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Abstract: The use of sensors is an innovative technique, 

cheaper and faster than others analytical ones. Furthermore, the 

advantages of this technique are short analysis time and low 

instrumentation cost. The sensors application in beverages 

analyses is widely used.  Sensors are commonly used to 

characterize beverages, identify compounds of interest and 

monitoring quality and shelf life of beverages (wine, coffee, beer, 

water, milk, tea and juice). The aim of this review is to highlight 

the current application of sensor systems for the beverages 

analyses. Various examples of sensor applications are found in 

literature, such as the use of a single parameter sensor to alcohol 

determination in alcoholic beverages, the Electronic Nose 

application to characterize the flavour beverage or the Electronic 

Tongue use to detect polyphenols in wine and other beverages.  

 

Index Terms: Electronic Tongue; Electronic Nose; Beverages; 

Sensor; Compounds determination 

I. INTRODUCTION 

Over the last years the beverages’ industries have paid 

attention to new technologies which could fast identify 

some representative parameters. These new analytical 

techniques are attractive because they do not require 

highly trained operators [1]. Nowadays, industries 

prefer an analysis approach that reduces time, analysis 

cost and sample loss. New technologies such as sensors 

can also be sustainable [2]-[3]. Sensor are used in many 

applications. These devices are widely used in 

industrial and agro-food sector to simplify the operator 

practices in many fields, such as control of production 

processes, products quality certification and 

verification and food safety control. Sensors are a large 

class of analysis devices. These tools can be classified in 

different ways.  They can be classified according to 

their working principle or to the type of output signal. 

The usual classification is based on the 

physical-chemical parameters that they measure. This 

last classification lead to divide the sensors into three 

great categories: physical sensors, chemical and 

biological ones.  
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The first one allows to measure physical quantities 

such as temperature, pression, movement, radiation 

and others. The second one detects chemical analytes, 

such as phenolic compounds or pesticides in food 

matrix [4].  Instead, the last one reveals biological 

analytes as number or type of cells (i.e. Salmolnella) [1]. 

These tools are based on different working principles 

(e.g. mechanical, electrical, optical). The most used 

sensors are based on electrical working principles.  In 

the case of electric type sensors, the output quantities 

(analogic or digital) are always convertible into 

electrical voltages, simpler to process [5]-[6]-[7]. 

Another classification divided sensor in multisensory 

systems and “traditional” ones. The first ones are 

multisensory systems, these devices can identify more 

analytes at the same time, e.g. electronic tongue or 

electronic nose. Despite of the second ones can identify 

just one analyte, e.g. biosensors [6]-[7].   

Beverages require periodically chemical and 

microbiological analyses. Generally, these procedures 

are made using traditional techniques as 

chromatographic separation ones, mass spectrometry, 

titration, spectrophotometry, and other ones. An 

alternative to these procedures is sensors technology 

development. Therefore, the interest in these 

innovative techniques has increased in the last years. 

These new analysis tools are cheaper and faster than 

traditional techniques. Moreover, sensors method does 

not destroy the sample, as other analytical technique. 

The beverages’ industries prefer this non-destructive 

approached [6]. In addition to traditional sensors, some 

multisensory systems have been developed to analyse 

beverages, as Electronic Tongue and Electronic Nose. 

The Electronic Tongue is an electrochemical liquid 

sensor [6], while the Electronic Nose is a gas sensor [7]. 

They are based on different working principles such as: 

potentiometry, conductimetry and voltammetry [6]-[7].  

The electronic tongue consists on an array of liquid 

sensors, that has different selectivity. The principle of 

electronic nose is similar to E-tongue, except for 

sensors array that is specific for gas analytes [8]-[9]. 

The aim of this review is to highlight the different 

applications of sensors in beverages analyses, the most 

analysed compounds and future applications of 

sensors in beverages industry. 
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II. BEVERAGES COMPOUNDS DETERMINATION 

BY SENSORS  

In the beverage’s analyses, the sensors practice is not widely 

diffused. Indeed, these new technologies are not yet fully 

applied for routine analyses of beverages. Different type of 

sensors has been involved in beverages analyses. These 

devices have different operating characteristics. Many studies 

report the application of biosensors, devices characterized by 

the presence of enzymes as interface, specific for a given 

compound. Recently, it has been reported the possibility of 

applying multisensory systems, such as electronic-tongue and 

electronic-nose, in the beverages analyses. These devices can 

recognize analyte, respectively, in liquid and gas samples. 

These tools have a similar configuration. It is possible to 

summarize the structure of a sensor in a block system, which 

is composed of the actual sensor (the material that interacts 

with the analyte), the transducer (that convert the measured 

quantity into an analogue signal) and the personal computer 

(which allows data analysis). Beverages are wired to fraud, 

the ones that have high rate of adulteration are alcoholic 

beverages, wine at first, coffee, tea and fruit juices. Usually 

the compounds investigated are alcohol (Table 1), 

antioxidants (Table 2), xanthine (Table 3), sugar (Table 4) 

and contaminates (Table 5). These compounds are usually 

determinate to characterize and to evaluate the quality and 

healthiness of each beverage [10]. 

