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The application of mass spectrometry for the characterization of food proteins

represents one of the most important tools in food chemistry and nutritional

science. This together with the need for methods for biomarker identification

as well as the study of protein-protein, and protein-DNA interactions has

caused the matrix assisted laser desorptions/ionization — time of flight — mass

spectrometry (MALDI-TOF-MS) and the surface enhanced laser desorptions/

ionization — time of flight — mass spectrometry (SELDI-TOF-MS) to become

two of the most important tools of choice for solving such questions and both

these techniques have been described here with corresponding examples of

applications. This study critically highlights the merits of SELDI-TOF-MS,

like employing preactivated differential binding surfaces to achieve multidi-

mensional chromatography with ProteinChip Arrays or versatility of this methodology, supporting its application to
the rapid discovery of potential biomarkers in a variety of cellular systems, but also discusses its limits in resolution
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