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Development of a real-time PCR method for the raccoon dog meat
QIAN Yun-kai, WANG Hai-yang, CUI Zong-yan, GAO Fei, WU Xi, XIAO Yan-xia,
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Abstract; Objective To establish a TagMan-based real-time PCR approach to determine raccoon dog meat. Methods

TagMan primers and probe sets were designed by mitochondrial Cyth gene of raccoon dog species and PCR system was optimized

to achieve real-time PCR and quick detection of products. Results
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This method had good specificity, and the detection limit

“* ng DNA of raccoon dog. Conclusion This method could well meet the requirements of actual food testing.
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Figure 1 ~ Specificity of PCR
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Figure 2 Relationship between the amount of template

DNA in the assay and Ct values
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Table 1  Results of of the assay in kinds of meat products
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Detection and analysis of the residue of sulphur dioxide in food
MAO Lian, WANG Di, ZHANG Lan-tian, ZHANG Lei-lei, ZHANG Bin, SHI Wei-jie
(Hebei Food Safety Key Laboratory, Hebei Food Inspection and Research Institute ,
Hebei Shijiazhuang 050091, China)

Abstract; Objective Using Kjeldahl distiller pretreatment and electronic titrator titration to determine sulfur dioxide
residue in samples, and analyze the content of sulphur dioxide in food. Methods According to the distillation and
titration of sulfur dioxide residue from 1 125 samples of 29 kinds, detection limit, precision and standard recovery of this
method were further studied and test data were analyzed. Results The detection limit of Kjeldahl distillation-electronic

titration iodine titration method was 0.010 g/kg, with RSD of 2.4% -5. 1% and standard recovery of 87.0% -99. 6% .
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