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Research Progress on Rapid Detection Standard System and
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(1. State Key Laboratory of Food Science and Resources, Jiangnan University, Wuxi 214122, China;2. School of
Food Science and Technology, Jiangnan University, Wuxi 214122, China )

Abstract . It briefly describes the current situation, problems and development trend of China's rapid
food quality and safety testing standard system, as well as the development status of testing
technology. In the future, rapid food quality and safety testing technology will develop at a high
speed in high-throughput rapid testing, visual quantitative testing and intelligent set, and play an
important role in rapid screening of pathogens and pollutants, improving testing efficiency, reducing
testing costs, promoting the development of food industry, and maintaining public health. At the
same time, to improve the food quality and safety rapid test standard system, rapid detection
techonlogy will certainly provide strong support to the food quality and safety monitoring system,
which can not only protect the consumers' dietary health, but also improve the overall level of China's
food management, promote the development of the food industry and enhance international
competitiveness.
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Table 2 Main contaminants in grains and detection performance of immunochromatographic test strips
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Fig. 1 Smartphone-based integrated device with colloidal gold and fluorescence dual detection mode
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