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Application of high performance liquid chromatography in food safety
detection
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ABSTRACT: High performance liquid chromatography (HPLC) is a rapid, efficient and accurate detection method,
which is widely used in food, medicine, biology and other fields. At present, HPLC is increasingly mature and plays
an important role in food safety detection. Many scholars at home and abroad are committed to simplifying the
experimental operation procedures, improving the detection efficiency, expanding the application range, and
improving the existing detection methods. This paper focused on the research progress of HPLC in the detection of
food additives, various pesticide residues, biological toxins and food nutrients in recent years, so as to provide
reference for improving the further application of HPLC in the food field and establishing new testing methods.
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