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Application of LAMP to Detect Salmonella in Animal Derived Foods
HE Cui-hua , LIU Zhigiang , WANG Dan-yun , SUN Qi-ming , HUANG Ji-hui
( Hainan Entry¥xit Inspection and Quarantine Bureau Inspection and Quarantine

Technology Center , Hainan Haikou 570311 , China)

Abstract: Objective Using two methods of Salmonella in animal derived foods were detected , to find a more rapid ,
sensitive , specific , simple testing method. Method Collected from 60 commercial poultry , livestock and other raw meat
and 60 dairy products , respectively using loop-mediated isothermal amplification ( LAMP) method and the national
standard method GB/T 4789.4—2008 to separate and identify of Salmonella. Results  In the 120 samples , LAMP
method detected two cases , the positive rate of 1. 67% ; national standard method detected one case , the positive rate of

0.83% . LAMP method of compliance was 99.2% , a sensitivity of 100% and specificity of 99.2% . Conclusion LAMP

detection method is rapid , specific , simple. This method and the positive rate of national standard was no significant

difference.
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Detection of B-Lacto Globulin in Milk Products by Capillary Electrophoresis
SUN Guo—qing , KANG Xiao-hong , LIU Weixing

( Inner Mongolia Meng Niu Dairy Industry ( Group) Co.

, Ltd R&D Center ,

Inner Mongolia Huhhot 011500 , China)

Abstract: Objective

dairy products.

To establish a capillary electrophoresis method for detecting the content of B-acto globulin in

Method Samples were handled with buffers; an uncoated neutral capillary column in the diameter of 70

pm and the effective length of 600 mm was used. The samples were detected under the condition of capillary temperature at

40 °C; citric acid buffer solution at pH 3.0 +0.2

injection time for 5 s. Results

1.09% 3. 10% for Bacto globulin.

The detection limit was 0. 001 mg/ml.

, operating voltage at 27 kV , detection wavelength at 214 nm , and

The average recovery was 75. 2% -105. 2% and the relative standard deviation ( RSD) was

Conclusion The method is simple , accurate

and sensitive. It is suitable for fast screening and quantitative monitoring B-lacto globulin in dairy products.
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