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Rapid Detection of Tetracyclines Residue in Fresh

Milk using Quantitative Fluorescent Assay
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Abstract: A immunochromatographic method was developed by -antibody. labeled by fluorescent nanoparticles and using fluorescent

immunoassay (FIA) meter of Guangzhou Wondfo Biotech Co., Ltd. With this method; the concentration of four kinds of tetracyclines residue

could be detected highly -sensitively with the purpose of determination of tatal amount of tetracyclines in fresh milk. The results showed that the

limit of detection fortetracy cline was 10 pg/L and the recovery rates for chlortetracycline, oxytetracy cline and doxy cy cline were more than 70%.

The kit had no cross-reactivity with other drugs besides that the cross-reactivity towards streptomy cin was 0.32%. The whole detection process

could be performed in about 15 minutes. The rapid quantitative determination of total amount of tetracyclines was realized by means of

fluorescent quantitative immunochromatographic method developed.
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Table 1 Results of the detection of substance solution

SRR E/wgL) 0O 10 20 40 80 160 320

MRAE 51 7.104 6.456 5.662 4.553 3.347 2.118 1.543
H o moa& M & BN

y=2.47596+11.1574x-8.90761x2+1.7173x3, y fRFM iR
G A, X ARFXSPLARAE TR BRI HUE 1gC, #hZkAH
KZHR N 0999747,
2.2 RESENMRK

REPELMGIIIRE R, 558 WK 2. 10 4 BItE4F
WREARTAME N 3.19 pg/L, FrifEZE N 0.94 ug/L,
IBREET-PH4 e E 3 fbrifEZE, 9 6.01ug/L, i
BT VYR R R A IR AT 724 10 pg/Le

<2 PAMHEARENZER (n=10)
Table 2 Results of the detection of negative samples
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Table 3 Results of recovery test
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Table 4 Results of accuracy test for chlortetracycline,

oxytetracycline and doxycycline
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Table 5 Results of cross-=reactivity test

FAathdy MK 2E R (pgl) XA FE %
Bigiy 2 <10 <0.1
&g 2 <10 <0.1
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KXE® <10 <0.1
NEEB <10 <0.1
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=R <10 <0.1
sk EE% BL <10 <1
FHEEFE ML <10 <1
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