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Abstract: The g-lactoglobulin antigen was used with injection to immunonize the New Zealand white rabbit and the BALB/c mice so as
to get the rabbit polyclonal antibody serum (PcAb) and.the monoclonal antibody (McAb), and the titers of antibodies were analyzed; The
polyclonal antibody was purified by protein A affinity. chromatography and the 3A7 monoclonal antibody was purified by Caprylic acid
precipitation. The experiment was operated by the/double-antibody sandwich procedure and some samples were detected. The results showed
that the titer of polyclonal antibody was over 1:6.56x10° and the polyclonal antibody serum could bind to g-lactoglobulin specifically, and its
specificity was low reactivity with casein. The titers of the three strains of monoclonal antibodies were above 10° and the 3A7 monoclonal
antibody had almost no cross reactivities with other.proteins in milk and other allergen proteins. The accuracy was 100% for the detection of
samples.
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Table 1 The titers of the rabbit PcAb against g-Lactoglobulin

N, o ODasonm

A ARREAEIL % s ih
3.0510° 1.96 2.18 2.22
4.10<10° 1.48 1.76 2.02
820x10° 0.96 0.95 1.25
1.64x10° 0.49 0.72 0.67
3.28x10° 0.28 0.39 0.40
6.5610° 0.18 0.25 0.28
TRt 0.12 0.09 0.11
dEEA 1:3.28x10° 1:6.56x10° 1:6.56x10°
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Fig.1 Western-blotting analysis of PcAb against g-lactoglobulin
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Fig.2 The affinity chromatography of PcAb
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Fig.3 The detection of the specificity of the purified PcAb
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Table 2 The titers of the McAbs against g-Lactoglobulin
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Fig.4 The detection of the subclass of McAbs
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Fig.5 The detection of the specificity of 3A7 McAb
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Table 3 The test results of samples
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8 X&%&a 1.05
3 g

3.1 ELISA VEEEI &M 8w ke —, e

e F AR LA R DR AR A 00 G e I B 5 T )
TEAGIHCOR AR FIARSS A5 RV ATCRRRBRAEE 10 S B 1) U
SRR T BB SRR A B S A
AR R AR AN AE R BE BT it LA 1) R0 R S
P, DS U EE R U4 ST ELISA
RV BRI 2 . DR A A Se BT BT e (s
Sk, 2 PR R A BRI R, XL
B FTEESLIIRUA 0 ELISA VERETT LI £ i (1
T A H oK

32 HHl, ELISA &M T4 0 Sk i 3= 242 rh
FERT AR 4415 B GN B2 /3 T TR T
TR B-Lg BALLA IR FE30 Lt b ¢ s B
B-Lg R4 G v == K A G fil BALB/c /)N B il 4%
T RZ DA RS DA, FEENL T S
ELISA il i, 2Rt @ 4l { K24 510 -Lgs
#1145 T HUKREL Lo T2 TEPUA, FHiid seieir
BH T 2% 1) S 2 DEREp AR 5 2R P R (IR
SN, XN BE AR S DR A R . ARSI N
TR R P U, BTN p-Lg HIbRHE
HHo

33 AN PLg DU G HTIE 22 KA Hadlil# T L
g Z T REDLAR, BT & 2 P IE S s
1:6.56>10°, JE L4 57 M 5 45 5L )2 Western-blotting
Yr G R, P EAA BRI, 5 CN
BHA AR M. (E TR & A2,
YRR A R I DR, TR 20 2 SR TR
KAHRZ, U SP2/0 AT RLHAR A KR S AR &
Eefil. PEG IR LIL PEG HIfEFIRFIAIZE4E, @it
X LA JUAN T %, AR R SE56 A4 H Rl 2 26 s
90%. {EAHMIY 5 Pz e FE A, SR A i
RESFHEMIE, BJaimEma T 4 AR
f-Lg T REDUARANMIR, AIMERIE T KPR IR
P SEERIREE 7 A i ) 3AT PURHT T ¥R
TRER ALk, R e 25 R oz i ik S L
e B A U E B U (A T SN,
SR o I AT ST R AT S0 ELISA il 75 v2:
Xof— e BR (RE AT T e e, ELF i se
I FHEATIOUE, PIEMRE %N 100%. HAiAT
TERTIHIPL f-Lg HIE R 2 S B AR & 2 XL
PipAIE 0> ELISA Rl 7 ik i emt, 225 Bt —25 3 F 3
FENLWHUAIE O ELISA fE BRI 7%, I8 7 M
RERA G AT TR TR T .

