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ABSTRACT: Fingerprint refers to some complex substances or components, whose chromatogram, spectrum or
other visual data can be obtained to identify their chemical essential characteristics after proper processing and
analyses. The characterization of food quality and safety based on fingerprint technology has the characteristics of
fuzzy analysis, good characteristic, stability and reproducibility. According to technical principle of constructing

fingerprints, it could be divided into 6 categories, including chromatographic, spectral, electronic noise,
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electrochemical, biomarker, and inductively coupled plasma characteristics technologies, this paper reviewed recent

10 year research progresses in fingerprint technology, analyzed the advantages and disadvantages of various methods,

and prospected the developing trends of fingerprint technology in food field, in order to provide reference for the

development and application of fingerprint technology in food field.
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Fig.l1 Basic operation process of E-nose fingerprint technology
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Table 2 Specific application examples based on electrochemical fingerprinting technology
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