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Application of molecular imprinting technology to detection of food spoilage bacteria and pathogenic

microorganisms

Fan Zhang

Chongqing University, Chongqing

[ Abstract] In recent years, people's awareness of health has improved significantly, and interest in food

safety has increased. In terms of food supply assurance and food quality and safety management, food

contamination and spoilage are always attracting attention. Only by rapidly and accurately monitoring food

microbes and assessing food contamination can foodborne diseases be prevented and food waste avoided.

Molecularly imprinted polymer detection technology has the advantages of stable performance, high specificity,

and easy preparation. It has a wide range of applications in the detection of food spoilage and pathogenic

microorganisms.
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