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Application of immunomagnetic beads separation techniques in detection
of foodborne pathogenic bacteria
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ABSTRACT: Immunomagnetic beads (IMB) is a kind of uniform, has superparamagnetism and protective shell of
small spherical particles, by the carrier on the combination of microspheres and immune ligands. The
immunomagnetic bead separation techniques (IMBS) use the specific antibody coated on the immunomagnetic beads
to affinity with the antigen to separate the target antigen from the complex sample. In the detection of foodborne
pathogens, this technology has been widely used by combining with other detection methods, and has the advantages
of high sensitivity, short detection time and simple operation. This paper reviewed the structural characteristics of
immunomagnetic beads and the principles of immunomagnetic beads separation techniques, emphasized the
application progress of this technology in the detection of foodborne pathogenic bacteria, so as to provide references
for the wide application of immunomagnetic separation techniques.
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