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Research progress on the detection method of swine source components in food
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Abstract: In the food industry, pork adulteration in meat products is
comparatively serious due to the economic interests and moral stand-
ards, etc., which not only bring hidden dangers to the health of con-
sumers, but also may cause the damage to the social harmony. In
this study, the latest application progress and advantages and disad-
vantages of various detection methods based on DNA, protein, artifi-
cial olfactory system, spectroscopic technology, electronic nose and
other food stuff were reviewed. This review would provide the basis
of the detection of porcine-derived materials andcomponents in food
in the future.
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