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Application of liquid chromatography-mass spectrometry in
food adulteration
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ABSTRACT: Food fraud is an important aspect in the field - of food safety risk prevention and control. Food
adulteration is a type of food fraud, which may bring or introduce food safety problems due to the nature and manner
of adulterated products. In view of the global food adulteration behavior, this paper reviewed the application of liquid
chromatography-mass spectrometry in solving the adulteration problems of meat products, dairy milk, edible
vegetable oil, and honey in this article as well as summarized the existing adulteration of these 4 kinds of food.
Adulteration of meat products could be divided into geographical origin change, meat substitution, illegal use of
additives, addition of allergens, use of death livestock and poultry. Adulteration of dairy products mainly included
origin change of milk, types of milk, addition of nitrogen-rich compounds, and additives. Adulteration of vegetable
oils mainly included oil blending, incorporation of non-edible oils, origin change of vegetable oils, and addition of
industrial dyes. Common adulteration of honey were different habitats, nectar source, and adding syrup. The
pretreatment methods (liquid-liquid extraction, solid-phase extraction) for identifying the authenticity of food by

liquid chromatography-mass spectrometry were summarized, in order to provide a useful reference for the
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identification and application of food authenticity technology by liquid chromatography-mass spectrometry.

KEY WORDS: liquid chromatography-mass spectrometry; food adulteration; liquid-liquid extraction; solid-phase
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