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ABSTRACT: Raw milk is the main raw material for the development of the dairy industry, and is the key factor that
determines the quality of dairy products. However, domestic and foreign food safety incidents of dairy have occurred
frequently in recent years, the behavior of criminals to obtain economic benefits by incorporating false substances
into raw milk has become a serious safety issue. It has an adverse impact on people's health and entire dairy industry.
Fingerprinting technology is a detection technology that can identify the image generated by a certain analysis tool. It
can detect adulteration of raw milk more sensitively, accurately and quickly. This paper analyzed the current status of
the safety of raw milk, summarized the application of four fingerprinting techniques of electrophoresis, spectroscopy,
chromatography and electronic sensory techniques in milk adulteration detection, compared the advantages and
limitations of the four techniques, and prospected directions of future research, so as to provide a theoretical basis and
reference to improve the quality and safety of raw milk and ensure the health of consumer.
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