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Bfect of Irradiation on Antigenic Properties of Allergen in Shrimp
QJ Kefe , GAO Mei-xu , L1 Chun-hong, PAN Jia-rong
(Ingitute of Agro-food Science and Techrology , CAAS/ Key Laboratory of Agrigl lturdl
Nuclear Technology and Agro- Food Processng of MOA , Beijing 100094)

Abstract : Objective To gudy the efect o irradiation on reduction of the alergenicity of shrimp. Method  Rolyclona
antibody was prepared usng shrinp alergen (Tropomysn TM) purified by S PAGE and treated with irradiaion a 3, 5, 7 and
10 kGQy. The dfinity of irradiated TM hinding to polyclond artibody and IgE of patient dlergc to shrimp was examined by B_ISA.
Results It wasfound that shrimp dlergen (TM) dter treating with irradiation , the dfinity of IgE of patient dlergic to shrinp and
nmouse polyclond antibody IgG binding to irradiated T was dose dependently reduced. Conclusion  The resuts indicated thet
antigenic properties of shrimp was changed and the dlergenicity can be reduced by irradiation.
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Deter mination of Aflatoxins in Corns by High Perfor mance Liquid Chromatography
GAO Xiufen,Jl Rong, LI Yanrjun, WANG Yu-ping
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100021 , China)

Abgract: Objective A high peformance liquid chrometographic method for the quantitative determination of dlaoxins in
oornswas edablished. Methods The sanrples were extracted with metharol-hydrochloric acid, defatted with hexane. The
extracts were cleaned by liquid-liquid partitioning with dichloromethane and then applied to slicargdl purification column. After
reaction with trifluoroacetic acid, four kinds of dlatoxins were quartified by reverse HRLC with fluorometric detector , usng
metharol-tolune-water as nohile phase. The basdine spardion o four kinds of &latoxins was achieved within 15 minutes.
Results The detection limits for AB; AFB, AFG AFG were 0.04, 0.02, 0.10 and 0.04U g/kg, repectivdy. The
recoveriesof sanples iked with AMB; of 0.10 50. 00U g/kg were 78.2% 85.9 %, with the rative gandard deviations of
10% 16%. The recoveries of sarples piked with totd &latoxins of 10.00 and 40. 00 g/kg were 86.5 % and 89.2 %,
repectivdy , with the rdaive dandard devidionsdf 13 % and 9. 2 %, regectively. The detectionsof a blind sarrple gave resuts
within the gven range of concentration. Concluson  This method is highly senstive, gable with low cog , and can be used to
detect dlatoxins in corn quartitetively.
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