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Jacek Namieśnik, who died at the age of 69, was one of the most influential analytical chemists in Poland at the second half of the 20th century and the first two decades of the 21st century. He was dedicated to analysis using a broad range of methods. His scientific collaborations include scientists from not only from Poland but also from many countries worldwide. His achievements, both scientific and organizational, resulted in over 359 publications (PubMed), and this does not include the books he edited, and book chapters he contributed to. It is by all means impressive. He was also a dedicated teacher and mentor of many doctorate theses. The hallmark of his work was environmental and food analyses. Here, we would like to focus on his research, which has been partially related to our work and devoted to human health. Detailed analysis of many toxic compounds was performed by his group, including metals and biogenic amines in wine samples [1,2].



In addition, body fluids, taken in a non-invasive manner, were investigated [3]. This resembles, to some extent, our work on identification of body fluids, such as proteinergic profiles, novel neuropeptides, enzymes, and their inhibitors [4].



Another important contribution of Jacek Namieśnik to analytical chemistry was the validation of analytical techniques and the foundation of the first Polish dictionary of analytical abbreviations and terms.



Prof. Namieśnik was a connoisseur of liquors, and as a thoroughbred analyst, he felt an obligation to check the content of bottles before consumption. This passion resulted in several publications describing analytical techniques used in the examination of wines and whiskeys. This chapter of his scientific interest seems to be thorough and detailed, also including home wine production, as in the papers [5,6]. All those papers involve various types of mass spectrometry, among other methodologies. International authorship Polish–Bulgarian–Greek–Spanish, ensures proper quality of the products tested. Preferentially, biogenic amines were in focus. Luckily, biogenic amines are not poisonous, except from a higher content of histamine, mostly in the spoiled fish. Biogenic amines are products of the decarboxylation of amino acids by yeasts during fermentation, but other pathways can also be a contributing factor. Storage of the wines was also of special interest [2] and both white and red sorts that were kept at ambient and +4 °C up to 30 days. The most important conclusion was that histamine level decreased with time, but our recommendation coming from our own, long-term experience would be to drink wine right to the bottom directly after opening. Some striking fact is that neither Bulgarians nor Greeks did not contribute with their really good bottled products. Two publications deal with the metals content in the homemade wines. The results are reassuring that our own legal products can be drunk safely [1,2,5].



A set of papers describes detailed analysis of whisky [6,7,8]. In one of the publications the authors conclude that the biggest differences between different types of whisky are due to their aroma [7]. We agree with this observation to some extent, but Prof. Namieśnik, as a connoisseur, certainly was aware also of the taste. Electronic nose, i.e., the ultrafast GC/MS technique proved very useful for differentiation of various strong alcohols (vodka and whisky), and the usefulness of this device was tested on a large number of samples [8]. The good news is that such a simple technique is capable of differentiation between alcohols but also allows for the detection of eventual forgeries. It is a pity that moonshine samples were out of the scope of this project. Differentiation between various origins of whisky was published in [9]. Several sorts of spirits were tested by means of the headspace mass-spectrometry, mid infrared, and UV-vis spectroscopy. Again, it was possible to differentiate between Scotch, Bourbon, Tennessee, and Spanish (!!), however we will stay struggling as one of us prefers bourbon and the other Scotch.



Jacek Namieśnik and mass spectrometry. In his work, Prof. Namieśnik equally focused on every step of analysis, which usually included sample preparation, separation such as liquid chromatography, and detection steps. He used his talent as an analytical chemist to optimize many methods providing others with new tools to investigate important samples such as food or environment [10,11], just to mention few of such reports from his early work. Based on PubMed listing, he published 85 peer-reviewed papers, which included mass spectrometry. It is important to note that he always chose detection methods that were the most suitable for the task. One such example was the use of GC-MS. His work in this area can be divided into two avenues. One is development and/or improvement of analysis such as [12,13]. In recent years, he also contributed to analysis of components of e-cigarettes, as it was emerging as a health issue worldwide [14,15,16]. These three citations showed him as an emerging scientist to apply his analytical expertise to new challenges as manufacturers moved from combustible tobacco to other forms leading to addiction. His vision as an analytical chemist was focused on the safety of flavoring additives added to e-cigarettes when he published his paper in the Journal of Chromatography A in 2017 [16]), ahead of reports of lung complications resulting from vaping and a ban on certain flavors issued in some part of the United States. As a scientist, he focused in this publication on 88 additives, but more importantly, he put emphasis on validation. This is by far the most comprehensive study in this area.



His master approach to analytics with an excellent combination of sample preparation and chromatographic conditions, allowing the detection of so many analytes in one analytical run [15]. We can only hope that his work will be continued by one of his students that he trained.



Jacek Namieśnik as visionary educator. Diversity in educational experiences was a driving force in his vision of enhancing education. Jacek saw limitations in sending all graduate students abroad to experience various styles of and topics in education. He did not wait and actively invited established scientists to come to the Department of Chemistry of Gdansk University of Technology. Invited lecturers were mandated to provide specific courses for graduate students in a short period of time and lecture in English. Being one of them between 2011 and 2019 and lecturing to students from the Gdansk area, I saw an extraordinary benefit and opportunity of graduate students to enhance their experience in direct contact with the international scientific community. Big achievement, no doubt.






Funding


This research received no external funding.




Conflicts of Interest


The authors declare no conflict of interest.