A. ALCOHOL  

Table 1 Determination of alcohol by sensors 

 

*LOD= Limit of detection 

 

Alcohol determination in beverages has great importance for 

industries, related to the alcohol taxes imposed by some 

Countries. Moreover, the alcoholic beverages have negative 

consequences on consumers health. The intake of large 

alcohol amounts causes several effects on the organism such 

as psychological ones.  Alcohol can promote the appearance 

of cardiac and vascular disorders, damage to liver, intoxicate 

pancreas and brain and other effects that are caused to chronic 

intake of this substance [11].  

Alcohol concentration in beverages is caused by alcoholic 

fermentation, a distinctive step of wine, beer and distillates 

production process. Instead, in other beverages, as fruit juice, 

the alcohol incidence shows a microorganism contamination. 

Alcohol monitoring are carried out by identification of 

ethanol and its concentration in alcoholic beverages. Quality 

control of alcoholic beverages, such as beer, wine, liquor and 

spirits, imply measurement of the alcoholic compounds and 

ethanol concentration. Furthermore, ethanol represents a 

quality indicator for beverages [13].  

Nowadays alcohol determination in beverages is carried out 

by traditional techniques. There are many traditional 

techniques that can allow the identification of alcohol in 

beverage samples. The most common and used techniques to 

detect alcohol in beverages are gas and liquid 

chromatography [14]. Gas chromatography is the most 

common and preferred method used for the determination of 

alcohol in beverages. These techniques are relatively 

expansive, needs trained operators and requires pre-treatment 

of the sample [15]. In addition, other methods are also found 

such as ebullioscopy, gravity method, dichromate oxidation, 

picometric procedure and biodestruction by enzyme.  

Spectrometric and chromatographic methods are expensive 

and sometimes require sample pre-treatment. Drink industry, 

in the quality control step, requires rapid determination 

methods for routine analyses [13]. Over the last years, new 

techniques have been developed to detect alcohol. These 

techniques, chemical sensor or bio-sensor, can monitoring 

one or more parameters at the same time. Sensors, recent 

developed tools, can simplifies the traditional analyses. 

Generally, alcohol biosensor is based on enzymatic 

hydrolysis of alcohol. Enzymatic methods to ethanol 

determination usually use two enzymes, alcohol oxidase 

(AOD) or alcohol dehydrogenase (ADH) [13]. A redox 

reaction is generated, and the electronic transfer is reordered 

by the sensor [14]. Enzymatic methods and biosensors present 

some advantage as high selectivity, high specificity, relative 

low cost of construction and easy storage. Bacteria and yeasts 

are recognised as organisms metabolise in all kinds of 

substrates. Another biosensor, that has been developed, is 

based on the use of microorganism cells that selectively 

recognize ethanol. The main advantages of this biosensor are 

the construction simplicity and low cost [13]. Other tools 

developed to detect alcohol are photonic sensor and infrared 

sensor [16]-[17]. These sensors are part of physical-chemical 

sensors. In this case, sensors used a surface that interacts with 

the analyte and this interaction generates output proportional 

to the analyte concentration. The infrared sensor is used to 

monitoring the fermentation and the alcohol concentration in 

alcoholic beverages as beer, wine and spirit. This new 

technique uses an infrared spectrometer sensor, that is a 

device smaller than the laboratory ones. For these 

characteristics the device can be directly applied in the 

industrial process control or on-site inspections [17].  

Another sensor that has been developed is photonic sensor. 

This device uses a photonic crystal fiber with a specific 

frequency band for alcohol detection. The advantages of this 

device are the simplicity of manufacture and the small size, 

faciliting the possibility of 

industrial application [16]. 

Another type of sensor, used 
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to detect ethanol in beverages, is hydrogel-based 

piezoresistive sensor. This sensor uses hydrogel combined 

with piezoresistive sensors. In this case the sensor measures 

the reversible swelling of the gel after the interact with 

ethanol. This type of sensor has a good sensibility and a short 

response time [18]. Nowadays, the attention has been focused 

on devices that can monitoring more parameters at the same 

time. These devices, defined multisensory systems, have the 

capability to identify analytes in short time, without the 

sample pre-treatment. For this reason, these tools are used and 

studied to quickly identify chemical compounds. In beverages 

industries the possibility of use a fast and cheap device is an 

advantage. Furthermore, in beverages analyses has been 

studies the possibility to apply multisensory system, like 

electronic tongue and electronic nose. The possibility of 

applying these devices in beverages industry has high 

applicability. These multisensory systems have been widely 

applied to alcoholic beverages analysis, among these there are 

quality control, ageing control and fraudulence detection 

[19]. Two multisensory systems are frequently used in 

alcoholic beverages analysis.  The electronic tongue that 

identify analytes in liquid samples and the electronic nose that 

identify gas compounds in complex mixtures. These devices 

are used to identify alcohol concentration or to monitoring 

alcoholic fermentation [14]-[19]-[20].  Electronic nose has 

been used to monitor and detect ethanol in fruit juice. In this 

case, the alcohol analysis is done to assess the presence of 

ethanol in fruit juices, developed by microbial activity [20].  

