
3rdIMEKOFOODS 
Metrology Promoting Harmonization& Standardization in Food & Nutrition 

1st – 4thOctober 2017, KEDEA building, AUTH, Thessaloniki, Greece 
 

  281 

 

 

P16: ISOTOPIC MODEL FOR DETECTING ORIGIN OF MILK 

Karalis P.1),*, Poutouki A. E.1), Dotsika E.1),2) 
1 Laboratory of Stable Isotopes and Radiocarbon, Institute of Nanoscience &Nanotechnology, NCSR “Demokritos”, 153 

10, Greece- * p.karalis@inn.demokritos.gr 
2 Institute of Geosciences and Earth Resources, Via G. Moruzzi 1, 56124 Pisa, Italy 

 

 

Nowadays, more and more products of doubtable origin are entering the market, downgrading the value of 
authentic products and the labor of honest producers. Consequently, it becomes a necessity the 
traceability and the authenticity of these products, first, to protect the local production and, second, to 
inform the consumers about the origin of the products. The most capable and promising analytical 
technique for identifying the geographical traceability of individual products is the analysis of stable 
isotopes. For example, analyzing the δ18Ο and δ2H of the milk and the water of the milk can determine the 
geographical origin of the animal. Furthermore, measuring the values of δ13C and δ15N will provide with the 
information of the feed supplied to livestock which is an extra detail for characterization of the 
geographical origin. 
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