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Research progress on application of stable isotope technology in food inspection
ZHAO Yue, JIN Ying, LYU Ning, WANG Ping, ZHAI Lina

(Technology Center of Qingdao Customs, Qingdao Customs Risk Prevention and Control Branch,
Shandong Qingdao 266000, China)

Abstract: In recent years, stable isotope technology has been widely used in product quality control and authenticity

identification. This paper summarizes the research progress of this technology in food safety traceability and authenticity

identification of various foods in recent years, looks forward to its application in China, and hope to provide reference for

the administrative authoritives.
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