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Quantitative Detection of Genetically Modified Insecticidal Maize by ELISA
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tine Bureau Xiamen 361005 China 3. School of Biotechnology Jimei University Xiamen 361005 China

Abstract Based on the reaction among antibody-antigen-enzyme antibody using purified Btl insecti-
cide crystal protein as standard protein and immunity antigen a quantitative indirect enzyme-linked
immunosorbent assay ELISA method was established to detect Btl protein expressed in genetically
modified maize.4 import maize samples were detected by the ELISA compared to western-blotting &
KIT assay methods. and results were agreeable.
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Fig.5 The results of Btl protein detection of practical
samples by indirect ELISA & commercial kit
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Fig. 1  Time course of ODgs in the shaking-flask
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Fig.2 Time course of HA concentration in the shaking-
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