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Solid phase microextraction and i1ts application in food field of domestic

Abstract  Solid phase microextraction (SPME) is a recent sampling technique bearing such advantages as simple fast
solvent free and inexpensive to carry out. Moreover SPME has been interfaced to GC and other analytical instruments and
possesses a good potential for method automation. SPME provides a complementary or even superior alterative method for the
pre concentration of flavor components from food matrix. In this paper the technic of SPME was introduced and its application
specially in food field of domestic was reviewed and further prospected.

Key words solid phase microextractio food application

- A

12 15

17

28



