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Serum specific IgE analysis on shrimp allergy patients
SHAN Li-xin, REN Jie, LI Hui-qiang, CHEN Kai, LI Shao-chen, GAO Yue
( Tianjin Beichen Hospital, Tianjin 300400, China)

Abstract; Objective To analyze the protein components in shrimp which could bind with serum specific IgE (sIgE) of
allergy patients. Methods The shrimp protein extracts were prepared by routine method, and protein components were
separated by SDS-PAGE. Using serum of shrimp allergy patients as probe, the protein components which could bind with
slgE were identified by immunoblotting technique. Results  The SDS-PAGE of shrimp protein extracts showed 12
identifiable bands, and the protein content of 65, 50 and 36 kD were relatively higher than the others. Although the serum
of allergy patients showed different affinity and binding sites in the immunoblotting assay, the identified protein was mainly
in the region of molecular weight greater than 70 kD. Conclusion When reacted with positive serum, the reaction
intensity and protein content were unrelated. The sensitivity of detection for serum slgE might be improved by extracting
active protein components of shrimp.
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Figure 1 Extraction of shrimp protein liquid

SDS-PAGE analysis results
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Figure 2 Three kinds of serum and component analysis results
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