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Abstract: Milk, as a kind of food for all agesboth young and old, has high nutritional value. In recent years, the issues
related to milk quality and safety have received widespread attention, and the determination of milk quality and safety has
become one of the main research directions for dairy product research. Milk contains many metabolites, including major
nutrients and drug residues. Metabolomics, as an important class of methods for studying food quality and safety, can
reveal the quality and safety of food products on a large scale and with high throughput. This paper reviews the application
of metabolomics techniques in the field of milk quality and safety. The correlation between the differences in milk
metabolites and the quality of milk obtained from different breeds of cows, by different heating methods, and under different
environmental and ration feeding conditions, is analyzed. The applications of metabolomics techniques in identifying drug
residues in milk are summarized. This technique can be use for milk adulteration. The characteristics of different technical
methods applied in the milk quality and safety field are also summarized. In conclusion, this paper clarifies the application
scope of metabolomics in the determination of milk quality and summarizes the progress of metabolomics in milk quality and
safety in recent years.
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Fig.1 Analysis platform in milk metabolomics research
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Table 1 Advantages and limitations of metabonomics tools in milk
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AR

A E ol 8

GiES R FHRAK m@@)g%iﬁ
E RN 0.30
HEEV 0.34

ﬂ;ﬁgh Sk FarRek LC-MS/MS 027  [39,47-49]
[ 32 F Ak 1.00
K Fardok 0.92

""""""""" ARk 0

gi AWnE ?%ig%fs 1.70 [39,47]
WA 1.70

""""""""" KRR 030

ﬁz’ B2 }fgﬁgﬂgs 0.30 [47,50]
TRy E 0.60

T 0.20

Ak BT A% LC-MS/MS 0.05 [47,51]
b5 43 G 1.00

j%;/z] 2% 4% A HPLC-MS/MS  2.00 [51,52]




R EmEH

Modern Food Science and Technology

2024, Vol.40, No.2

212 #radinese) R B RE AN

K22 BRI £ B T R 5 AR 24 40 AT
N, B UL HAR S b T ], (HX R =
AT e 20 NS R = A e 2 1 R . R R B, &
YR LIN T YAl G & A R 255k B, Hop
R AR 25 5% B AT RE SRR T 25 Y& (kL
FLOREKRFED, ik Ramik. 2i, SEUF
WA R R 2518 BB K, s2 M yE 9 33 24k
el B 1) ALY, AR 2R AR Va2, AT UK
gy rh 2 FhAR 255 B AT RN, BRI AR 2 44 B
L& 3.

* 3 MARBAEEARQRNE PRI BRH
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