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Research progress on detection methods of food additives in wine
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ABSTRACT: Food additives are widely used in food industry for the function of improving taste and proper-
ties. But with the development of market economy, many food additive abuse events have also happened. The
qualitative and quantitative detection of food additives received an increasing attention. Food additives in al-
cohol products were usually limited from pg/L to mg/L, which had put forward higher requirements for the de-
tection technologies. In this paper, the national standards of liquor products were presented. Detection methods
that commonly used of food additives in wine at home and abroad were reviewed, as well as the progress in
new application of gas chromatography-mass spectrometry and high performance liquid chromatography-mass
spectrometry. Finally, the future trends of detection method for food additives in wine were also prospected.
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Table 2 Comparison of different methods for the determination of cyclamate in liquor products
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