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Comparison of two detection methods of -lactoglobulin allergens in food
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Biotechnology, Tianjin University of Science and Technology, Tianjin 300457, China)

ABSTRACT: Objective To compare the detection effect of two kinds of B-lactoglobulin ELISA kits on the
market. Methods The recovery, precision and specificity of the two brands of ELISA kits were compared by
adding positive ingredients, such as skim milk powder and casein. Results ELISA kits could detect casein
content in a variety of foods. The recovery, precision and othe,r performance could meet the relevant detection
limit requirements. Conclusion The method is easy to operate and does not require any complex equipments.
It is applicable to rapid screening for a large number of samples, and a variety of primary laboratory food qual-
ity monitoring
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Table 1 Comparison of the technical details of kits
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x2 BREETME=MERPERER(n=18)
Table 2 The recovery rate range of skimmed milk powder in the three matrices(n=18)
B- A B
mg/kg (mg/kg ) B- mg/kg (%) B- *mg/kg (%)
5.0 0.16 0.14~0.17 87.5~106.2 5 /
10.0 0.32 0.27~0.31 84.3~96.9 5 /
150.0 4.8 4.2~4.9 87.5~102.1 5 /
200.0 9.6 9.1~9.4 94.7~97.9 10.8 112.5
* B
x3 P-AKERE=MERPEEERTEE(n=18)
Table 3 The recovery rate range of p-lactoglobulin in the three matrices(n=18)
B- A B
mg/kg (mg/kg ) B- mg/kg (%) B- *mg/kg (%)
0.10 0.10 0.09~0.11 90.0~110.0 5 /
1.00 1.00 0.82~0.93 82.0~93.0 5 /
5.00 5.00 4.61~4.93 92.2~98.6 5.6 112
10.0 10.0 8.76~9.68 87.6~96.8 86.1 86.1
* :B
&4 IFP ZEHJR ELISA il 45 Declaration (MAD) Guidelines) B-
Table 4 ELISA results of IFP reference materials
b b
ELISA (mg/kg ) B
ElisaSystems R-biopharm
5.00 12.50 5.00 12.50
ELISA 5
1 4.52 10.61 6.02 14.62
A 2 4.53 10.83 5.98 13.98
3 4.52 10.55 5.84 13.89
1 5.25 9.89 5.36 15.21 ,
2 5.31 9.93 5.64 14.68 R
B 225 3k
3 5.22 9.97 5.45 15.46
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