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Abstract 
Food safety is a major concern for public health. According to the World Health Organization (WHO), 
nearly ten percent of the global population gets sick from contaminated food each year.1 Foodborne illnesses 
can be caused by many different contaminations:  heavy metals, harmful chemicals, parasites, fungi, and 
viruses. However, the most common foodborne illnesses are caused by bacteria.1 Traditional bacteria 
contamination detection methods are problematic and time-consuming due to complex operation and/or 
expensive equipment. A rapid and sensitive detection method for early determination of bacterial 
contamination is urgently needed. A microfluidic chip offers several advantages; including, miniaturization, 
high throughput, low sample consumption, cost effectiveness, as well as the potential for rapid, on-site 
detection. This presentation will discuss the mechanisms for detection utilizing nanomaterial-based 
microfluidic chips and the specific application of these mechanisms for detecting common bacteria in food. 
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