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Detection of components of animal origin in food by double PCR
BI Yu-han, YAN Bing,ZHAO Feng, WANG Ming-na,HAN Xi-yan,LV Qi,JIANG Yu-jun”

(Key Lab of Dairy Science ,Ministry of Education, College of Food Science and Engineering,
Northeast Agricultural University , Harbin 150030, China)

Abstract: The double PCR was developed for detection of meat products.This research was based on double PCR
assay amplification of chondriosome DNA and specific for five genes of meats.Six pairs of primers were designed
to amplify five specific genes of five meats and conservative gene of vertebrates.The primers of conservative gene
could be used as internal control of double PCR assay.1% other meat contamination could be detected in heated

and unheated meat product.
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#1 5IWF5 & PCR 1R/
EIR/ B EikZEgll P14 (bp)
SIM 5’-GACCTCCCAGCTCCATCAAACATCTCATCTTGATGAAA-3’
Pork 5’-GCTGATAGTAGATTTGTGATGACCGTA-3" 398
beef 5’-CTAGAAAAGTGTAAGACCCGTAATATAAG-3" 274
sheep 5’-CTATGAATGCTGTGGCTATTGTCGCA-3’ 331
chicken 5’-AAGATACAGATGAAGAAGAATGAGGCG-3’ 227
horse 5’-CTCAGATTCACTCGACGAGGGTAGTA-3" 498
General A 5’-TTCAGCCATAGTTTACATCTCG-3" 162
General B 5’-CAACCCCATCAAACATCTCATC-3’
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