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Molecular Biological Detection for Adulterated Meat
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(Institute of Products Quality Supervision and Inspection in Henan Province , Zhengzhou 450002 , China )

Abstract: This article estiblished PCR examination system for five bovine, ovine, procine, chicken,
duck-derived materials of meat. Five animal-derived materials of 118 batches beef samples at several
big supermarkets in Henan Province were detected by using TAKARA and Deaou real-time PCR
detection kit , And result showed that 117 batch samples had bovine-derived material for 99.15% , 10
batch samples had procine-derived material for 8.47 % , 7batch samples had chicken-derived material
for 5.93% ,just lbatch sample had duck-derived material for 99.15% and no sample had
ovine-derived material , The adulteration ratio of done meat products is higher. There are 9 batches of
adulteration with the ratio of 7.63 %.
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Table 1 Primers of bovine,ovine,procine,chicken,duck

five Animal-derived materials by PCR

TAE
W/
(pmol/L)

P K

J/bp

Porcine FP° CGACAAAGCAACCCTCACAC 10

71
Porcine RP TGCGAGGGCGGTAATGAT 10
Bovine Fp CTCCTCGGAGACCCAGATAA 0
C 79
Bovine FP AGAAGTATCACTCGGGTTTG 10
Ovine FP CAGCCCTCGCCATAGTTCAC 10
98
Ovine Rp ACGGTGGAAGGGAATTTTAT 0
CTG
Chicken FP CGACAACCCAACCCTTACC 10
Chicken AGGAAGGTGAGGTGGATGA 0 89
RP TA
Duck FP GGCCACACAAATCCTCACAG 10
85
Duck P i(iTGTTGGCTACTGAGGAGA 0
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primer Rev(10 wmol/L) 1 wL, AR DNA (50~100 ng/
pl) 1 pL, PCR ¥ 32 )F 4 :94 °C,10 min; (94 °C,
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Fig. 1 PCR result of bovine and ovine—derived materials
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Fig. 2 PCR result of procine,chicken,duck —derived

materials
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Fig. 3 Specificity result of real time PCR Bovine DNA

detection Kit
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Table 2 Testing summary table of four kinds of samples

A B A 18 45 4P
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