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Abstract: As a mature technology, gas chromatography has been
widely used in analysis of composition and content of material, and it
is also promising for analysis of food nutrition components and quali-
ty and security as it is easy, fast to use. The application of gas chro-
matography and its hyphenated technology in nutrition ingredient a-
nalysis, flavor compound, f{reshness, pesticide and veterinary resi-
due, and toxic chemical from environment and process of meat and
meat products are reviewed, and then prospected its perspective ap-
plications in meat detection.

Keywords: gas chromatography; meet and meat products; hyphenat-
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