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OBJECTIVE

Transfer the knowledge and experience on colour and spatial properties 

measurement acquired through research in diverse areas and materials to 

undergraduate and graduate food science classes in the School of Exact and 

Natural Sciences of Buenos Aires University.

CONCLUSIONS

The experiments allow to conclude that the combination of spectral and spatial attributes are essential for a proper evaluation of 

food appearance. It is important to open food science courses to the input from different areas of knowledge. 

On the other side, students feedback could also be valuable for the food industry.
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 spectrophotometer

 photocolorimeter

 computer vision system
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