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Abstract: In this article, a rapid and simple method of animal-deri

universal primers to animal species and five pairs of specific p

amplification. The amplicons of universal primers and species-specific p

s to pig, boyine,

d ingredients in edible vegetable oils was established. Two pairs of
eep, chicken and fish were designed for PCR

ers were used for animal-derived ingredients detection. Sensitivity

and specificity of the newly developed method were confirmed with a detectionlevel of 0.1% (m/m).
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Table 1 Primers of the mitochondrial gene ﬁnimal elements in edible vegetable oil
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Fig.1 Agarose gel electrophoresis patterns of PCR products of
animal ingredients in Animal oils with general primer 1
J£: 1: 100 bp DNA ladder; 2: #hDNAY3%; 3: ik
DNAY 3E; 4: #dmDNAY 3E; 5: FmDNAY ¥, 6: FihDNA
¥3¥; 7. KEWHDNAY 3; 8: fLAMDNAY 3, 9: 2R
DNAY 3¢; 10: Z @i,
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Fig.2 Agarose gel electrophoresis patterns of PCR pro
animal ingredients in Animal oils with general primer 2
ZEAME; 2: KREMDNAY 3%, 30 f84£HDNA
¥3g; 4. T RIBDNAY IS, 00 bp DNA ladder;-6: % 5HDNA

¥, 7. MHDNAY Y 8:
¥ 10: FHDNAY 3,
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Fig.3 Agarose gel electrophoresis patterns of PCR products of
animal ingredients in Animal oils with general primer 3
JE: 1479: 100 bp DNA ladder; 2: #4DNAY3E; 3: 2
DNAY 3, 4: #@DNAY 3#; 5: 4HDNAYE; 6: Fib
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Fig.5 Specificity and sensitivity analysis of pork-derived
ingredient in soybean oil
100 bp DNA ladder; 2: 100%% @DNAY 3%; 3:
10%% HDNAY 3E; 4: 1% @DNAY 3E; 5: 0.5%% HDNAY
#: 6: 0.1%¥@DNAY 3, 7: 4 HDNAY I, 8: FihDNA
¥ 3 9: MHDNAY3E; 10: &HDNAYIE; 11: TAME,
i1 9 8 7 6 5 4 3 2 1
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Fig.8 Specificity and sensitivity analysis of chicken derived
ingredient in soybean oil
J£: 1: 100 bp DNA laddet;. 2: 100%*3&DNAY 3%, 3:
10%HDNAY 3, 4: 1% mDNAY 3E: °5: %A i DNAY

3 6: 0.1%HDNAY 3E; 7. b
3 9: FHDNAYIE; 10: #HDNAY
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Fig.6 Specificity and sensitivity analysis of beef dzz‘rive

ingredient in soybean oil
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Fig.7 Specificity and sensitivity analysis of sheep derived

ingredient in soybean oil
100 bp DNA ladder; 2: 100%-F#DNAY3E; 3:
10%FDNAY 32; 4: 1%FHmDNAY 3, 5: 0.5%FHDNAY
W 6: 0.1%F@DNAY I, 7: HWDNAY 3, 8: FihDNA
P 3 9: MIHDNAY3E; 10: &HDNAY3IE; 11: FTAOE,
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Fig.9 Specificity and sensitivity analysis of fish derived
ingredient in soybean oil

J£: 1: 100 bp DNA ladder; 2: 100% & hDNAY 3E;
10% & BDNAY 3, 4: 1%&HDNAY 3E; 5: 0.5% &2 BDNAY
3, 6: 0.1%LWDNAY Y, 7: FHDNAYHE; 8: FdHDNA
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