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The advances in peanut allergen detection technology
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ABSTRACT: The detection of food allergen is one of the principal problems faced in the field of food safety
at present. Peanut is a major food-borne allergen, so it has a great significance to carry out the research of pea-
nut allergen detection technology in food to prevent allergies, guarantee food security and diagnose rapidly.
This article outlines the progress of peanut allergen detection technology in recent decade, introduces the pea-
nut allergic mechanism, analyses the advantages and disadvantages of different detection methods, illustrates
the practical application of these methods and discusses the challenges facing in the field in order to provide
valuable advisory opinion for the research on allergy testing and desensitization technology of peanut.
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Table 1 Information of peanut allergens
Ara hl Vicilin 418aa PDB: 3S7E Chruszcz™®
Ara h2 Conglutin 500aa PDB: 30B4 Mueller”
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