Table 1 shows the sensors used in alcoholic beverages 

analyses. 

 

B. ANTIOXIDANT 

Table 2 Sensors for analysis of antioxidant 

*LOD= Limit of detection 

Antioxidants are compounds that, if in low concentration, can 

prevent or significantly delays substrate oxidation [18]. 

Antioxidants action mechanism are different and can act in 

various ways in the biological systems. They can interact with 

the inhibition of oxidant-producing enzyme or can chelate the 

metal ions, catalysing oxidation reaction.  Nevertheless, the 

most significant activity of antioxidants is to prevent the 

substrates oxidation.  Antioxidants are commonly subjected 

to oxidation by oxygen and reactive oxygen species (ROS) 

and this reaction can stop or protect the oxidation of other 

substrates. This reaction forms oxygen reduced compounds: 

superoxide radical anion (O
2-

) or hydrogen peroxide (H2O2). 

H2O2 is the major compound that is accumulated after the 

substrate’s oxidation or antioxidant oxidase reduction [20].  

Antioxidants, naturally present in beverages, have also 

biological properties. These compounds can have beneficial 

effects on human health. The main property is the radical 

scavenging activity. The other effects are protective action on 

the cardiovascular system, anti-inflammatory, 

anti-hypertensive, anti-viral, anti-fungal, immunoprotective, 

anti-cancer and neuroprotective activities [21]. Moreover, 

this compounds class can be classified in other two groups: 

enzymatic and non-enzymatic antioxidants. Commonly, the 

non-enzymatic antioxidants are obtained from dietary source 

(like fruit and vegetables) and these compounds are 

synthetized to secondary plants metabolism. Furthermore, the 

enzymatic antioxidants are endogenously produced by the 

human organism [22]. Natural antioxidants, secondary 

products of plants metabolism, are composed to a large 

variety of molecules. The largest class is characterized to 

polyphenols, that are composed to different chemical 

molecules structure. The other natural antioxidants are: 

tocopherols, ascorbic acid, carotenoids, stilbenes, and other.  

The antioxidants type and concentration in beverages reflect 

fruit or vegetables from which they are produced. Beverages 

antioxidants prevent the oxidation and improve the products 

shelf-life [22]-[23]. The antioxidants are beneficial 

compounds for both human health and food preservation. For 

these reasons, different analyses methods are developed. 

Traditional methods are Folin-Ciocalteu [5], 

spectrophotometric and chromatographic methods, as GC 

[18] and HPLC [20]. The chromatographic methods are 

complex and usually requires samples pre-treatment. Valid 

alternatives to traditional technique are biosensors. 

Biosensors are developed to identify beverages polyphenols. 

In this case they use enzymes, like laccase, tyrosinase or 

peroxidase [7]. Currently, multisensory systems are studied to 

identify and to analyze polyphenols and others antioxidant 

analytes. Electronic tongue and Electronic nose are studied to 

analyze polyphenol and catechins concentration in wine 

matrix. Cycle voltammetry have been used to evaluate total 

antioxidant profiles in the beverage samples. This working 

principle is the most used to characterized antioxidant 

beverage profiles. These techniques permitted to identify in 

the same time more analytes [5]-[19].  

Another method, that is used to identify polyphenols in wines, 

is thick-film electrochemical sensor with an iridium-carbon 

working electrode [20]. This electrochemical method is used 

for determining polyphenols and their antioxidant capacity in 

white wine. In this study, was considered the possibility to 

identify one or more polyphenols at the same time [21].  

Optoelectronic tongue, based on an array of gold and silver 

nanoparticles, has been developed to discriminate twenty type 

of polyphenols in tea beverages. In this case, nanoparticles 

sensor array has been used to interact whit the polyphenols 

content in beverages, to extend affinity between sensor and 

polyphenols. After interaction, sensor array produces a colors 

combination for each antioxidant. This method has excellent 

potentiality for the 

antioxidant analysis in 

beverages [22].  
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  similar wor  has been carried out to  ig   it et al. 2018. In 

this study, it has been used a Graphene-based Electrochemical 

Sensor for the simultaneal antioxidants identification in 

beverages matrix [23]. In other cases, electronic tongue has 

been applied coupled to a multivariate data analysis that can 

recognize some polyphenols, including catechins, in tea 

samples [24]. Other studies have focused their research on 

other beverages like fruit juices. In this case the most studied 

antioxidant is the ascorbic acid, because this is a quality index 

and because this compound reflects the state of beverages 

conservation. At first, Ascorbic Acid has been identified with 

a biosensor. The interface of biosensor device is composed to 

glucose oxidase and urease co-immobilized, this enzyme 

reacts whit ascorbic acid. This device has been proposed as 

detector for routine analysis of drinks [25]. In further studies, 

new analysis technique has been applied, like e-nose and 

e-tongue. This technique allowed to analyze this compound in 

short time and to describe a characteristic beverages profile 

[26]. Sensor analyses for antioxidants detection are usually 

applied to milk. In this case there are not many studies that 

used this device to detect ascorbic acid. Selective 

electrochemical sensor for ascorbic and uric acid analysis was 

developed. In this case, the tool can identify simultaneously 

both the analytes. This sensor was successfully applied for the 

determination of ascorbic and uric acid in milk samples [25]. 

