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Abstract: There was noqualitative or quantitative detectionmethodforedible colloid in meatbefore
these methods wereestablished. This research selected «-carrageenan and «-carrageenan
disaccharide as detection markers, which were used to detect edible colloid in meat. On this
basis,detection methods for edible colloid in meat by liquid chromatography-tandem mass
spectrometry,pre-column derivatization liquid chromatography-tandem mass spectrometryand
pre-column  derivatizationliquid  chromatography  method  were  established and

developed.Therefore,the problem of qualitative and quantitative detection of edible colloid in meat



was solved for the first time, and two national invention patents which were based on the detection
methods were obtained. It also offersa way for the detection methods of edible colloid in other
foods and agricultural products.
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