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1. INTRODUCTION

There is an urgent need in the simple and reliable instruments for the
assessment of food quality and potential hazards related to the food processing
and contamination. Although modern technologies in agriculture sufficiently
decrease direct risks related to the toxic species in foodstuffs, the variety of
chemicals applied in agriculture as well as underestimated contamination
sources call for the further efforts in the above area.

Biosensors are portable analytical instruments that integrate biological
recognition element (enzyme, antibody, DNA, whole cells) with appropriate
transducer converting biochemical recognition in the electric signal [1]. To

Comprehensive Analytical Chemistry, Vol. 74. http://dx.doi.org/10.1016/bs.coac.2016.03.017

Copyright © 2016 Elsevier B.V. All rights reserved. 121

brought to you by COREView metadata, citation and similar papers at core.ac.uk

provided by Kazan Federal University Digital Repository

https://core.ac.uk/display/197474362?utm_source=pdf&utm_medium=banner&utm_campaign=pdf-decoration-v1