In the table (Table 2) are shown the most used sensors in 

beverages antioxidant analysis. 

C. CONTAMINANTS 

Table 3 Determination of contaminants by 

sensor. 

 

*LOD= Limit of detection 

Each industrial product must preserve its characteristics by 

the entire supply chain. However, it can interact with 

exogenous substances that alter its characteristics, throughout 

its product life cycle. For this reason, the industries and 

consumers give attention to products’ quality. To monitor 

these aspects, the industry carries out periodic checks on their 

products to identify the contaminants presence [28].  

The contaminants are defined as any substance not 

intentionally added to foodstuffs, but present as residue of 

production, processing, manufacture, preparation, treatment, 

conditioning, packaging, transport and storage processes or as 

result of environmental contamination.  

The chemical contaminants can be divided in: Natural toxins, 

which are synthesized by mushrooms, algae, plants and 

microorganisms; Environmental contaminants, industrial 

chemical agents present in water, soil and air; Process 

contaminants, that are formed during food preparation (e.g. 

cooking); Metals and inorganic substances; Others (e.g. 

unauthorized veterinary medicinal products) [29].  

The chemical contaminants, present in low concentrations in 

food, are quite dangerous for human health. However, the 

chronic intake of these compounds can be harmful to 

consumers.  For this reason, several limits have been defined 

and if a product exceed these limits cannot be sold [30].  

The contaminant analyses, also, are often characterized by the 

use of traditional methods, e.g. chromatography, 

spectrophotometry, electrophoresis, titration and other ones. 

These conventionally methods are expansive, requires 

extraction steps or samples pre-treatment and well-trained 

operators. For these reasons, food and beverages industries 

require a non-destructive approach. Indeed, industries 

research new methods that are cheaper and faster than 

traditional techniques and that no requires trained operators 

[28]. Nowadays, new analyses methods have been developed. 

In beverage studies several kinds of chemical contaminants 

have been considered. Many chemical contaminants are 

present in water, wine, milk and fruit juice. The chemical 

contaminants usually found in beverages are phthalate, 

bisphenol A, sulphite, histamine, cadmium and plomb, nitrate 

and nitrite. These compounds are analyzed whit different 

approaches. In same studies are used MEMS sensors 

[31]-[35], voltammometric sensors [32]-[37]-[38], magnetic 

imprinted sensor [33], electronic tongue [34] and 

electrochemical sensors [36]-[39]-[40].  

In each method the devices have the capability to identify in a 

short time the contaminants. These tools could be used to 

identify these contaminants along the entire supply chain.  

The table (Table 3) shows the sensors commonly used in 

contaminant analysis in different beverages. 

 

D. XANTHINE  

Table 4 Xanthine Analysis in beverages 

samples. 

 

*LOD= Limit of detection 

Xanthine are a compounds class that belongs to alkaloids 

family. This class of compounds includes both endogenous 

compounds synthesized by human body (e.g. guanin, adenine, 

hypoxanthine, uric acid, etc.) and exogenous compounds 

synthesized by secondary 

metabolism of plants.  

 

 



International Journal of Innovative Technology and Exploring Engineering (IJITEE) 

ISSN: 2278-3075, Volume-8 Issue-8 June, 2019 

842 

Published By: 

Blue Eyes Intelligence Engineering 

& Sciences Publication  Retrieval Number G5115058719/19©BEIESP 

These last types of xanthine exist in beverages likes coffee, 

tea, guarana, mate and others plant’s beverages [41]. The 

most common xanthine investigated are theobromine, 

theophylline and caffeine. These are three alkaloids with 

similar chemical structure. These xanthines are classified as 

methylxanthines, because have a methyl-group bound to 

structural ring. Many studies have been established 

methylxanthines health effects, showing neuroprotective, 

hypoglycaemic, anti-inflammatory or cardioprotective effects 

[42]-[43]. Limited studies on beverages xanthine were found, 

they involved just two types of drinks: tea and coffee. In these 

studies, different analysis approaches have been used. 

Graphene-based Electrochemical Sensor has been used to 

analysed caffeine in coffee samples. This device managed to 

identify in short time caffeine in a complex solution. This 

sensor can be used for the analysis of this compound [21]. 

