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The population is becoming increasingly 
sensitive to food allergens making the 
detection of allergens during food production 
more important. Thus, detection of allergens 
during food production becomes indispens-
able. If allergen containing and allergen 
free products are produced consecutively 
on the same production line, it is necessary 
to prevent cross-contamination. Food plants 
have to verify that production lines are 
allergen free according to the HACCP 
concept. After the cleansing of the produc-
tion line, a residue analyses is required. 
A decommission of the production line until 
a result is received from the test laboratory is 
highly uneconomic. Thus, test systems which 
could be used directly on-site and delivering 
results quickly, had to be developed. 
These test systems are offered as dip-stick 
tests following the lateral flow principle. 
Well manufactured dip-stick solutions 
following the lateral flow principle show 
sufficient sensitivity and are easy to use.

bioavid Diagnostics, a subsidiary of 
R-Biopharm, produces lateral flow tests to 
detect several food allergens like milk, egg, 
mustard, hazelnut, sesame etc. 

To compare the quality of 
bioavid lateral flow tests 
with others available on 
the market, comparison 
assays with milk allergens 
were carried out. To check 
the influence of the matrix, 
spiked chocolate ice cream 
and rinse water were used. 
Furthermore product 
testing and swabbing 
testing was compared with 
both tests. The bioavid test 
is more sensitive in all investigated cases – 
the test band was clearly visible for low and 
highly concentrated milk containing samples. 
The bioavid test detects 5 ppm of defatted 
skimmed milk powder which equates to 
approx. 1.8 ppm milk protein. It’s procedure 
is faster, 15 min compared to 40 min total 
assay time, and needs less equipment than a 
compared test (see Table 2).

In particular the ease of use, the high 
sensitivity and the speed of analysis make 
bioavid lateral flow tests valuable for the 
implementation and monitoring of HACCP 
concepts in the food industry.

bioavid product Competitor product
Kit appearance Good, room temperature 

storage
Good, room temperature 
storage

Time needed reading leaflet short (1 page) longer (2 pages)

extraction solution none long (20 min)

sample testing procedures short (in 10 min) short (in 7 min)

Equipment needed water bath no yes

thermometer no yes

fridge no yes

1L bottle no yes

250 ml bottle no yes

100 µl pipettor no (incl. in the Swabbing kit) yes

100 µl pipette tips no yes

cylinder  (5 - 100 ml) no yes

well holder yes (incl. in the Test kit) yes

timer yes yes

Sensitivity (ppm) for milk protein < 1 5

Sensitivity (ppm) for skim milk powder 1 < 15

Assay time 10 min 7 min

Assay time incl. sample preparation 15 min more than 30 min

Advantage and Disadvantage Energy saving, time 
saving, no lab needed, 
no additional equipment 
needed. Can prepare se-
veral samples in one time. 
Requires less skills. 
Detection limit is 5 times 
lower than competitor. 

Energy consuming, time 
consuming, needs a lab, 
needs special equipment 
for sample preparation.  
Difficult to run several 
samples at a time. 
Detection limit is not refer-
red clearly in the leaflet.

Table 2: Comparison between the bioavid Lateral Flow Milk Kit and a competitor kit 

Comparison of lateral flow rapid tests for allergen 
management – The bioavid lateral flow milk test 
shows high sensitivity
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Launch of new solid phase 
MELAMINE CLEAN-UP COLUMN (RBRP111)

R-Biopharm Rhône is pleased to announce 
the launch of a new solid phase clean-up 
column for the analysis of melamine in a 
range of commodities by HPLC.

Melamine is an organic base chemical rich 
in nitrogen and is most commonly found in 
the form of white crystals. Melamine is 
widely used in plastics, adhesives, fertilizers 
and dishware. However, over the last few 
years melamine has also been used in the 
adulteration of various products to increase 
the nitrogen content of the product.
Addition of melamine into food is not 
approved by the FAO/WHO Codex 
Alimentarius or by any national authorities. 
Melamine contamination has recently been 
found in a number of products including 
infant formula, dairy products, coffee, 
chocolate products and animal feed. 

Information from R-Biopharm Rhône (RBR), 
Scotland

The European Union has set a TDI  
(Tolerable Daily Intake) value for melamine 
at 0.5 mg/kg of body mass, (see EC 
Commission Decision 2008/798 for further 
information). While there are no direct 
studies on the effect of melamine on 
humans, data from animal studies can be 
used to predict health effects which include 
bladder stones. When combined with
cyanuric acid melamine can also cause 
kidney stones which can ultimately result in 
kidney failure and in some cases death.
The melamine solid phase clean-up columns 
have been proven to give excellent re-
coveries and has a limit of detection below 
international legislative limit (2.5 mg/kg) 
when used in conjunction with HPLC. 
The columns have been evaluated for the 
detection of melamine in infant formula, 
dairy products and animal feed by HPLC. 

SureFood®  PCR products from our partner 
CONGEN Biotechnologie GmbH, Berlin

Molecular biology techniques such as 
real-time PCR are predestined for rapid 
adaptation to the evolving needs of the food 
diagnostics industry.
The qualitative SureFood® Mustard (S3109) 
assay can now detect yellow mustard (Sinapis 
alba) as well as brown mustard (Brassica 
juncea) and black mustard (Brassica nigra) 
with no change in test procedure or device 
settings. Cross-contamination with other 
plants is not known to occur.

The PCR-ELISA systems for the qualitative 
ANIMAL ID tests will be replaced by real-time 
kits by 2011.
New qualitative real-time PCR tests for the 
parameters horse, SureFood® Horse (S6018), 
have been introduced as well as a detection 
system for pork.

SureFood® Pork Sens has a sensitivity 
exceeding the generally accepted range of 
production-related contamination of 
approximately 1 %. This very sensitive 
test has an internal amplification 
control. Therefore, different versions 
of the test - SureFood® Pork Sens 
PLUS V (S6017V), SureFood® Pork 
Sens PLUS R (S6017R) and 
SureFood® Pork Sens PLUS LC 
(S6017LC) - are supplied for different 
units with a second VIC, ROX or LC 
channel.
SureFood® Chicken (S1014) is a new assay 
for quantitative detection of poultry in mixed 
composition meat products such as sausages, 
the ingredients of which must be specified on 
the label in accordance with national 
legislation.

New!
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