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Abstract: In this study, real-time PCR (RT-PCR) and enzyme-linked immunosorbent assay (ELISA) were used to detect peanut allergenic
proteins Ara h2, Ara h3 and sesame protein 25 al/bumin in pure sesame paste. The specificity and reproducibility of the two methods were shown
to be good. After verification, real-time PCR was used to detect the sesame protein 2S Albumin gene and peanut allergen Ara h2 gene, and
ELISA was used to detect the peanut allergen Ara h3 protein. The 90 batches of samples detected by real-time PCR test contained sesame
components (with CT value ranging from 22.00 to 33.80), and among which 45 batches of samples contained peanut components (CT value:
25.60~38.60). Besides these 45 batches s, ELISA also allowed the detection of peanut components in another 38 batches. By comparing and
analyzing the results of the two methods and through sensitivity analysis research, it was found that the ELISA method had a lower detection
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limit. Although the results of the two methods were different, they were not contradictory, with both suitable for the detection of peanut sources
in pure sesame samples. The real-time PCR method is appropriate for the samples with a high peanut content, whilst the ELISA method can be
selected for samples with a low peanut content or unpredictable samples. At present, there are no relevant standards for the detection of allergens
in sesame paste. This study provides reliable data for basic research, and is the results suggest that the regulatory authorities should establish
relevant methods as soon as possible to supervise market behavior and ensure people's dietary safety.
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Table 1 Primer and probe sequence for detection
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Fig.1 Specific test results of real-time PCR
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Table 2 Test results of real-time PCR and ELISA
Rt ERRAZFPCRE ERRRRIL

5

PR (CT 14) GRS
1 i 24.10 >80.00 mg/kg
2 Y >40.00 A
3 Ak >40.00 Aot
4 4= >40.00 A
5 HBT >40.00 At
6 XE >40.00 AAE

i FH SN 56 E & PCR V50 MAEAERE S 3L )
DNA A7 ZRMSZ EE KW, CT HEA I
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Fig.2 Repeatability test results of real-time PCR
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Table 3 Repeatability test results of real-time PCR and ELISA
K EARALE PCRIE(CTIE)  BEHR R E R %

1 23.60+0.40 A
2 23.30+0.30 A
3 23.70+0.40 A
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Fig.3 Sensitivity test results of real-time PCR
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Table 4 Sensitivity test results of real-time PCR and ELISA
A CT/E  ZAHniRE/(mgke)

Y93 23.30+0.10 >80.00
10" A 27.60£0.30 >80.00
107 A8 E 30.60+0.40 >80.00
10° A8 E 34.00+0.30 >80.00
10 #8HE  >40.00 >80.00
10°##E >40.00 35.60
10°4#%  >40.00 6.80
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Table 6 Results of real-time PCR and ELISA detection of sesame-derived DNA
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21 >40.00 0.10~34.40 KAk 2.60~78.00 ik

7 >40.00 8.34~45.80 A A A
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B, Fratea s, nTIL T EZ RS T2
RAE AN T JERE, ARAEAEAME A Z R E G RAT
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B FARZSENY) (GB 7718), 184 N ZibRiR KEL
B, o FERCERS &N Ty NS R . 8
T ORI Pt A At 2 ke b R 2 RSy T
R, MG RA T BRARR ™ E G5 R, BHirREE
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