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Development and validation method for identification of chicken, pork and beef DNA
in foodstuffs by Real-time PCR
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Abstract

Processed meat products are commonly favorable by consumers. Mostly, they were produced from
chicken, pork, or beef. After the production process, consumers cannot identify what kinds of meat are in these
processed meat products. In recent years, The Bureau of Quality and Safety of Food has surveyed these products
using the conventional PCR technique and found that there was an adulteration. It is probably caused by
contamination in the production process or the intention of the producers. However, the conventional PCR has
limitations; the gel electrophoresis in the post-PCR process is time-consuming, and it could be contaminated
during opening PCR tubes. Therefore, to reduce these limitations and increase the effectiveness of detection, a
real-time PCR (gPCR) method was developed and evaluated. The results showed that the limit of detection
(LOD) of the gPCR assay was 10, 20, and 50 pg/Rxn for chicken, pork, and beef, respectively. Sensitivity and
specificity for the determination of each species were 100%. The cross- reactivity between species was not found
and the robustness was satisfied. This developed method reduced process steps, time-consuming, and cross-
contamination. Furthermore, it can be developed to detect multiple genes in the same tube which makes it

cost-effective. Consequently, the real-time PCR method is suitable for use in the laboratory.
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