Instead another study used fluorescent biosensor for the 

determination of xanthine in tea and coffee beverages. This 

device is characterized to functionalization with gold 

nanoparticles. The operating principle is based on 

enzymatically generation of uric acid. The uric acid induced 

gold nanoparticles degradation which caused in quenching 

fluorescence. This is a selective method to detect xanthine in 

real samples without the samples pre-treatment [44]. Another 

study has investigated the possibility to detect Theobromine 

with nano-biocomposit sensor based on voltammetry. In this 

study, three nervine drink, tea, coffee and chocolate, have 

been considered. In this study, it has been demonstrated that 

this sensor can detect and identify these compounds [45]. The 

table (Table 4) shows the sensors used to investigate xanthine 

in beverages. 

 

E. SUGAR INDEX 

Table 5 Sugar index in beverages samples. 

*LOD= Limit of detection 

Recently, the consumption of sugary drinks has increased 

significantly. This also lead to an increase in health problems. 

Furthermore, it has been demonstrated that a high 

consumption of sweet drinks (e.g. nectars and fruit juices) 

lead to increase the incidence of obesity, diabetes, 

dyslipidemia and insulin resistance. Overall, fructose is the 

most involved to intensification in metabolic pathologies 

[46]. Also, consumers attributed to these beverages, 

particularly to nectars and juices, healthy characteristics, as 

source of essential nutrients (e.g., vitamins) and antioxidants. 

Nevertheless, their overconsumption may upsurge risk of 

health problems [48]. For this reason, beverages sugar content 

is increasingly monitored to protect consumers health. Sensor 

devices are developed to detect sugar and sweeter content in 

beverages. Studies reported a greater application of sensors in 

fruit juices sugar analyses [25]. Different sensor techniques 

have been developed to identify and screen these beverages 

compounds. In these studies, three sugars are investigated to 

evaluate sugary index: glucose, fructose and sucrose.  These 

sugars are naturally synthetized by plants and fruits [46]-[47].  

In one case biosensor has been used to analyze glucose in 

some fruit juice samples. In this study the “bio-interface” is 

characterized to glucose oxidase enzyme [47]. In recent 

studies electronic tongue have been applied to identify sugar 

in fruit juice samples. In one study this device, based on 

potentiometric working principle, is used to characterize 

beverages based on glycemic load [48]. Instead in the other 

one electronic tongue has been used to discriminate different 

beverages, based on their sweetener [47]. Other studies have 

been applied biosensor, based on amperometry working 

principle, to identified glucose in different fruit juice samples 

(e. g. mango juice, pineapple juice and other). The following 

table (Table 5) summarizes sensors used for beverages sugary 

index analysis. 

III. CONCLUSION 

Nowadays, the beverage industries have paid attention to 

monitoring the quality and freshness of their products. For 

these reasons, they have encouraged development of new 

techniques that gain rapid analytes detection. Furthermore, 

beverages industries, usually involve traditional analytical 

methods to monitored drinks. However, these techniques are 

expensive, require highly trained operators and have long 

analysis times. Hence, the interest of new analytical 

technique, as sensors, was born to simplify operators work. 

Moreover, the industries prefer an analysis approach that 

reduce time, cost of analysis and loss of sample. Sensors are a 

valid alternative to analytical methods. Moreover, sensors are 

cheaper and practical tools to use. On the other hand, sensors 

have disadvantages such as the need to multivariate data 

analysis. Another disadvantage is the possibility that matrix 

samples can interfere in the analysis.  The use of sensors in 

beverages analyses facilitates operations and reduces times. 

These techniques could be used to quality analyses ad to 

identify fraud in beverages. For these reasons, these devices 

are expected to be applied in the industrial field for any 

routine analysis. 

REFERENCES 

1. M. Rapa & G. Vinci. "Nanotechnology in the food sector: Regulation 

CE 2283/2015 and its application", Industrie Alimentari, 2018, vol. 

57, no. 587, pp. 11-17. 

2.  G. Vinci, F. D’ scenzo,  . Esposito, M. Rapa,  . Rocchi, R. 

Ruggieri. Sustainability of Technological Innovation Investments: 

Photovoltaic Panels Case Study, International Journal of Civil 

Engineering and Technology 10(2), 2019, pp. 2301–2307. 

3. G. Vinci, F. D’ scenzo,  . Esposito, M. Musarra, M. Rapa,  . Rocchi, 

A sustainable innovation in the Italian glass production: LCA and 

Eco-Care matrix evaluation, Journal of Cleaner Production, 2019, Vol. 

223, Pages 587-595. 

4. G. Vinci & M. Rapa. "Noble metal nanoparticles applications: Recent 

trends in food control", Bioengineering, 2019, vol. 6, no. 1. 

5. M.S Uscher. and D.A. Keating. Sensor and transducer. Characteristics, 

application, instrumentation, interfacing. Second Edition. 

Machmillan. 1996. 

 

 

 



 

Sensor for beverages analyses: a review 

843 

 

Published By: 

Blue Eyes Intelligence Engineering 

& Sciences Publication  Retrieval Number G5115058719/19©BEIESP 

6.  .  eto,  . M. Guti rrez, M. Guti rrez, F.   spedes,  .  apdevila, S. 

