516 4511 el TR Vol. 16 No. 1
20254E 1 H Journal of Food Safety & Quality Jan., 2025

DOI: 10.19812/j.cnki.jfsq11-5956/t5.20240903002

SIARE: Pedmsl, XUIRF, skeafd, 5. M@ -2 T B RGEORE SR I Al ™ M I D P B I [D]. £ i 22 22 i
BRI AR, 2025, 16(1): 1-7.

PANG KJ, LIU ZP, ZHANG XIJ, et al. Application of gas chromatography-ion mobility spectrometry technology in the origin

traceability of animal and plant-derived foods [J]. Journal of Food Safety & Quality, 2025, 16(1): 1-7. (in Chinese with English
abstract).

SRS - 2 T ER WS BORTES A £ oy b
S

RATH | R kPR HER £ 5 g
(1. BRLZEFEARPNZERE, TR 404000; 2. 5P J7 M X PR RG] H0s, EEEE 404000)

O AT HRR RS A RO R T . Ry SRR S A AR L. RE
L T A gE o EAT IR A A N 2D R AR ER R . WEE I ] B HERS, [ AR AT kA
FETE R B 25300, LA VLS Y (volatile organic compounds, VOCs)FHIES & 5 =% VA&, v AF
FAEAS TR 7= i 6] AP (8] 1 22 57 . ROM B3 - 2 F 3 #31% (gas  chromatography-ion mobility spectrometry,
GC-IMS A E T AR L A M T VOCs MIERBTHA, BAEHCRE . Klls . RS IR,
AR B P MR AR F B AT GC-IMS HiARM TAR AR, B4 T4k GC-IMS
FARAE SR YR B b HL U v i B e, $R1T T GC-IMS HARARSR I & S 7 10, LUSH GC-IMS i ARTE &
s L N RS AR R S5

KB R EIE- 2 FITRISEOR, S I

Application of gas chromatography-ion mobility spectrometry
technology in the origin traceability of animal and plant-derived foods
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ABSTRACT: Food origin traceability technology is an important technical means for the effective implementation of
food origin traceability and the protection of regional brands and specialty products. China has established a number of
food safety standard systems, including “geographical indications of Chinese agricultural products”. There is an
increasing demand for food origin discrimination at home and abroad, and the characteristics of volatile organic

compounds (VOCs) are closely related to food origin, which can be used to characterize the differences between
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different products of the same kind of food. Gas chromatography-ion mobility spectrometry (GC-IMS) technology is a

new technology developed in recent years for the determination of VOCs, which has the advantages of good separation

effect, fast detection speed and high sensitivity, and has the potential to become an effective technical means for origin

tracing. This paper introduced the working principle and characteristics of GC-IMS technology, summarized the

progress of the application of GC-IMS technology in the origin traceability of animal and plant-derived foods in recent

years, and discussed the future development direction of GC-IMS technology, in order to provide technical reference for

the continuous expansion of the application of GC-IMS technology in the origin traceability of food.
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Table 1 Application of GC-IMS technology in traceability of animal-derived food
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