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Analysis method and application of free amino acids
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ABSTRACT: Free amino acids are important active components and flavor compounds in plants and animals. With
the progress of modern science and technology, the detection methods of free amino acids are diverse and the
application research progress is rapid. This paper reviewed 5 kinds of methods, including spectrophotometry, ion
exchange chromatography integrated pulsed amperometric detection, amino acid analyzer, high performance liquid
chromatography and liquid chromatography-tandem mass spectrometry, and 2 kinds of new technologies
(supercritical fluid chromatography and near infrared spectroscopy). Then this paper analyzed the principle,
advantages and disadvantages of each detection method, and listed the related application research of each detection
method. With the development and popularization of modern new technologies, diversified ionization methods, high
resolution mass spectrometry, multi-stage tandem mass spectrometry and other technologies, the sensitivity, accuracy,
analysis speed and automation of free amino acid analysis would be improved to a new level. The detection methods
with good selectivity, high accuracy and simple pretreatment would be the future development trend of free amino
acid detection and analysis technology.
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