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Abstract: Citri Reticulatae Pericarpium (CRP) has both culinary and medicinal uses, with high medicinal and economic
value. However, CRP fraud such as mislabeling of the geographical origin, passing off, and aging time cheating has occurred
frequently, which damages consumer interests. In order to ensure the safety and quality of CRP, it is urgent to establish
effective techniques for its geographical origin traceability and authentication. In this article, we review recent progress
on the application of metabolomics, spectroscopy, DNA analysis, elemental analysis and intelligent sensory analysis in
identifying the geographical origin, variety, harvest period and aging time of CRP. Meanwhile, we compare and analyze the
advantages and disadvantages of each technique, and propose the existing problems and future research priorities in the field
of geographical origin traceability and authentication of CRP.
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Table1 Summary of metabolomic technologies applied to trace the
geographical origin of CRP
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Table 3  Summary of spectroscopic technologies applied to trace the
geographical origin of CRP
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Table4  Summary of spectroscopic technologies applied to identify the variety and aging time of CRP
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7: MSC.ZoHti 2 IE (multiplicative scatter correction) ; CWT-MSC.JEZE/INIE AR - ey UM K2 1E - (continuous wavelet transform-multiplicative scatter
correction) ; o RUNREL: ndTHTE; o EAHHEBUEN; tan S FBFEM IEVME.



24 2024, Vol.45, No.08

E6miltl =

3  DNASHTEA

ANTA] b A R IEAE Y DN A Y Y S AP 7R 2 57, kil
SE ST HTRFIEDNA F BE A S BUAE 4 5 B % 50, DNAZHHT
FiAR N B B S R e O IO 78 e 45 L3RS . BT IR %
1 (simple nucleotide polymorphish, SNP) 245 3& K]
HER RN H R EL R (S, e, SRR
N BB AR L, 2 m A R . Wang
HongtaoZ "3 ok i Bz 55 AH 475 S 7 TDNAFR) P 905 53¢ 7]
F&[X Cinternal transcribed spacer, ITS) FEFaEfTH #8.
WP FISNP A #T,  RIL T BR LA 12 N FE 5 1 SNP AL
&G I A 9 Al R H 22 E1 4 A B RLRE S EPCRIX 43 [k
B 5 HABAAG R B . Li Shangzhen® B 78 1 R I T
DNAITS2 X I [¥13 A5 5 PESNPAL AT BARLH T X 43
4 AP IBR R o ASET SNPEEAR DAZ 7 R A8 54 N bs
i, DNAZIEAE AR FH AR N — B A i Fh e
(. FL7E Rl e 8 S DNAJFE A 3of 5 Rl gk AT bk s 7]
ITS2 7 51 2 [ 7 it ol 465 531 5 FH BUDNAF 51, Bt g )
i I PCRYHY A 5 73 4 Bk EC DNAFIITS2Fr 41, X g
LR TR A DL G AT Bh. B4
G MEEIT S E, EREWHITS2FFI{EANDNA
SIEAD A R A R B SR TR AR . 26t R A i SR
Y. Yu XiaoxueZEEITS25 7 0 M il £ mb ., 454
TR EE R X A AR A . R AL IR A R
W4 K2 . Wang PengZ& I 57 45 5 & 7 25 A ot Aol ok
DNAITS2 741 o — 2 25 7 5 Fo Al 3 AN 5t B 1 95 B A7
EHEZER.

45  DNAGHrEARNFEEE b Fh s Oh 225
Table 5  Summary of DNA-based technologies applied to identify the
variety of CRP
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Table 6 Summary of intelligent sensory technologies applied to identify
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