KEEPING OUR FOOD SAF

Few things impact life as much as the quality and safety of the food supply. The World Healt
estimates that millions of people fall ill every year and many die as a result of eating unsafe 1
of food production and trade makes it more likely that we will experience international incidel

contaminated food.

Agilent Technologies is at the forefront of the ght to keep the world’s food supply safe. Below.
some of the most common contaminants and substances in our food, recent food safety cris

products help keep our food safe.

Veterinary Drugs, Marine Biotoxins & other Biotoxins,  Pesticides, Process Contaminants,
Dioxins, PAHs, PCBs,  Veterinary Drugs (pesticides), Mycotoxins, Harmful Packaging Leachat

and other POPs, Dioxins, PAHs, PCBs, Phytotoxins, Mycotoxins,

Pesticides, Metals and other POPs, Metals Metals Allergens
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GC/MS

Gas chromatography
and GC/Mass
Spectrometry (GC/M
are used to separatg
detect and identify
volatile contaminants
food products.

ICP-MS AND MOLECULAR
LC/IMS ICP-OES SPECTROSCOR

C) Inductively-coupled Molecular spectrosco
and LC/Mass Plasma-Mass Spectrofjtry instruments are use
Spectrometry (LC/M and Optical Emissioj to authenticate ingredi
are used to separatg Spectroscopy are uscjto in food and ensure t
detect and identify detect and identify product quality and
contaminants in differjilit elemental contaminarg, speci cation guideling
such as metals are met.
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