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Review on Non-targeted Detection Technique for
Food Safety and Quality

Liangli (Lucy) Yu', LU Weiying’, LIU Jie’, DU Lijuan’
(1. Department of Nutrition and Food Science , University of Maryland ,College Park ,MD 20742 ,USA ;
2. School of Agriculture and Biology ,Shanghai Jiao Tong University ,Shanghai 200240 , China ;
3. Beijing Advanced Innovation Center for Food Nutrition and Human Health ,Beijing Technology and
Business University , Beijing 100048 , China)

Abstract: Non-targeted detection technique has been extensively applied in the food safety and quality in
recent years. In general, a non-targeted detection combines analytical approaches, fingerprinting tech-
niques and chemometrics to detect toxicants or foreign components in foods without knowing their chemi-
cal structures. The key purpose of non-targeted detection technique is to detect whether the sample is ab-
normal, without prior knowledge of what caused the abnormality. This manuscript introduces and reviews
the current progress and the prospect non-targeted food detection techniques, including chromatographic,
mass spectrometric, spectroscopic, cell-based non-targeted detection techniques. Foods and ingredients
including milk, Chinese wolfberries, Chinese angelica,oregano, honey, etc. , were introduced. The non-
targeted detection technique can help the healthy development of food industry and play an important role

in protecting public welfare and human wellbeing.

Key words: non-targeted detection technique; chemometrics; food safety and quality assurance;

food analysis
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