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Application of NMR-based metabolomic technique on the food science
CHEN Dai-an, YE Yang-fang®

(School of Marine Sciences, Ningbo University, Ningbo 315211, China)

ABSTRACT NMR-based metabolomic technique is an emerging method in the “omics” research. It focuses on

high-throughput characterization of all small molecule metabolites in biological matrices. However, it also works pow-

erfully in the compositional analyses of food. In this paper, the recent applications of NMR-based metabolomic tech-

nique on the food science were reviewed.
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