MK EmBHL

Modern Food Science and Technology

SEEZnlEiiFnH&

Xk, sKEiR, =, £E, T
( REBAHFKFHRALEARIE, RiF 300457)

WE: REFER WAL, o mf e A RROEWER. BEEERBERR, MERFLREE; b
LA EE, ARAESLRRARTEN, Bk, BAREGEFTEELAMN T EHTS . LARBEITERELESNT 7 RIS 8
PR —, AR EASEBARIGRT, ST RMIB LG F ik, AR FEEEMEE, KA B BN
BB, KRS REFEE IR, ERERBEAFNEAEYG (BSA # KLH) #1& & EEMF LR, EshH
#& % FEFIR, FhF BN SR TTAAE] 1:16000 F= 1:64000. AFFR A —F# 3 RHEE LBHMFFITT A, By, #X

2017, Vol.33, No.9

AAIRFHEA EDRIRIRAET — A9 B3 AoAT 73k
XEEE: BREEE o TN, R SABRUR
NEES: 1673-9078(2017)9-171-175

y 4 1
Preparation of Polyclonal Antibodies for.Patulin

D 0.13982/;: -9078.2017.7.025

LIU Bing, ZHANG Fu-yuan, GAO Jin, SHENG Wei, WANG'Shuo
(Tianjin University of Science and Technology, Institute forNew Rural Development, Tianjin 300457, China)

Abstract: Patulin is a neurotoxin with a strong toxic effect. This
simple, and the direct preparation of immunogens from patulin has

have been reported. Design and preparation of the immunogen is one of the key steps for

Xin isexpensive and unstable; the chemical structure of patulin is

oor immune effect. As a result, few immunoassay methods for patulin

loping the immunoassay. Here, the structural

characteristics of patulin were studied via computer-aided simulation design.and methods. for virtual screening of drug molecules. A suitable

substitute with low toxicity and cost was optimized and screened, and the hapten/of patulin was designed and successfully prepared. Two

immunogens of patulin were obtained by conjugation with
.

antibodies were prepared after the immunization of rabbits; a
foundation for the further establishment of an immunoassay

toxic small-molecule compounds.

o carrier proteins (BSA and KLH) by the active ester method. The polyclonal
iserum titers reached 1:16000 and 1:64000, respectively. This study lays a

and also provides new ideas and methods for designing immunogens for
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Fig. 1 Chiemical structures of patulin and structural analogs
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Fig. 3 Electrostatic potential surface of patulin (a), compound
QD5 (b), and hapten (c)

Fig. 4 Alignment of patulin,compound QD5, and hapten
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