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Identification of Turkey Derived Material in Food and
Feed Using Real-Time PCR
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Abstract: This work describes the development of a PCR system for the authentication of turkey
derived material in food and feed.A real-time PCR method was established for detection of turkey
derived material. The method was specific for turkey derived material ,and the limit of detection was
determined as 0.001%. The PCR procedure is suitable for the detection of turkey derived material
in food and feed.
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CTAB :20 g/l. CTAB,1.4 mol/L
NaCl,0.1 mol/L. Tris—HCI,0.02 mol/L. Na,EDTA ,pH
8.0, K:20 mg/mL, CTAB :5 ¢/l
CTAB,40 mmol/L. NaCl, ( ). 70%
TE (Tris—C1 . EDTA ) : 10 mmol/L Tris—
HCl(pH 8.0),1 mmol/L. EDTA (pH 8.0).
PCR :Tagman Gene Expression Master Mix
(AB ,Part No. 4369016), PCR
Premix Ex Taq Version2.0 (TaKaRa
D332A), (ddH,0)

,Code:

:57 - GCC CTA ACC
CCT TAA GAA AAG AAT -3, :5’— AGT
TGC TAT GGC TAA GTC AAG TTT ACA C -3’ |
:5’-FAM- CTT GCT TGA GCC ACA CC-MGB-3’,
18S rRNA ;5= TCT GCC CTA TCA
ACT TTC GAT GGT A-3° 57— AAT TTG CGC
GCC TGC TGC CTT CCT T-3",

1.3
ABI 7300 PCR
,DNA
, Eppendorf ,PCR
1.4
60 C 3 h,

, 10% 1% .0.1% .
0.01% .0.001%  0.000 1%

1.5 DNA
100 mg 2 mL
1.5 mL. CTAB 10 uL
K (20 mg/mlL.) .60 C 13 000 g
10 min, o 750
uL ,13 000 g 5 min,
° 2 CTAB
60 min, 13 000 g 15 min,
350 ul. NaCl o
350 ul ,13 000 g 10
min, 0.6
20 min, 13 000 g 10 min,
500 pl. 70%
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