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Abstract

The main aim of the talk is to present general design
principles and guidelines to build sustainable high-
performance flavin derivatives suitable for future use, in
pure science, food product quality assessment, biology,
medicine, and photocatalysis. The results presented
combine multidisciplinary research from chemistry,
physics, biology, pharmacy, food and nutrition
technology, mathematics, chemical engineering, and
social sciences. Fundamental properties of flavins will be
presented from the standpoint of their practical use, including appropriate molecular structure and
photophysical properties, redox properties, solubility and photo- and chemical stability. Recent
results from two ongoing financed projects, Flavin-based tools for monitoring and controlling redox
environment in cells and Tailoring flavins for organic photocatalysis will be presented.
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