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* Matrix effects (ME): Conclusions and Perspectives
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* Precision (RSD): n=6/level, RSD < 15 % ] Had good linearity, sensitivity, precision, stability and recoveries
References J Greatly reduces the time and cost of detecting AGEs and HAs,
1 Barzegar, F., Kamankesh, M., & Mohammadi, A. (2019). Food Chemistry, 280, 240-254. respectively

2 Zhu, Z., Huang, M., Cheng, Y., Khan, I. A., & Huang, J. (2020). Trends in Food Science & Technology, 98, 30-40. = » Future: eXpanding to plant—based meat, modeling dietary exposure



