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Application of rapid evaporation ionization mass spectrometry in rapid
detection of food quality and safety
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ABSTRACT: Rapid evaporation ionization mass spectrometry (REIMS) is the latest achievement of the rapid
development of environmental ionization mass spectrometry technology, and it is also a hot spot in the field of mass
spectrometry detection in recent years. Aerosols produced by ionizing and cutting tissues or other biological samples
with rich biological characteristics in specific areas are analyzed in situ, online, real-time and quickly with the help of
high-resolution mass spectrometry. Then computer data modeling and visualization are carried out to realize the rapid
detection of target substances. This paper summarized the development, main structure, detection principle,
conventional data processing methods and their specific applications in the field of food detection, including meat
adulteration identification, flavor substance detection, variety identification, dried fruit authenticity evaluation, fruit
juice flavor substance identification, efc.. This paper mainly summarized the current research progress of the
application of rapid evaporative ionization mass spectrometry in different food detection fields, in order to provide
some ideas and references for scientific researchers in food safety rapid detection and other related research fields.
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Fig.1 Sampling apparatus for several in situ ionization mass spectrometry
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