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Fingerprint analysis technology and its application in food

WU Shuai' LEI Sheng® YANG Xi-hong' GAO Qian' CHENG Dong-wei'
2 2 2 1

ZHANG Ling? ZHAO Wei* ZHANG Tian-dong® XIE Wan-cui'
(1. , 524088; 2. , 650231)
(1. College of Food Science and Technology, Guangdong Ocean University, Zhanjiang, Guangdong 524088, China;
2. Technology Center of China Tobacco Yunnan Industrial Co. , Ltd, Kunming, Yunnan 650231, China)

9 b ( 20 90
( DNA N N s N N t ) B
N N ) . “ ”
s
’ ’ ’ ( ) ( PCR
) ( R )
s ( ) o s
9’ Y A
’ o ’
[2] [3]
; ; ; ( . )
Abstract ; Fingerprinting technology is a kind of technique which is s . .
based on certain quality characteristics of sample by means of the fin- C D
B ,

gerprint analysis methods (such as: DNA fingerprint, metabolic fin-
gerprint, isotope fingerprints. odor fingerprint, fingerprint spec-

trum, etc. ) to obtain a series of characteristic data and build models

to get a technique for statistics and classification. and It becomes a PCRAFLP SSR.ISSR
SNP .RAPD

hot spot of food testing technology research and future development
trend for the advantages of rapid. accurate, sensitive ,and so on. It
is described on the principle of all kinds of fingerprinting technology

and application, and development trends, especially in the food trace-

ability, the shelf life prediction, the quality testing and the applica—

tion of the food processing, to provide reference for future related re-

search.
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Figure 2 The flow chart of metabolic fingerprinting
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