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A novel phage-derived ligand in enzyme-linked fluorescent assay for
the detection of Escherichia coli O157: H7 in food
Lii Jingzhang, Liu Huiling, Huang Lihua, Zhao Fang, Ma Shumian, Hong Xiaoliu
(Shenzhen Entry-Exit Inspection and Quarantine Bureau of People’s Republic of China,
Guangdong Shenzhen 518045, China)

Abstract; Objective FExamining and analyzing the sensitivity of phage protein ligand assay to find out a more effective
alternative method for detecting E. coli 0157: H7 (VIDAS® ECPT). Methods Detection Limits of VIDAS® ECPT,
VIDAS® ECO and BAX® 0157 for E. coli 0157: H7 were determined by changing the concentration of E. coli 0157:
H7 suspension; and comparative evaluation of VIDAS® ECPT with conventional culture-based method for the detection of
E. coli 0157: HT7 in foods was conducted. Results E. coli 0157: H7 suspension at the level of 10* CFU/ml could be
detected by VIDAS® ECPT, however, the minimum concentration of E. coli O157: H7 suspension that could be detected
by the other two methods ( VIDAS® ECO and BAX® 0157) was 10° CFU/ml. There was no significant difference between
VIDAS® ECPT and conventional culture-based method for the detection of E. coli 0157: H7 in foods.
VIDAS® ECPT is superior to the other two alternative methods for the detection of E. coli 0157: H7.
Key words: Escherichia coli 0157: H7; VIDAS® ECPT; VIDAS® ECO; BAX® 0157
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Table 1  Detection limit for the three fast detection methods
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10° + + +

10° + + +
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Table 2 The influence of background flora on the
detection of Escherichia coli O157: H7

e ST
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Table 3  Evaluation of phage protein ligand assay

with reference method
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