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Establishment of a Liquidchip Method for Listeria Monocytogenes
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Abstract: Listeria monocytogenes liquidchip detection method was established by coupling Listeria monocytogenes monoclonal antibody
(mAb930) and polystyrene microspheres, and combining wlith {)uble antibody sandwich technique. The ratios of different concentration of
antibody to the microsphere coupling were detected. Lys(57) ?hog)vna'l test was used to optimize the reaction conditions, and verification of the
sensitivity and specificity were detected by the developed method. 200 food samples were tested by the method, with comparison of the national
standard method. The optimal concentrations of polyclon;arﬁbody,h, the antibody biotin labeled Goat anti rabbit IgG and SA-PE antibody were
1:100, 1:500 and 10 pg/mL, respectively. And the best reaction time of biotin labeled and SA-PE was, 30 min. The sensitivity of this method
reached 10° CFU/mL. No cross reaction with other common food borne pathogenic bacteria occurred. In addition, the results were consistent
with the national standard method. The false positive rate of liquid chip assay for the detection of various samples was less than 0.77%. The
method has high sgn‘sitivity, str(?gsygciﬁcity, good reproducibility, and can be used for rapid detection of Listeria monocytogenes in food.
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5 A B C D  #ZR(MFI)
1 1 1 1 1 1713
2 1 2 2 2 7 2352
3 1 3 3 3 2093
4 1 4 4 4 2125
5 1 5 5 5 567
6 2 1 2 3 2163
7 2 3 1789
8 o 1654
9 Ny T™/% 1 1765
10 2 5 1 2 1342
11 3 1 3 5 1785
12 3 2 4 1 1542
13 & 3 5 2 1459
14 3 4 1 3 1612
15 3 5 2 4 1412
16 4 1 4 2 1897
17 4 2 5 3 1763
18 4 3 1 4 1659
19 4 4 2 5 1670
20 4 5 3 1 1342
21 5 1 5 4 1872
22 5 2 1 5 1546
23 5 3 2 1 1543
24 5 4 3 2 827
25 5 5 4 3 459

BE 1 16308 17282 16198  1876.4

A2 25394 23966 1523 15736

ME3 1562 15988 19844 1532

BE4 16662 14998 15354 15714
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