TS R
Food and Fermentation Industries
ISSN 0253-990X,CN 11-1802/TS

(EmEREBETIIY MEE KRBT

H - AMEE-B FIEBIE (GC-IMS) 165 &7 i KR 24 i 52

= Ve, WP, WESY, AR, ZER, xR, BRPE, B, ARk
DOI: 10.13995/j.cnki.11-1802/ts.028288

ke H - 2021-06-07

Mg R HE:  2021-09-10

51 A% WiEe, EaE, WESS, KSR, IR, XU, B, ERRE, 48k

FHEGE-B LB (GC-IMS) FE& &7 MR AT IR . frah 5 R EE L
M. https://doi.org/10.13995/j.cnki.11-1802/ts.028288

@n(rr@;»e«]

www.cnki.net

WIS ER: EHmBE LIRS, ffk NSRRI 2 DR R HEBUE R BN g0 E R S5
B HEMBAR L E, HEdFRATITF B8 FE TR HEROE e 5 H e fa 4 )
TURFE RGN CRIEMZ LI HBUS IR, AT ATE MARE . &, WIS, B g % R de
AR 2 HL DU Y CURfh E ) VIR i R P B e 1 o S P S8 Al I 2% 1 AR N 8 e AUAF 4 (il
R ERZEB) AN T AR BEAE Y A RAE s 2 ARWE TR A B . Bl RSBl 77 &g
BB TSCSR R, AR ARANGGAT 9 S AR BUT s R fF N 2 LA R 5 [ A R A5 T i
HURR BB AR, IERAE MG IVEIE 55307 155 87 ANCTRE R TR AL R IR TESE
N ERF T ERRI A BRI, SR ERG— 25, AMRBSOLSCEH | 1E# . HUA AR R A,
FURTEE T g A HEAT > B0 IE

HREEIN : AU TR EE I S (R E2EARIIT] OsfioO) By aEHARAREL, £ (FE
FARWIH (MZRREO) ARG & LA 5 405 T N 7 — B R i, LR BRI RO 30, A2 BRI
AR BT HI AR SO AT E R . HERROE RS . BN RE R . B (o B AR (RIZRRO) A2 B 5l
R H L SR TR 28 3 4 0 ) (ISSN 2096-4188, CN 11-6037/Z), it AR 29 W T AT 285 i b X 4%
RSN IE 2 AR



B SRR Tl

SRS T (GC-IMS) 7E & & 7 il AWK 43 A7
) L FH

M, 1BAEN BEIS, AR, BiEA, xts, A, TERE, 4RE

(RICEMERRBARAR, |74 =%, 527400)
SEEEE  ESEESYE BN N EINES, E-mail: tanhuize5@163.com. )

HWE SMH-BTFiT#%i% (gas chromatography-ion mobility spectroscopy, GC-IMS) Z—Fh H T4 ke dh h ¥ & ik &
P JLAE 2SR PR B AR, BRI B P . #RAE A . O SER T GC-IMS MM R, FRIRZGRAR T
HAEFE MBS &&= MBS LR R R R X & &7 AR 3 S TN H, SEaiT
GC-IMS AR HHTAAE R A8 K ARk & 710, LUBT RIS BB A & & 7 i XK . TR &8 & & il de 2t
RIS A AR L HE

KR AMEIE-E IR, FE7 KK, i B

DOI: 10.13995/j.cnki.11-1802/ts.028288

Application of gas chromatography-ion mobility spectrometry (GC-IMS) in flavor
analysis of livestock and poultry products

YANG Lu, TAN Huize* , WEN Zhifen, ZHANG Xiangbin, PENG Yunzhi, LIU Songbai, CHEN Dan, WANG Xiaoming, ZOU Yi

(Wens Foodstuffs Group Co., Ltd.,Key Laboratory of Animal Nutrition and Feed Science of the Ministry of Agriculture, Yunfu 527400, China)
Abstract Gas chromatography-ion mobility spectroscopy (GC-IMS) which has the advantages of fast detection speed and
convenient operation is a new method for the analysis of volatile compounds in samples. Firstly, the application principle of
GC-IMS was briefly introduced in this paper, then the usage of GC-IMS technology in variety differentiation and adulteration
identification of livestock and poultry products and the influence of different factors on flavor characteristics of them were
reviewed. Finally, the existing problems and future development direction of GC-IMS technology were analyzed. It provides a
theoretical basis and technical support for researchers to study and analyze the flavor of products and develop new livestock
and poultry products.
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Fig 1 Basic structure and detection principle of IMS
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Fig 2 Two-dimensional separation system of GC and IMS
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Table 1 Flavor characteristics of livestock and poultry products under different processing conditions
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