References


	



Plotka-Wasylka, J.; Frankowski, M.; Simeonov, V.; Polkowska, Z.; Namiesnik, J. Determination of metals content in wine samples by inductively coupled plasma—Mass spectrometry. Molecules 2018, 23, 2886. [Google Scholar] [CrossRef] [PubMed]

	



Plotka-Wasylka, J.; Simeonov, V.; Namiesnik, J. Evaluation of the Impact of Storage Conditions on the Biogenic Amines Profile in Opened Wine Bottles. Molecules 2018, 23, 1130. [Google Scholar] [CrossRef] [PubMed]

	



Demkowska, I.; Polkowska, Z.; Namiesnik, J. Non-invasive biological fluid matrices analysed to assess exposure to environmental tobacco smoke. J. Expo. Sci. Environ. Epidemiol. 2011, 21, 656–661. [Google Scholar] [CrossRef] [PubMed]

	



Silberring, J.; Lyrenas, S.; Nyberg, F. Application of high performance liquid chromatography combined with diode-array detection for analysis of proteins and peptides in human cerebrospinal fluid. Biomed. Chromatogr. 1989, 3, 203–208. [Google Scholar] [CrossRef] [PubMed]

	



Papageorgiou, M.; Lambropoulou, D.; Morrison, C.; Namiesnik, J.; Plotka-Wasylka, J. Direct solid phase microextraction combined with gas chromatography—Mass spectrometry for the determination of biogenic amines in wine. Talanta 2018, 183, 276–282. [Google Scholar] [CrossRef] [PubMed]

	



Plotka-Wasylka, J.; Simeonov, V.; Namiesnik, J. An in situ derivatization—Dispersive liquid-liquid microextraction combined with gas-chromatography—Mass spectrometry for determining biogenic amines in home-made fermented alcoholic drinks. J. Chromatogr. A 2016, 1453, 10–18. [Google Scholar] [CrossRef]

	



Wisniewska, P.; Boque, R.; Borras, E.; Busto, O.; Wardencki, W.; Namiesnik, J.; Dymerski, T. Authentication of whisky due to its botanical origin and way of production by instrumental analysis and multivariate classification methods. Spectrochim. Acta A Mol. Biomol. Spectrosc. 2017, 173, 849–853. [Google Scholar] [CrossRef]

	



Wisniewska, P.; Sliwinska, M.; Namiesnik, J.; Wardencki, W.; Dymerski, T. The verification of the usefulness of electronic nose based on ultra-fast gas chromatography and four different chemometric methods for rapid analysis of spirit beverages. J. Anal. Methods Chem. 2016, 2016, 8763436. [Google Scholar] [CrossRef]

	



Wisniewska, P.; Dymerski, T.; Wardencki, W.; Namiesnik, J. Chemical composition analysis and authentication of whisky. J. Sci. Food Agric. 2015, 95, 2159–2166. [Google Scholar] [CrossRef]

	



Wasik, A.; Radke, B.; Bolalek, J.; Namiesnik, J. Optimisation of pressurised liquid extraction for elimination of sulphur interferences during determination of organotin compounds in sulphur-rich sediments by gas chromatography with flame photometric detection. Chemosphere 2007, 68, 1–9. [Google Scholar] [CrossRef] [PubMed]

	



Zygler, A.; Wasik, A.; Kot-Wasik, A.; Namiesnik, J. Determination of nine high-intensity sweeteners in various foods by high-performance liquid chromatography with mass spectrometric detection. Anal. Bioanal. Chem. 2011, 400, 2159–2172. [Google Scholar] [CrossRef] [PubMed]

	



Wolska, L.; Gdaniec-Pietryka, M.; Konieczka, P.; Namiesnik, J. Problems of PAH quantification by GC-MS method using isotope-labelled standards. Talanta 2009, 78, 730–735. [Google Scholar] [CrossRef] [PubMed]

	



Canney, P.; Murray, E.; Dixon-Hughes, J.; Lewsley, L.A.; Paul, J. A Prospective randomised phase III clinical trial testing the role of prophylactic cranial radiotherapy in patients treated with trastuzumab for metastatic breast cancer—Anglo Celtic VII. Clin. Oncol. 2015, 27, 460–464. [Google Scholar] [CrossRef] [PubMed]

	



Aszyk, J.; Kubica, P.; Namiesnik, J.; Kot-Wasik, A.; Wasik, A. New approach for e-cigarette aerosol collection by an original automatic aerosol generator utilizing melt-blown non-woven fabric. Anal. Chim. Acta 2018, 1038, 67–78. [Google Scholar] [CrossRef]

	



Aszyk, J.; Kubica, P.; Wozniak, M.K.; Namiesnik, J.; Wasik, A.; Kot-Wasik, A. Evaluation of flavour profiles in e-cigarette refill solutions using gas chromatography-tandem mass spectrometry. J. Chromatogr. A 2018, 1547, 86–98. [Google Scholar] [CrossRef] [PubMed]

	



Aszyk, J.; Wozniak, M.K.; Kubica, P.; Kot-Wasik, A.; Namiesnik, J.; Wasik, A. Comprehensive determination of flavouring additives and nicotine in e-cigarette refill solutions. Part II: Gas-chromatography-mass spectrometry analysis. J. Chromatogr. A 2017, 1517, 156–164. [Google Scholar] [CrossRef]












	
	
Publisher’s Note: MDPI stays neutral with regard to jurisdictional claims in published maps and institutional affiliations.











© 2021 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access article distributed under the terms and conditions of the Creative Commons Attribution (CC BY) license (https://creativecommons.org/licenses/by/4.0/).






nav.xhtml


  molecules-26-03536


  
    		
      molecules-26-03536
    


  




  





