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Assessment of Allergenicity of Fermented Dairy Products by Immunoassay
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Abstract

Immunoblotting and competitive indirect enzyme-liked immunosorbent assay(Ci-ELISA) was used for detection of 2
-lactoglobulin(BLG) in dairy products, such as milk, dried milk and fermented milk. In immunoblotting, human IgE weakly
recognized proteins of fermented milk, but still responded to dried milk even though become weak. Rabbit polyclonal
antibody to BLG, used as a model of antigen, and milk allergic patients' IgE was used in the ELISA. Reactivities of
Abs were the highest in market milk. BLG in fermented milk was detected in a low content. This result indicates the
fermented milk have the lowest BLG content and could be used as hypo-allergenic food for milk-allergic individual.
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4. Enzyme-linked Immunosorbent Assay (ELISA)
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Fig. 1. Immunoblotting of human IgE to commer-
cial B-lactoglobulin. M, S, A, B and C indicate stan-
dard marker(M), B -lactoglobulin standard(S), market
milk(A), dried milk(B) and fermented milk(C).
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Fig. 2. Standard curve for quantifying B -lacto-
globulin in milk and milk products. The curve was
formatted by Ci-ELISA based with human IgE.
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Fig. 3. Standard curve for quantifying g -lacto-
globulin in milk and milk products. The curve was
formatted by Ci-ELISA based with rabbit's poly-
clonal immuno-globuin G(lgG).
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Table 1. The concentration of [B-lactoglobulin in a
market milk, dried milk and fermented milk solution

(1.0 mg/mg) (rg/me)y
Type of Market Dried Fermented
antibody milk milk milk

Human IgE  164+0.14"  106+035°  3.18+0.25°

Rabbit IgG  18.6£0.57"°  9.5+0.24"™ 2.98+0.33°"

Y Means+SD.

a~C,

values in the same row with unlike superseript are signifi-
cantly different at p<0.05.
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Fig. 4. Binding ability of patients' IgE to mar-
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