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Omics-Based Technologies for Food Characteristic

Identification and Authentication

CHEN Ying
( Chinese Academy of Inspection and Quarantine , Beijing 100176, China)

Abstract ;: Food quality monitoring and authentication, the important research contents in the field of food

science had been the focus of interest by researcher in recent years. New technologies and methods for

food quality monitoring and authentication were emerging. From the history development of food adultera-

tion and fraud, the degree of influence, connotation, technical problems, etc, this paper summarized the

status of food authenticity technology based on genomics, proteomics, metabolomics, and nondestructive

testing technology of food characteristic identification and counterfeit detection, and analyzed the charac-

teristics of different methods. The main problems and countermeasures of food quality monitoring and

authentication in China were pointed out, and the development trend of corresponding technology was

prospected.
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