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Research progress of detection technologies for allergen in food
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ABSTRACT: At present, the incidence of food allergy in the population has increased significantly, and food allergy
has become an outstanding food safety issue. The most effective way to prevent food allergy accidents is to avoid
allergic foods in allergic people. Therefore, it is very important to detect whether allergens are contained in different
foods. This paper compared the management of food allergens in the Codex Alimentarius Commission, Australia,
Canada, China, the European Union, Japan, South Africa, and the United States, and reviewed the enzyme -linked
immune o sorbent assay (ELISA) method based on protein level, immunochromatography and real-time quantitative
PCR based on nucleic acid level, loop-mediated isothermal amplification (LAMP) method for detecting food allergens,
and discussed the application of mass spectrometry, biochips, biosensors and other emerging detection technologies in the
field of allergen detection. It is conducive to strengthen the supervision of food quality and ensure food safety.
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