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NIST Mass Spectrometry Data Center

RRID:SCR_014680
Type: Tool

Proper Citation

NIST Mass Spectrometry Data Center (RRID:SCR_014680)

Resource Information

URL: http://chemdata.nist.gov

Proper Citation: NIST Mass Spectrometry Data Center (RRID:SCR_014680)

Description: A data center that develops evaluated mass spectral libraries and provides
related software tools that assist compound identification by providing reference mass
spectra for GC/MS (by electron ionization) and LC-MS/MS (by tandem mass
spectrometry). It also provides gas phase retention indices for GC. Resources include the
mass spectral library, the peptide library, and a standard refernece material guide.

Synonyms: Mass Spectrometry Data Center, NIST MS Data Center, MS Data Center
Resource Type: portal, data or information resource, organization portal

Keywords: metabolomics, metabolomics tool, peptide, mass spectrometry, compound
identification, data center, portal

Resource Name: NIST Mass Spectrometry Data Center
Resource ID: SCR_014680

Alternate URLS: https://www.nist.gov/mml/biomolecular-measurement/mass-
spectrometry-data-center

Record Creation Time: 20220129T080321+0000

Record Last Update: 20260807T042823+0000

Ratings and Alerts

No rating or validation information has been found for NIST Mass Spectrometry Data
Center.

No alerts have been found for NIST Mass Spectrometry Data Center.
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Data and Source Information

Source: SciCrunch Registry

Usage and Citation Metrics
We found 108 mentions in open access literature.

Listed below are recent publications. The full list is available at dkNET .
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