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Advances on detection of meat adulteration
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ABSTRACT: Meat is one kind of food consumed widely in China. However, events of adulteration often
occurred, which not only hurt the consumers' economic interests, but also affected human health. So the
detection of meat adulteration is very important. The application and characteristics of various meat
adulteration detection technologies were reviewed and their development trends were discussed in this paper.
The most used detection methods commonly include PCR technology, enzyme-linked immunosorbent assay
(ELISA), near infrared spectroscopy (NIR) and chromatography. Detection technology based on PCR including
amplified fragment length polymorphism PCR, random amplified polymorphic PCR and real-time PCR are the
most developed and used widely. Near infrared spectrum (NIR) technology detects fast, but the accuracy still
need to be improved. The ELISA methods have had commercia kits, but its application is limited due to the protein
activity. Chromatographic analysis in recent years have a further research, the peptide identification with high
resolution mass spectrometry will be a new research direction. With the development of science and technology,
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multiple technologies combining will make the detection more quickly and accurately.
KEY WORDS: meat; adulteration; detection
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