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“O correr da vida embrulha tudo, a vida é assim: esquenta e esfria, aperta e daí afrouxa, 
sossega e depois desinquieta. O que ela quer da gente é coragem.” – Guimarães Rosa
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(Mafra et al., 2022; O’Sullivan et 



2. Scope and approach

“



dairy products, the keywords used were “

“traceability” “ ”

“adulteration” “adulteration”

3. Food authentication 









(Piao et al., 2021; Woś et al., 2022)



4. Analytical methods for food authentication 



4.1. A bibliometric analysis in food authentication techniques
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“authentication" AND "food", "authentication" AND "beverage", 

(O’Sullivan et al., 2022; Shi et al., 2020)







4.3. Food authentication techniques: a comparison of performance and applicability





“authentication" AND "food", "authentication" AND "beverage", 

4.4. State of the art of milk and dairy products authentication techniques: a simple 

bibliometric analysis
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5. Trends and perspectives in food authentication 







Abbas, O., Zadravec, M., Baeten, V., Mikuš, T., Lešić, T., Vulić, A., Prpić, J., Jemeršić, 

–

–

–

–



–

–

–

–

–



–

–

–

–

–



–

–

–

–

β

Daniloski, D., McCarthy, N. A., O’Callaghan, T. F., & Vasiljevic, T. (2022). 

β



Di Donato, F., Biancolillo, A., Ferretti, A., D’Archivio, A. A., & Marini, F. (2023). Near 

– –

–

–

–



–

–



–

–



Food Fraud and “Economically Motivated Adulteration” of Food 

Kang, R., Wang, X., Zhao, M., Henihan, L. E., & O’Donnell, C. P. (2022). A comparison 

–

–



–

–

–

–

–

–



sheep’s milk cheese via n

–



O’Sullivan, R., Schmidt, O., & Monahan, F. J. (2022). Stable isotope ratio analy

E., McDonald, S., … Moher, D. (2021). The PRISMA 2020 statement: an updated 

–

–

Gras, J., Peršurić, Ž., Pavelić, 



–

–

–

–

–

–



–

M. M. C., Granato, D., & Sant’Ana, A. de S. (2011). 

–

–

–



–

–

–

–



–

investigation of aquatic “blue foods” at a molecular level: A proteomics strategy. 

–

Woś, K., Borghoff, L. M., Horvat, A., Paoletti, F., Civitelli, E. S., & Rembiałkowska, E.



β

–



mailto:djenaine@gmail.com


keywords “authentication" AND "fo



























(O’Sullivan et al., 





Abbas, O., Zadravec, M., Baeten, V., Mikuš, T., Lešić, T., Vulić, A., Prpić, J., Jemeršić, L., & Pleadin, J. (2018). Analytic

–

–

–

–

–



–

–

–

–

–

An innovative approach for food “identitation” and food authentication –

–

–



–

– –

–

–

Ramos, C., Šatínský, D., Šmídová, B., & Solich, P. (2014). Analysis of trace organic compounds in environmental, food and biological 

–



–

–

–

–



–

–

–

–



–

–

–

–



O’Sullivan, R., Schmidt, O., & Monahan, F. J. (2022). Stable isotope ratio analysis for the auth

–

–

Gras, J., Peršurić, Ž., Pavelić, S. K., & Fornal, E. (2021). 

–



–

–

–



–

–

–



–

Wang, Y., Chang, Y., Hou, H., Wang, J., & Xue, C. (2023). Recent advance in the investigation of aquatic “blue foods” at a mo

–




