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Application of colloidal gold immunochromatography on rapid detection of quinolones

in bean sprouts
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Abstract: Objective To study the applicability for determination of norfloxacin, ofloxacin, difloxacin, enrofloxacin,

ciprofloxacin, fleroxacin, dafloxacin, pefloxacin, lomefloxacin and salafloxacin in bean sprouts by colloidal gold

immunochromatography. Methods Took representative bean sprout ground 2 g, extracted with 5 mL extraction solution,

and then filtered and diluted 2 times. Drew the diluent into the gold standard micropore, incubated at room temperature,

and inserted the test strip into the gold standard micropore. The reaction results were interpreted by comparing the color
depth of the detection line (T line) and the control line (C line). The experiment also studied the cross-reaction of 6-
benzyladenine, 4-chlorophenoxyacetic acid, metronidazole, urea and clopidourea, and the reliability of the method was
investigated by real positive samples and multi-level spiked samples. Results The detection limit of the method could
reach 5 pg/kg ; no cross reactions occurred with 6-benzyladenine, 4-chlorophenoxyacetic acid, metronidazole, urea and
clopidourea under the condition of routine detection level; The results of real positive samples and multi-level spiked
samples confirmed that the method was reliable. Conclusion

The method is sensitive, accurate and fast, which is

suitable for the field rapid detection of quinolones in bean sprouts.
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1.1 FEME S

HM 300 1= 3 21 20485 #F AL (b 58 4% i 18 2 AU 2%
WA H BRA ) 5XS105 L F K7 [ g 45 - 36 A 24X
() AR R L0.01 mg/0. 1 mg] ; BSA423S Hy
T RV 2 A B Bl = A8 (b 5t) A BR A Al
0.001 gl ; MS 3 W HEHR & & (fEE X KA A ) ;
Multifuge X3R B0 HL (3 E FEE €A F) ;0. 45 pm
TR ZR A AR R U e CR NS ) o

B 2 — A B (KH,PO,) (B AR B e Ak T 1k 7
7o b4l s L85 (CH,.CN)  H R (HCOOH ) (A #R T
PR AL 2 A BR A B 5 2l 5 v v IR 288 P A )
BRI TR 5 5 A2 W) B By A7 BR 28 W) (LATR i
PR 5 %, 415 . 21DY 1105000028) . JC 45 Hh #84A IR A= W
HARA R A CLUT & FR b 72, 41645 : VB202111002) .
B i s B U0 B O [ 3 o B 22 3 55 B, CAS 5
93106-60-6, 4t 5 : 22001, 4l J& : 99. 6% ) , it b A&
(Bepure, CAS 5 : 70458-96-7, it 5 : C0013413, 4fi
J£.99.6%) , P (Bepure, CAS 5 :82419-36-1,
it %5 : B0004971, 4l fF : 99.3%) , 5 5 > & (Dr.
Ehrenstorfer, CAS 5 : 70458-95-6, 5 : G158454, 4fi
BE.92.19%) , 1% 35 ¥ & (Dr. Ehrenstorfer, CAS 5 .
98079-52-8, 1t 5 : G142438, 4l iF : 99. 42%) , $h iR Vb
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Figure 1  Chromogenic results of real positive samples( Yirui)
(n=6)
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Figure 2 Chromogenic results of real positive samples
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IR NS 4-GOK A R T e PR DL K S
IRTE 500 we/kg 7K T4, 28 LW 0.

1 U PLE R (n=2)

Table 1 Results of cross reaction (n=2)
. WAEAKE/ . . .
2y (we/ke) K2R 22X/ % K255 28R/ %
ng/ kg

O-"NHEJRIES 500 - 0 - 0
S-EARE LR 500 - 0 - 0
F i e 500 - 0 - 0
JR%E 500 - 0 - 0
SR 500 - 0 - 0
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