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Research progress on juice adulteration detection technology

LIU Rui’, LEI Qi-Di, BAI Li-Wei-Wei

(College of Investigation, People’s Public Security University of China, Beijing 100083, China)

ABSTRACT: The fruit juice market has shown rapid growth in sales levels as consumers become more health
conscious. As an important beverage consumed around the world, fruit juice has become one of the most common
targets for adulteration. Adulterated fruit juice not only poses a direct potential threat to consumers’ health, increasing
the risk of illness and seriously harming their health rights and interests, but also disrupts the market order and leads
to vicious competition. Therefore, fruit juice adulteration detection technology has gradually become a research hot
spot. According to the different degree of impact on the sample, this paper divided the fruit juice authentication
techniques into two categories: Destructive and non-destructive. This paper bringed together a large number of
research results on juice adulteration detection techniques from isotope analysis, elemental analysis, chromatographic
techniques, spectroscopic techniques, intelligent sensory techniques, digital imaging techniques, etc., and outlined the
principles, applications, advantages and limitations of various adulteration testing techniques. In juice adulteration
detection, compared with the destructive techniques, the non-destructive techniques had the advantages of simple
sample preparation, easy operation, lower cost, high portability and no need for reagents, efc. However, in order to
apply the technology to industrial practice, it is necessary to establish a model applicable to industrial inspection and

identification in combination with production needs.
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Table 1 Technical information on 6 kinds of testing techniques in the examination of fruit juice adulteration
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