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Abstract: Food allergy is currently an important problem in food safety, and the detection of food allergens is of great
significance for protecting allergic consumers. The detection of trace allergenic proteins in a complex food matrix mainly
relies on a reliable analysis method. Liquid chromatography-mass spectrometry (LC-MS) with the advantages of high
throughput, high resolution and high automation is widely used to explore food allergen proteins. This article reviews the

application of LC-MS for detecting allergens in a single or complicated food matrix, and suggests ways to improve the

accuracy of LC-MS. However, further studies are necessary for the detection of allergens in food matrices by LC-MS.
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