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Detection of Crocodile Originin Meat by Fluorescence Quantitative PCR

WU Yingfeng, DONG Helei, LIU Jia, LIU Mei, XIAO Hongmei"
(College of Food Science and Technology, Nanjing Agriculture University, Nanjing 210095, China)

Abstract. A fast, specific and sensitive method for detection of crocodile-derived components was
developed by designing specific primers on the cytb gene sequence of crocodiles. Mutton, beef, pork,
chicken, duck, fish and shrimp were used as reference animals for specific detection. The feasibility
of the method was verified by the detection limit and sensitivity test. The results showed that the
method was effective in rapid detection of crocodile-derived components, with strong specificity, and
the detection limit of DNA of crocodile-derived components was up to 0.001 ng/pL, and the
sensitivity was up to 0.01% . The method has the characteristics of strong specificity and high
sensitivity, which can be used for the detection of crocodile-derived components in processed meat
products.

Keywords: crocodile-derived ingredient, cytb, real time PCR, detection
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Table 1 Primers list
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Table 2 Results of PCR amplification of different meat
DNA templates

i 40 20.9+0.05
* 36.99+0.09
4 35.59+0.28
b 37.0+0.11
X 36.26+1.87
] 35.90+0.34
i 35.61x1.20
IR 36.36+0.64

Z=H 35.45+0.31

LRSS LA SIE 2020 FE 395 E 115




RESEARCH ARTICLE

WU Yingfeng,et al: Detection of Crocodile Originin Meat by Fluorescence

Quantitative PCR

22 HRMERBER
DA S A R 4G 1 A SRR K 20 ng/pl
DNA 1R AR T PCR, KA g A A 30 5 2 4

0.70r
0.65F
0.60F
0.55F
0.50F
0.45¢
0.40f
0.35¢
0.30+
0.25¢
0.20F
0.151
0.101
0.05[0.04
0.00

A5G A

ARn

280 L L XS 1. £

4, C (H M 20.92+0.05, %% 3 A4 % 0S fa HREE g
B C,HY KT 35, AT LA A 7 ik 4 % #2405 1
BEIE7EsE R i =S SN N

N S E PO

i

» a

2 4 6

8 10 12 14 16 18 20 22 24 26 28 30 32 34 36 38 40
{EET 4

1 B&ESIYHFEREIREE PCRIENER
Fig. 1 Specificity of the crocodile primers
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Fig. 2 Detection limit of crocodile primers real-time PCR results
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Fig. 4 Detection results of crocodile primer sensitivity real-time PCR
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Fig. 5 Real-time PCR detection results of processed meat products
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