M nguez,  .  im nez-Jorquera, M. del Valle. Determination of total 

polyphenol index in wines employing a voltammetric electronic 

tongue. Anal Chim Acta, 2012, 732, 172–179. 

7. Y. Tahara and T. Toko. Electronic Tongues–A Review. IEEE Sens J. 

2013, 13, 8, 3001-3011. 

8. S-W.Chiu And K-T. Tang. Towards a Chemiresistive 

Sensor-Integrated Electronic Nose: A Review. Sens 2013, 13(10), 

14214-14247. 

9. S. Buratti, S. Benedetti, M. Scampicchio and E.C. Pangerod. 

Characterization and classification of Italian Barbera wines by using 

an electronic nose and an amperometric electronic tongue. Anal Chim 

A. 2004. 525, 133-139. 

10. P. M. Martì, R. Boque, O. Busto, J. Guasch. Electronic noses in the 

quality control of alcoholic beverages. Trends Analyt Chem, 2005, 24. 

11. Kamiloglu S. Authenticity and traceability in beverages. Food Chem. 

2019, 277, 12-24.  

12. E. Niebergall-Roth, H. Harder, and M. V. Singer. A Review: Acute and 

Chronic Effects of Ethanol and Alcoholic Beverages on the Pancreatic 

Exocrine Secretion In Vivo and In Vitro. Alcohol Clin Exp Res, 1998, 

22, 7, 1570-1583.  

13. L. Rotariu, C. Bala, V. Magearu. New potentiometric microbial 

biosensor for ethanol determination in alcoholic beverages. Ana Chim 

Acta, 2004, 513, 119­12. 

14. L. Lvova, R. Paolesse,  . Di Natale,  . D’ mico. Detection of alcohols 

in beverages: An application of porphyrin-based Electronic tongue. 

Sensors and Actuators B, 2006, 118, 439–447. 

15. M. Calull, E. Lopez, R. M. Marce, J. C. Olucha, F. Borrull. Chromatogr 

J. Determination of carboxylic acids, sugars, glycerol and ethanol in 

wine and grape must by ion-exchange high-performance liquid 

chromatography with refractive index detection. J. Chrom. A. (1992) 

590, 215.  

16. Md. S. Islam, J. Sultana, A. Dinovitser, K. Ahmed, M. R. Islam, M. 

Faisal, W.H. Brian and D. Abbott. A Novel Zeonex based photonic 

sensor for alcohol detection in beverages. 2017 IEEE International 

Conference on Telecommunications and Photonics (ICTP)  

17. D. W. Lachenmeier, R. Godelmann, M. Steiner, B. Ansay, J. Weigel 

and G. Krieg. Rapid and mobile determination of alcoholic strength in 

wine, beer and spirits using a flow-through infrared sensor. Chem Cent 

J. 2010, 4:5 

18. J. Erfkamp, M. Guenther, and G. Gerlach. Hydrogel-based 

piezoresistive sensor for the detection of ethanol. J. Sens. Sens. Syst., 

2018, 7, 219–226.  

19. I. Fratoddi, M. Rapa, G. Testa, I. Venditti, F.A. Scaramuzzo & G.  

Vinci. "Response surface methodology for the optimization of 

phenolic compounds extraction from extra virgin olive oil with 

functionalized gold nanoparticles", Microchemical Journal, 2018, vol. 

138, pp. 430-437. 

20. M. Rodriguez-Mendez, J.A. De Saja, R. González-Antón, C. 

García-Hernández, C. Medina-Plaza, C. García-Cabezón and F. 

Martín-Pedrosa. Electronic Noses and Tongues in wine industry. Front 

Bioeng Biotechnol. 2016, 4-81. 

21. M. N. Asyikeen, I. Jaswir, R. Akmeliawati. IIUM-Fabricated Portable 

Electronic Nose for Halal Authentication in Beverages. 5th 

International Conference on Information and Communication 

Technology for the Muslim World. 2013.   

22. B. Halliwell. How to characterize a biological antioxidant. Free 

Radical Research Communications, 1990, 9, 1–32. 

23. M. Grzesik, G. Bartosz, I. Stefaniu , M. Pichla,  . Namie ni , I. 

Sadowska-Bartosz. Dietary antioxidants as a source of hydrogen 

peroxide.  Food Chem, 2019, 278, 692–699. 

24. C. Ciaramelli, A. Palmioli, C. Airoldi. Coffee variety, origin and 

extraction procedure: Implications for coffee beneficial effects on 

human health. Food Chem, 2019, 278, 47–55.  

25. V. D. Ratnam, D.D Ankola, V. Bhardwaj, D.K. Sahana, M.N.V. Ravi 

Kumar Role of antioxidants in prophylaxis and therapy: A 

pharmaceutical perspective. J Control Release, 2006,113, 189–207.  

