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Application of gelatin and casein as blocking agent and stabilizer in
preparation of immunomagnetic beads
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ABSTRACT: Objective To research the performance of the blocking agent and storage stable liquid of
immunomagnetic beads, and to guarantee the capture efficiency of microorganism. Methods The gelatin and
casein were used as blocking agent and preservation solution in the preparation of anti-Salmonella
immunomagnetic beads. The specific capture rate and shelf life of the immunomagnetic beads were obtained
and examined. Results The non-specific binding rate of Escherichia coli was less than 5% after blocking the
immunomagnetic beads with 7.5% of gelatin, the specific binding rate maintained above 70% after 3 d at 37 C

when the beads were preserved in 1 %o of casein and 1 %o of gelatin.. Conclusion As ablocking agent, gelatin
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could reduce the non-specific binding of immunomagnetic beads, and 1 %o of gelatin with 1 %o of casein in the

preservation solution exhibited a conducive ability to keep the activity of antibody on immunomagnetic beads.
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