2 WEAER

- FAREFHE - BIOTECHNOLOGY BULLETIN

AR AR E N A A R BRI T m T R T R

MR BBk BEIEAE
(P EgM R AR B R EVI T shE Fif E R E 0%, bt 100193)

2022, 38 (8):84-91

M OE . AR AR IR, ARk F R T Eh i AR R B AT E R . AL T HILFE R
R AV S AE R P SRR B B A M 09 T vk, T T B kR R R AR F, A A JE S AR A A AR R B B A M R A O R A
N A & o PR R HR 09 B AL, RO R IR A B e AR L R AR B g A R

KEER . FYEAR MR ; WA 5 Rl ik

DOI : 10.13560/j.cnki.biotech.bull.1985.2021-1429

Research Progress in the Detection Methods of Short Chain Fatty Acids

in Animal Samples
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Abstract:  Short chain fatty acids are also known as volatile fatty acids. At present, its detection method is often used in the research
direction of animal intestinal microflora health and feed nutrition. In this paper, the methods for detecting short-chain fatty acids in different
types of animal samples in recent years are reviewed, and the advantages and issues of each method are discussed, so as to provide a method

reference for the detection of short-chain fatty acids in animal samples in the future. With the development of high resolution mass spectrometry,

more convenient and higher sensitive detection techniques should be developed in the future.
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