26. A. Galano, G. Mazzone, R. Alvarez-Diduk, T. Marino, J. R. 

Alvarez-Idaboy, and N. Russo. Food Antioxidants: Chemical Insights 

at the Molecular Level. Annu. Rev. Food Sci. Technol. 2016. 7:335–52 

27. P. Kanokorn, Y. Chalermchart, C. Khanongnuch, S.H. Wang and C.C. 

Liu. A Thick-film Sensor as a Novel Device for Determination of 

Polyphenols and Their Antioxidant Capacity in White Wine. Sen. 

2010, 10, 1670-1678   

28. M.M. Bordbar, B. Hemmateenejad, J. Tashkhourian and S. F. 

Nami-Ana. An optoelectronic tongue based on an array of gold and 

silver nanoparticles for analysis of natural, synthetic 

and biological antioxidants. Microchim. Acta. 2018, 185: 493. 

29. J.C.  Deutsch. Gas chromatographic/mass spectrometric measurement 

of ascorbic acid and analysis of ascorbic acid degradation in solution. 

Methods Enzymol. 1997, 279, 13-24. 

30. X. Li and A. A. Franke. Fast HPLC–ECD analysis of ascorbic acid, 

dehydroascorbic acid and uric acid. J. Chromatogr. 

2009, 877, 853-856. 

31.  .  igit, N.  lpar,  .  ardım, M.  elebi and Z. Sentur .   

Graphene-based Electrochemical Sensor for the Individual, Selective 

and Simultaneous Determination of Total Chlorogenic Acids, Vanillin 

and Caffeine in Food and Beverage Samples. Electroanal J. 2018, 30, 

2011 – 2020 

32. C. Quansheng, J. Zhao, Z. Guo, X. Wang. Determination of caffeine 

content and main catechins contents in green tea (Camellia sinensis L.) 

using taste sensor technique and multivariate calibration. J. Food 

Compos. Anal. 2010, 23, 353–358.   

33. V. Volotovsky and N. Kim. Determination of glucose, ascorbic and 

citric acids by two-ISFET multienzyme sensor. Sensors and Actuators 

B,1998, 49, 253–257. 

34. S. Qiu, J. Wang and L. Gao. Discrimination and Characterization of 

Strawberry Juice Based on Electronic Nose and Tongue: Comparison 

of Different Juice Processing Approaches by LDA, PLSR, RF, and 

SVM.  .  gric. Food  hem. 2014, 62, 6426−6434  

35. M. Motshakeri, J. Travas-Sejdic, A. R.J. Phillips, P. A. Kilmartin. 

Rapid electroanalysis of uric acid and ascorbic acid using a poly (3,4- 

ethylenedioxythiophene)-modified sensor with application to milk. 

Electrochim. Acta, 2018, 265 184-193 

36. L. D. Mello, L. T.  Kubota. Review of the use of biosensors as 

analytical tools in the food and drink industries. Food Chem (2002) 77, 

237–256 

37. WHO, Expert Committee on Food Additives (JECFA). Safety 

evaluation of certain food additives and contaminants. WHO food 

additives series: 2012, 65. 

38. C. Baggiani, L. Anfossi and C. Giovannoli. Solid phase extraction of 

food contaminants using molecular imprinted polymers. Anal. Chim 

Acta, 2007, 591, 29–39. 

39. Y. Yao, W. Hao and J. Ping. Simultaneous determination of Cd (II) and 

Pb (II) ions in honey and milk samples using a single-walled carbon 

nanohorns modified screen-printed electrochemical sensor. Food 

Chem., 2019, 274, 8-15. 

40. F. M. Khanfar, W. Al-Faqheri. Low Cost Lab on Chip for the 

Colorimetric Detection of Nitrate in Mineral Water Products. Sensors, 

2017, 17(10), 2345 

41. N.B. Messaoudb, A. A Lahcena., C. Dridib, A. Aminea. Ultrasound 

assisted magnetic imprinted polymer combined sensor based on carbon 

black and gold nanoparticles for selective and sensitive 

electrochemical detection of Bisphenol A. Sens Actuators B Chem., 

2018, 276, 304–312. 

42. O. Koyun, Y. Sahin. Voltammetric determination of nitrite with gold 

nanoparticles/poly (methylene blue)-modified pencil graphite 

electrode: application in food and water samples. Ionics J., 2018, 24, 

3187–3197 

43. A.I. Zia. Electrochemical impedance spectroscopy-based MEMS 

sensors for phthalates detection in water and juices.  J Physic: 

Conference Series. 2013, 439, 1-12 

44. A.I. Zia, S.C. Mukhopadhyay, Y. Pak-Lam, I.H. Al-Bahadly, P. 

 hintha a. Gooneratne,  ǘrgen Kosel. Rapid and molecular selective 

electrochemical sensing of phthalates in aqueous solution. Biosensors 

and Bioelectronics, 2015, 67,342–349 

45. T. Priyaa, N. Dhanalakshmia, S. Thennarasub, N. Thinakarana. A 

novel voltammetric sensor for the simultaneous detection of Cd2+ and 

Pb2+ using graphene oxide/κ-carrageenan/L-cysteine nanocomposite. 

