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Abstract: Food testing technology has gradually developed from early sensory evaluation to complex chemical and biological analysis
methods. Although traditional methods played an important role in the early stages, with the advancement of food production
technology and the increasing demand for food quality, they have exposed limitations such as insufficient sensitivity, slow analysis
speed, and limited ability to handle complex samples. Therefore, promoting innovation in food testing technology has become
particularly urgent. Modern technologies, such as high-performance liquid chromatography (HPLC), gas chromatography-mass
spectrometry (GC-MS), and biosensor technology, not only improve the accuracy and sensitivity of detection, but also achieve
automation and intelligence, significantly enhancing detection efficiency. Meanwhile, the principles of green environmental protection
and sustainability have been integrated into technological development, promoting a more environmentally friendly and resource
efficient testing process. The development trend of standardization, normalization, multifunctionality, and integration provides support
for the comprehensive application of food testing technology and promotes the scientific management of food safety. Understanding
these innovations and development trends is of great significance for improving food quality management, protecting consumer health,
and promoting sustainable industry development.
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