Novel infrared spectroscopic tools for mycotoxin determination in foodstuffs for increased food safety
ONE
Mycotoxins are contaminants produced by fungi that infest food crops and processed foods. Mycotoxins enter the food chain via infected crops that are either directly consumed by humans or indirectly ingested as a consequence of being used as livestock feed. These toxins greatly resist decomposition or being broken down in digestion, so they remain in the food chain in meat and dairy products. 
In terms of human health, food contaminated with mycotoxins can cause both acute and long term-term illness and is associated with increased cancer risk. 

TWO
In recent years, research on cumulative risks, exposure, and long-term effects has raised awareness for the control of such health risks and forces to have strict regulatory controls, making foodstuff buyers to increasingly demand more rigorous and timely food safety testing.
MYCOSPEC, a two year industry-driven applied research project, funded by the European Commission under the Seventh Framework Programme, will develop a novel innovative tool for rapid on-site diagnosis of fungal contaminations in foods or in liquid foodstuffs. 

THREE
Infrared (IR) spectroscopy technology and the use of chemometric methods has been shown to allow identification of food contaminants. The first year of theMYCOSPEC project will build on past research to design a novel system based IR spectroscopic fingerprinting technology by integrating the advances in quantum cascade laser (QCL) and thin-film waveguide technologies.  During the second year ofthe MYCOSPECproject a reliable prototype system will be built and validated in industry.The system will be robust for its use in the field, yet highly sensitive for the rapid diagnosis of mycotoxin contamination.
FOUR
MYCOSPEC technology will safeguard health and safety standards, as well as givefood and feed manufacturers additional brand security whilst increasing the competitivenessand enhancingconsumer confidence in it.
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