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Abstract: In order to detect the ingredients of pork, beef; mutton; chicken in food, a rapid and sensitive poly merase chain reaction (PCR)

method was developed for the specie identification of mea ingredients in food. In this method, the DNA in the samples was extracted by

microwave irradiation to simplify the pretreatment step and shortenthe extraction time of DNA from different kinds of meat and meat products.

To evaluate the method, pork and food spiked with different concentrations of pork together with unknown food samples were analyzed by PCR

using the new set of porcine specific primers. The detection results showed that the lowest detectable limit (LOD) of pork ingredient by this

method was 0.5%. In 50 random samples tested, 5 samples contained pork ingredient and 7 samples contained beef ingredient. Another 5

samp les contained mutton ingredient. This method can be widely used in specie identification of meat ingredients in food.
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Table 1 Information of primers and the length of PCR
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W& FL 5 -atgaaacattggagtagtcctactatttace-3° 149
Rk 5’-ctacgaggtctgttccgatataagg-3’
&AL 5°- gecatatactctecttggtgaca -3°

271
(33 5°- gtaggettgogaatagtacga-3°
=S X 5°- tattaggectcceccttgtt -3 294
Rk 5°- cectgctcataagggaatagee -3°
A & Az 5°-gggacacccteccccttaatgaca -3 266
A 5°-ggagggetggeagaaggagty -3’
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DNA 30~50 ng. KB XZEKHMEARFIE 25 uL. PCR
IS SN A 9 94 CTAEYES min f5, %P9 C
30 s. ABKAKIES A 57/55/54/58 C 30 s, ZEfH
72 °C 30s, AT 35 MEH, &5 72 ‘CAEAH 10 min,
PCR =T 4 ‘C{R-47.
1.5  BRflEkEEER ik

PCR RIZEH G PCR P24 T 2% Bl bt i
HRHLYK, HE 80 V, 43T EdRic Sy DL 2000 marker .
B NEA 0.5 ng/mL IR 258, BERIE R SN



M EmBHL

Modern Food Science and Technology

2013, Wol.29, No.7

2, M.
2 HR5WR

HH T PCR 77k B M 1% —E . fudd: HAlbE
faif#, PCR J5ik Hul C& V2 A T &b FI4 ksl
o (R HT BB IE A, 3 PCREARER
a N S ) T — IR . — RS, R
TN RRE Y, DNA G FAEARFEREE IR, &
ar I0 ARSI A, 976 75055 1) 5] At 2% PCR J
PR —E TP, IR SRR R AT B2 TR 4
SRR HERME . DRI, 2R R R A R A
XA [FRP A S ) DNA BRIV, 7 VRN REREARR 25
i R IR BB RS T IAR RSy, AT BT
B R 0 JE 42 S 4 PCR SO [R5

ARSI BVHOBE SRR i ) DNA, B TAE R
BEPERR, BLEALT pH 6.0~9.0 Zffik A g,
Af LIRS A P 1 DNA. 5% HI i B DNA
AHECES, Tl L DNA VE B TRods S se 1R
A] DUBRE S S AR 25 CAAT, B R Rk A a)
DAIRTSHE PRI DNA SEIAER o i b3R5, J8 i vy i
B0y, AT USRS B SIS IR ST, SRS 2
o U 22 SR P 5 R 5 1) DNA

1500
(L8

100

1 BB ELAIE AR SRR S Hlmm & Skl (A5 E A ERhv Y
BHER
Fig.1 The amplification of 149-bp fragment of porcine in
different concentrations of porcine inclusion
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Fig.2 Amplification of a 149-bp fragment of porcine food
samples.
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Fig.3 Amplification of a 271-bp fragment of beef food samples
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Fig.4 Amplification of a 294-bp fragmentof mutton food samples
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Fig.5 Amplification of a 266-bp fragment of chicken food
samples
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