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Abstract: Modern supercritical fluid chromatography technology
has better stability and robustness, which can be coupled with
mass spectrometry. Supercritical fluid chromatography has the
characteristics of high selectivity, high sensitivity and short
consumption time, which is not only suitable for high-throughput
analysis, but also the analysis of trace compounds in complex
samples. Moreover, the application of supercritical fluid
chromatography in food quality and safety and the future
development direction of supercritical fluid chromatography were
also discussed.
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