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Development and application of detection method for main allergen proteins
in dairy products
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Abstract : Through optimizing key conditions for the enzyme lysis reaction of B-lactoglobulin, it is determined that
the dosage of reducing alkylation reagent is 50 wL,the reduction temperature is at 55°C , the concentration of trypsin
solution is 1 mg-mL™" enzymatic lysis temperature is at 37°C , the enzymatic lysis lasts for 16 h,and 10% formic acid
solution is used as the terminating enzyme lysis reagent.Under these conditions,the enzyme lysis of characteristic peptide
can be relatively complete. B-Lactoglobulin in dairy products is accurately quantified by isotope dilution mass

spectrometry ,with an RSD less than 7% ,which can provide reference for the accurate quantification of allergens in dairy

products.
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