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Research progress on application of magnetic nanoparticles in composition
isolation and safety detection in food field
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Abstract; Magnetic nanoparticles is a kind of new polymer materials,
which has been widely used in the field of biomedical, food and envi-
ronment in recent years. The magnetic nanoparticles with suitable
surface modification are capable of binding molecules selectively and
has property of special magnetic response. In this review, the re-
search progress on applications of magnetic nanoparticles in food
composition separation and food safety detection were reviewed, and
the application prospect were discussed.
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