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Research progress on the determination of volatile organic compounds of
agro-food by gas chromatography-ion mobility spectrometry
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ABSTRACT: Gas chromatography-ion mobility spectrometry (GC-IMS) combines the high separation power of gas
chromatography with the high sensitivity of ion mobility spectrometry to obtain the three-dimensional spectra of
retention time, drift time and signal strength, which makes the qualitative analysis more accurate, it effectively solves
the problems of low identification ability of gas chromatography and cross sensitivity of ion mobility spectrometry in
the detection of mixtures, the volatile organic compounds (VOCs) of the samples can be directly analyzed without
complex sample pretreatment, greatly simplifying the analysis process, achieving rapid detection, and meeting the
needs of on situ analysis. As a new non-destructive testing technology, GC-IMS technology is mainly used in food
quality identification, adulteration traceability analysis, food flavor analysis, new product development and other

aspects. This paper introduced the basic principles of GC-IMS, and emphatically summarized its application on
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several kinds of food, such as grains and oils, fruits and vegetables, aquatic products and so on, aiming to provide

some theoretical guidance for the agro-food quality analysis, flavor research and new food development of edible

agro-food products.

KEY WORDS: gas chromatography-ion mobility spectrometry; volatile organic compounds; agro-food; traceability;

adulteration
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