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Abstract

To strengthen the supervision of food additives is an important content of food safety supervision with the social attention to food

safety. Recent research advances on analytical methods of dehydroacetic ( commonly used preservatives) in food were summarized, including

a varlety of pretreatment techniques and detection methods, which provided a reference for food additives analysis. The research direction of

analytical methods of dehydroacetic in food was also proposed.
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