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Application of ELISA and DNA detection methods in meat identification
REN Xiu, LUO Hai-peng, CUI Sheng-hui
('National Institute for Food and Drug Control, Beijing 100050, China)

Abstract; Meat is the main component of food consumption. In order to make profit, companies may adulterate cheap
meat to expensive meat during processing and marketing. To protect the consumer’s right and regulate meat market,
supervision agencies should systematically analyze meat identification technology and establish an appropriate methods.
Currently, the methods of meat identification include histological methods, chemical methods, immunological methods and

DNA sequence-based detection methods. This paper focuses on the application of ELISA and DNA detection methods in

meat identification. Besides, the defects of GB standards were also analyzed.
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