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Background.

ess: s sîses seeeees’ssseAssay) kits are available to detect these ingredients in nrrv-ccc h f  1 lc t̂lon’ Sickening. ELISA (Enzyme-Linked ImmunoSorbent 
needs improved methods of analysis and a complete information of t h e ^ u ^  ° f  f° ° d

O bjectives.
“  ““ “  pre“ ncc 0t e» whiK * incorporated in aU idnds o f m e,, preducts:

M aterials and methods
laboratoty. A conftol ptoduc, was prepared 

corresponds to 2% dry powder, an amount often used in ^  °  frozen pasteurized egg-white. This concentration
used as binding agents. Meat products containing 50% of binary i r e x t u r e s ^ ^ L n - and dry P°wder egg-white are similarly Binary mixntres ¿ere o , ,„posed of tyaS” U S u T S ?  ° f  "“  * »?■  annual speaes were also prepared.
preduc, was prepared as M ow in g:î a w ï t e u r i i d  ( W c S 2hffiiSS?H?:ZS S'“ ™ 8 < »  ft, 50%. Each
s o M S l ^ t e p ^ ^ S S e T B S J ^ l S “ D- T p f S “ 1 'h'  pnK' nce of 'S S »hUc “ S' " 5 » “  « ¡ly
(Demeniemester L d  o S a r e i d i  W ) '  SSLSS?«™“ r t ”’“ * “sinS ”  anU'e8s » hite 
Demeulemester and Guizard (1996). ’ ' Immunodetectlon of milk proteins was performed according to

Results and discussions
— « o i d  respectively in solubie
¡K '3 3 2 ^ ,aa^?i2iT SS25SS is^'fSSESSE.tSSSSSSSSS
values correspond respectively to 0.025%, 0.028%, and 0.183% d ?  e g S ' i K  mwdm” ' paS,“ n“ <1' “ d ilC" li7e<l producls These

and eg# ‘white) in commercialized canned meat products. Milk

Conclusions
S c Uin ,ihc0r,WedEth,at egg;wf!ite ^ U> ens were detectable with a high sensivity in meat products.
CTossreactions with poultry in raw pr^uc^t^wtenlw^amOTnt^f mAey or cWi^^meafovere^resem Pr° duCtS' ^  - r e  slight
S to * - fa m - 11 also showed -  « * »  * * * «  -
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Figure 1. Immunodetection of egg-w hite  antigens in beef meat products (raw, pasteurized and sterilized) containing various amounts of liquid egg-w hite. The
threshold was set at an absorbance of 0.200.

Figure 2. Immunodetection of egg-w hite  antigens in meat products containing various amounts of poultry meat. Products contained 
50% beef meat, or 0.05%, 0.50%, 45% and 49.95% 
turkey meat, or 50% chicken. These products were 
raw, or pasteurized, or sterilized. ■  : turkey meat in 
raw product; ♦  : turkey meat in pasteurized product; 
• : turkey meat in sterilized product; *  : 50%
chicken in raw product; +  : 50% chicken in
pasteurized product; * : 50% chicken in sterilized
product.

Product Origins of meat Animal ingredients
Luncheon meat pork egg

Liver paste beef / poultry
Liver paste pork milk

Ravioli beef
Fricadelles beef / poultry milk / egg
Quenelles beef egg
Sausages pork / poultry milk

Table I. Immunodetection of animal ingredients (milk and egg-white) in canned 
meat products.
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