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Application of liquid chromatography in food testing

Fan Huimin, Yu Shi, Tan Yuanfang

(Food Quality Supervision and Inspection Station of Jiangxi Province, Nanchang 330046 ,China)

Abstract ; At present, HPLC technology is playing an increasingly important role in food safety. Along with other
technologies, HPLC technology is more and more popular in research and application. It is believed that in the
near future, food detection technology will be more sophisticated and efficient. HPLC analysis can be effectively
used in the testing of food nutrients, food additives, as well as pesticide residues. This paper discussed the prin-
ciples of high performance liquid chromatography, and mainly focuses on its application in food testing.
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