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5 reasons for using PCR in allergen analysis

20.04.2020 - When testing for allergens in food,

most laboratories use immunological methods

such as ELISA. However, real-time PCR can pro-

vide distinct advantages.
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The polymerase chain reaction (PCR) has estab-

lished itself as an efficient and reliable analysis

method in a wide range of application areas. Many

tests in food analysis wouldn’t be possible with-

out molecular biological methods – such as animal

species identification or the detection of genetically

modified organisms. In allergen analysis however,

PCR is so far mainly used for confirmatory testing

and only rarely for routine analysis.

Advantages of real-time PCR

Real-time PCR tests, just as ELISA tests, offer a

high to very high sensitivity, provide results in only

a few hours – and they are clearly superior to im-

munological methods in some respects:

• High specificityPCR tests don’t target a protein

but a specific DNA sequence of the allergenic

food ingredient. Thus, they are highly specific

and can also be used for most processed food

samples.

• Multiplex analysesReal-time PCR enables

screening or multiplex tests that can detect

multiple parameters in one analysis. This sim-

plifies processes and saves time and money.

• Efficient implementationFor high sample

throughputs, real-time PCR tests are much

more efficient than other analysis methods.

• Standardized sample preparationWhile sam-

ple preparation varies depending on the pa-

rameter when using ELISA tests, it is standard-

ized in PCR analysis.

• Full automationPCR analyses are fully au-

tomatable. This simplifies documentation,

frees time for other tasks and reduces the risk

of contamination.

These advantages make PCR tests an attractive al-

ternative to ELISA tests. It is especially suited for the

detection of celery and fish where ELISA tests strug-

gle with high cross-reactivity. Yet, PCR does reach

its limits when it comes to the detection of milk and

egg or the analysis of highly processed foods such

as gelatin or starch.
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