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Application of metabolomics based on gas chromatography-mass
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ABSTRACT: With the improvement of people’s living standard, more and more people put forward higher
requirements for food safety. The origin traceability of agricultural products can not only guarantee the authenticity of
agricultural products and maintain the stability of agricultural market, but also be a necessary means to ensure food
quality and safety and protect the rights and interests of consumers. The establishment of an efficient food traceability
system is the key to ensure food quality and safety. Gas chromatography-mass spectrometry (GC-MS) is one of the
most important technologies in the metabolomics research. Because of its high efficiency, high sensitivity, strong
stability and other advantages, it is widely used in the research of origin traceability of agricultural products in recent
years. Based on the analysis of major literatures in recent years, this paper summarized the progress of metabolomics
research of GC-MS and its application in the origin of grain, meat, oil, fruit and vegetable agricultural products, and it
also looked forward to the research on the origin of agricultural products in the future, so as to provide reference for
the establishment of the traceability system of agricultural products in China and promote the application of GC-MS

metabolomics technology in food traceability.
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Fig.1 Basic workflow of metabolomic research
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