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Application of on-site fast detection for food safety
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Abstract ; With the improvement of people’ s living standards, people paid more and more attention to food safety.
Food safety is a major problem relating to people’s lives and safety.Among all the protection measures, “on-site
fast detection for food safety” due to its rapid,accurate,convenient and economical properties,has become more
and more popular in supervision department especially in the security at major events.lts characteristic , application
at home and abroad,technical support and future prospects in the security applications were stated in this article.
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