
Why?

When talking about shelf life, it is essential 
to guarantee the salubrity of the food 
until the last day of “ shelf life” but it is 
also important to take into consideration 
the reactions of consumers regarding 
the sensorial changes that the product 
undergoes as it ages.

In a shelf life study, sensory tests allow to 
measure and monitor the acceptability of 
the product, evaluating the extent of the 
changes undergone by the food (product 
under aging VS fresh product) to establish 

how long the product is able to satisfy 
consumer expectations.

The definition of the shelf life is possible 
through the synergy between sensory 
analysis and analytical determinations.

Who?

Thanks to the synergy between know-
how and technology, Neotron guarantees 
a complete and integrated analysis of 
analytical data and sensory evaluations 
of the product over time.

SHELF LIFE 
STUDIES

PARAMETERS

A priori identification
of the most critical 

analytical and sensory 
parameters and those 
that potentially limit 
shelf life, based on

the matrix.

Storage Conditions
Normal aging - if necessary 

accelerated aging to
estimate the product’s
evolution in less time.

Climate Chambers
Simulate different

conditions of temperature, 
humidity and light.

STORAGE
The timeline and the

analysis steps, considering 
the assumed shelf life.

TIMING

Samples in the sales 
package should be used

for the study.

SAMPLES

NEOTRON SPA 
Stradello Aggazzotti, 104

41126 Modena – ITALIA 

Tel: +39 059 461711
Fax: +39 059431777

Info: seneca@neotron.it
www.neotron.it