A SR
[1] Hanson L, Telemo E. The growing allergy problem [J]. Acta

229



MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.10

(2]

(3]

(4]

(5]

(6]

[7]

(8]

230

Pediatr, 1997, 86(9): 916-918

Crevel R. Industrial dimensions of food allergy [J]. Biochem
Soc Trans, 2001, 30: 941-944

FDA. Food allergen labeling and consumer protection act of
2004 [S]

The European Parliament and the Council of the European
Union. Directive2003/89/EC of the European Parliament and
of the Council of 10 November 2003[S]

Massimo N, Carolina B, Giovanna M, et al. Cow's milk

allergens identification by two-dimensional immunoblotting

and mass spectrometry [J]. Mol. Nutr. Food Res., 2004, 48(5):

363-369

Apenten R, Khokhar S, Galani D. Stability parameters for
p-lactoglobulin  thermal
phosphate buffer at pH 7 [J]. Food Hydrocolloids, 2002,
16(2): 95-103

R TS R, A SO R RSO € v R AG 22
FhFLIE & R[] H B R ML R 225441k, 2012,17(3):127-130
ZHU Hong, XING Zzhi-en, DAI
Determination of components of whey protein by
reversed-phase HPLC method [J]. of China
Agricultural University, 2012, 17(3): 127-130

TR X, R A A AR p-FLERER P B AR I
RATELER[I]. fr il 2 A AR I 274, 2012,3(4):295-299
ZHANG Hai-ying, LIU Yang, WU Dong-xue, et al.
Comparison of two detection methods of p-lactoglobulin
allergens in food [J]. Journal of<Food Safety and Quality,
2012, 3(4): 295-299

dissociation and unfolding in

Yun-ging, et al.

Journal

(9

[10]

[11]

[12]

[13]

(14]

DU TRAR R TR IR ML, 55 40000 B-FLBRER S 5 e
PCR il 7721 3 [0]. 2 w5 AE MR 41, 2015,34(6):
605-612

JA Min,

Establishment of a tagman real-time quantitative pcr for the

ZHANG Yin-zhi, ZHANG Yi-fan, et al.
detection of g-lactoglobulin gene [J]. Journal of Food Science
and Biotecnology, 2015, 34(6): 605-612

JE 2k i KO 58 /NRIK 196G SR TEREpiiAZifL

ZHOU Yu, LI Yan-song, PAN Feng-guang, et al- The study of
purified methods of mice ascites IgG'McAb [J]. Heilongjiang
Animal Science and Veterinary Medicine, 2006,.10: 14-16
Niemann L, Taylor SL, Hefle S L. Detection of walnut
residues in foods using an enzyme-linked immunosorbent
assay [J]. Inst Food Technol., 2009, 74(6):51-57

FEZE SRADE MK S A DR S B [M] AL 5T AL 22 Tk,
Hitt, 2004

TR A LI BRI S 3 A TR R S D] R R
ERHTR,2014

GAO

immune-sorbent assay for cow's milk allergens [D]. Tianjin:

Shu-xia.  Development  of  enzyme-linked
Tianjin University of Science & Technology, 2014

R3O, S B UK AL p-ALEREE S
N ST [I) B i LA, 2010,31(8):149-153

LI Xin, WEN Xue-fang, WU Yong, et al. Study on
cross-reactivity of food allergen buffalo S-lactoglobulin [J].
Science and Technology of Food Industry, 2010, 31(8): 149-

153