Carbohydr Polym. 2018, 182, 199–206 

46. Y. Lua, X. Lianga, C. Niyungekoa, J. Zhoua, J. Xua, G. Tian. A review 

of the identification and detection of heavy metal ions in the 

environment by voltammetry. Talan., 2018, 178, 324-338.  

47. C. Ruiz-Capillas and F. Jiménez-Colmenero. Application of flow 

injection analysis for determining sulphites in food and beverages: A 

review. Food Chem. 2009, 112, 487–493 

48. Z. S. Stojanović, E. Mehmeti, K. Kalcher, V. Guzsvány, D. M. 

Stan ović. SW NT-modified carbon paste electrode as an 

electrochemical sensor for histamine determination in alcoholic 

beverages. Food Anal. Methods, 2016, 9, 2701–2710.  

 

49. A. D. Kinghorn, H. Falk, S. 

Gibbons and J. Kobayashi. 

Progress in the Chemistry of 

Organic Natural Products. 

Xanthine Alkaloids: 

https://www.mdpi.com/search?authors=Mohammad%20F.%20Khanfar&orcid=
https://www.mdpi.com/search?authors=Wisam%20Al-Faqheri&orcid=


International Journal of Innovative Technology and Exploring Engineering (IJITEE) 

ISSN: 2278-3075, Volume-8 Issue-8 June, 2019 

844 

Published By: 

Blue Eyes Intelligence Engineering 

& Sciences Publication  Retrieval Number G5115058719/19©BEIESP 

Occurrence, Biosynthesis, and Function in Plants. 2017, 1, 1-89. 

50. R. Mateos, G. Baeza, B. Sarriá and L. Bravo. Improved LC-MSn 

characterization of hydroxycinnamic acid derivatives and flavonols in 

different commercial mate (Ilex paraguariensis) brands. Quantification 

of polyphenols, methylxanthines, and antioxidant activity. Food Chem. 

2018, 241, 232–241. 

51. N. Stefanello, R.M. Spanevello, S. Passamontic, L. Porciúncula, C.B. 

Bonane, A. A. Olabiyif, J.B. Teixeira da Rochaa, C.E. Assmanna. V. 

M Morscha. Schetingera M.R.C. Coffee, caffeine, chlorogenic acid, 

and the purinergic system. Food Chem Toxicol. 2019, 123, 298–313. 

52. S. Menon, K. G. Kumar. A fluorescent biosensor for the determination 

of xanthine in tea and coffee via enzymatically generated uric acid. 

LWT - Food Scienc and Technol, 2017, 86, 8-13.  

53. Y. Peng, W. Zhang, J. Chang, Y. Huang, L. Chen, H. Deng, Z. Huang, 

Y. Wen. A Simple and Sensitive Method for the Voltammetric 

Analysis of Theobromine in Food Samples Using Nanobiocomposite 

Sensor. Food Anal. Methods, 2017, 10, 3375–3384. 

54. D. Szöllosi, Z. Kovács, A. Gere, L. Sipos, Z. Kókai, and A. Fekete. 

Sweetener Recognition and Taste Prediction of Coke Drinks by 

Electronic Tongue. IEEE Sen J, 2012, 12, 3119-3123 

55. L. Guadarrama-Fernández, M. Novell, P. Blondeau, F.J. Andrade.  A 

disposable, simple, fast and low-cost paper-based biosensor and its 

application to the determination of glucose in commercial orange 

juices. Food Chem. 265 (2018) 64–69  

56. G. L. Dias, C. Sequeira, A.C.A. Veloso, M.E.B.C. Sousa, A. M. Peres. 

Evaluation of healthy and sensory indexes of sweetened beverages 

using an electronic tongue. Anal Chim Acta, 2014, 848, 32–42.  

57. S. S. Bozkurt, E. Merdivan, Y. Benibol. A fluorescent chemical sensor 

for ethanol determination in alcoholic beverages. Microchim Acta, 

2010, 168, 141–145 

58. E. Polshin, A. Rudnitskaya, D. Kirsanovc, A. Leginc, D. Saisond, F. 

Delvaux, E. R. Delvaux, B. M. Nicolaï, J. Lammertyna. Electronic 

tongue as a screening tool for rapid amnalysis of beer. Talan, 2010, 81, 

88–94. 

59. G. Manasa, R. J. Mascarenhas, A. K. Satpati, O. J. D'Souza, A.  

Dhason. Facile preparation of poly(methylene blue) modified carbon 

paste electrode for the detection and quantification of catechin. Mater 

Sci Eng C, 2017, 73, 552–561.  

60. J. G. Ayenimo, S. B. Adeloju. Amperometric detection of glucose in 

fruit juices with polypyrrole-based biosensor with an integrated 

permselective layer for exclusion of interferences. Food Chem, 2017, 

229, 127–135. 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


