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Research progress in the application of gas chromatography-ion mobility
spectrometry technology in cereal foods
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ABSTRACT: As an emerging detection and analysis technology, gas chromatography-ion mobility spectrometry
combines the high separation efficiency of gas chromatography and the fast response capability of ion mobility
spectrometry. Due to the advantages of fast detection speed, short time and data visualisation, it has been widely used
in the food field, especially in food grade classification, adulteration detection, food freshness evaluation, food
processing quality monitoring and changes during storage. Corn, wheat, rice, barley, sorghum, brown rice and other
cereals are important economic crops in China, which not only provide nutrients and energy needed by the body, but
also are important raw materials for traditional food processing, and are in great demand in daily life. As people’s

awareness of healthy and nutritious food consumption increases, research around grains and their products has
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become a hot spot of attention. Based on this, this paper introduced the principle and characteristics of gas

chromatography-ion mobility spectrometry, and systematically compiled the research of this technology in the

traceability of cereal food origin, analysis of aroma components, and deep processing of raw materials, aiming to

provide important support for the development and utilisation of cereal resources and quality regulation.

KEY WORDS: cereal foods; gas chromatography-ion mobility spectrometry; origin traceability; aroma substances; quality
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Fig.1 Principle schematic diagram of ion mobility spectrometry
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