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Progress in application of stable isotope in forest product traceability

and adulteration detection

WANG Pengfei, SHEN Juanzhang, TAN Weihong
(Institute of Chemical Industry of Forest Products, Chinese Academy of Forestry, Nanjing 210042, Jiangsu, China)

Abstract: Stable isotope technology can be used in forest product traceability and adulteration detection. Com-
bined with LDA-PCA, the isotope ratios ("*C/”C, D/H, *0/'°0, "N/“N) were able to trace the geographical ori-
gin of kiwifruit, sweet cherries and extra-virgin olive oils. Stable carbon isotope was applied to authentication of
fruit juice, health products and flavours by IRMS, HPLC-IRMS or GC-IRMS. Stable nitrogen isotope can verify
the organic product. Based on the research of forest and organic product traceability and adulteration detection,
this paper summarized the theory of stable isotope technology and application of stable isotope in forestry adul-
teration detection and trace ability. This paper aims to promote the application of stable isotope technology and
to improve the method of adulteration detection and traceability in forest product. [Ch, 34 ref.]
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)R R [l 37 28 AT LA 68 S0 A () e 2 A 7 it A B 7 oA 4 D - D) R 5 o A g R L ey
A, w43 Co WY (AN Triticum aestivum, IKFG Oryza sativa, K. Glycine max, HAtGossypium
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V9% Panax quinquefolius J&—FPHIPE I 25864, BB PEVES: R A RE A MR AE . TIAN S50
Jeill e T EILA L bt AR, nER, EEMPEEES 6°C, 8D, 8%0 16N, 43 -28.52%0~
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10 PGS 25 7 AT = s 3, b IX 4 7ok A 9 E ) 7 &= mok A i EOE R 3 &

ZEBRCRE T T HA BV, B, WA WIS AT 7 A7 M FOWE F Schisandra chi-
nensis FEfh, A& B 8°C FI 8N S8 W bk T = Hh i) R AP0, [RIIE— 25 & BB 7 P i 6N 55 40 IV Hh
DX 3EARE Y 61N RN & B 2 E A G

B = AR R B, 1 S B R U USSR AR S B 7 M A TG R . I A AR S G 6°C, 6D, 80 FI
S°N, ol Ho b i JURN [ 2 EAEL, SRk 40 31 O 2 X 5 R A7 0 500 43 7 o SR R P B () 437 R A5 A
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R DT ok BB il 9 i 8BC SEEE A . FEDERICA /& 38 B8ORS i (9 B2 R 7 1 . 7 M- A
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