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QUANTITATIVE DETERMINATION OF PORK MEAT RESIDUE IN CATTLE

MEAT MIXTURES USING DROPLET DIGITAL PCR
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ABSTRACT

Meat adulteration is an important economic and social problem worldwide.
Therefore, the accurate identification and quantification methods for species
substitutions in meat products are needed. In this study, a precise
quantitative method was performed to identify the minimum content of pork
(Sus scrofa) meat in the mixture of pork: cattle (Sus scrofa :Bos taurus)
using the droplet digital Polymerase Chain Reaction (ddPCR) method.
Experiments were conducted by using a series of dilutions for heat-treated
and raw meat mixtures. The detection limits in DNA fragments of this study
were 0.65 copies/uL for heat-treated and 0.1 copies/uL for raw meat
samples. Based on these results, the sensitivity explaining minimum pork
meat in meat mixtures was 0.1% for heat-treated and 0.001% for raw
samples. The results showed that the ddPCR method is effective for
identifying and quantifying pork meat in meat products and has potential to
be applied for other meat species also.
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