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Current situation and research progress of detection methods of melamine in
dairy products
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ABSTRACT: Melamine is a triazine-type nitrogen-containing heterocyclic organic compound. The nitrogen content
in the melamine molecule reaches 66.7%. Some illegal companies add it to milk and dairy products, causing the false
appearance of high crude protein. The aquaculture and other industries have adverse effects and pose a serious threat
to human health. Therefore, the research on the detection method of melamine in dairy products has become a hot
spot in the society in terms of food safety detection. This article focused on the research status of detection methods
of melamine in dairy products in recent years. The detection methods mainly included liquid chromatography-mass
spectrometry, gas chromatography-mass spectrometry, surface enhanced Raman spectroscopy, electrochemical
analysis methods, infrared spectroscopy and fluorescence photometry, etc. With the development of instruments and
science and technology, the development of simple, low-cost, portable, accurate, fast, sensitive and efficient detection
technology for melamine in dairy products is an important direction for future melamine technology research.
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Fig.1 Structural formula of melamine
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Table 1 Experimental parameters of the LC-MS method for detecting melamine in dairy products
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