications
• Authenticity (e.g. meat and fish speciation)
• Adulteration (e.g. herbs and spices)
• Quality (e.g. meat marbling)
• Safety (e.g. presence of allergens)
• Detection of foreign bodies (e.g. undesirables, 
 macrofilth, insect parts, contaminants, impurities)

Complementary capabilities  
• Real-time qPCR (DNA)
• Digital PCR (DNA)
• Next Generation Sequencing (DNA)
• ELISA (proteins) 
• Mass spectrometry (proteins)

Who can we help?
We can work for a wide range of customers  
across the food sector including:
• Food producers/manufacturers
• Food distributors and importers
• Food retailers 
• Consumer bodies 
• Regulatory and control laboratories

Our capabilities 

£200 billion: size of the food and drink industry - the 
food, drink and catering industry accounts for 11% of 
the UK economy
International recall of cumin and paprika products 
in 2015 due to potential presence of almond and/or 
peanut allergens
A UK Consumer watchdog surveillance exercise 
(2016) identified a quarter of oregano samples tested 
were adulterated with olive and myrtle leaves at levels 
between 20% and 70%    

Food facts and figures


