
ELISA Kit Ⅱ

FOOD

      ALLERGEN

Features

• Sandwich ELISA kit

• For the quantitative 

detection of food allergens

• High sensitivity

• High specificity

• High robustness

ELISA KitⅡ Antibody Specificity Reporting unit* Assay range Catalog No.

Egg (Ovalbumin) Ovalbumin Whole egg protein 0.31 – 20 ppm M2111

Beta-lactoglobulin Beta-lactoglobulin Whole milk protein 0.31 – 20 ppm M2112

Casein Casein Whole milk protein 0.31 – 20 ppm M2113

Wheat/Gluten Gliadin Whole wheat protein 0.31 – 20 ppm M2114

Buckwheat Partially purified buckwheat protein Whole buckwheat protein 0.31 – 20 ppm M2115

Soya Beta-conglycinin Whole soy protein 0.31 – 20 ppm M2117

Crustacean Tropomyosin Whole crustacean protein 0.31 – 20 ppm M2118

Hazelnut 11S globulin Whole hazelnut protein 0.16 – 10 ppm M2119

High Sensitive Peanut Ara h2, Ara h6
Whole peanut protein

*NIST peanut butter SRM2387

0.2 – 12.8 ppm M2120

Sesame 11S globulin Whole sesame protein 0.16 – 10 ppm M2121

Total Milk Casein and Beta-lactoglobulin Whole milk protein 0.31 – 20 ppm M2122

Almond 11S globulin Whole almond protein 0.2 – 10 ppm M2123

Walnut 2S albumin Whole walnut protein 0.31 – 20 ppm M2124

Cashew 2S albumin Whole cashew protein 0.31 – 20 ppm M2125

• Assay runtime can be 

adapted to your workflow

• All reagents provided

• Non-hazardous reagents

• 12-months shelf life

• Technical service

• Suitable for：

- Raw materials 

- Highly processed foods

- Rinse water

- Environmental samples

• Convenient: Use one sample extract 

for all ELISA Kit Ⅱ series test systems

Superior ability to detect allergens in highly processed foods through proprietary extraction buffer



Centrifuge,
filtrate the supernatant
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Sample Preparation Assay Procedure

Videos available in our website and YouTube 

channel show all the kit components and step-by-

step sample preparation and assay procedure.

Explanatory Videos

QC Materials (Egg, Milk, Wheat)                     

Rapid Test Easy                                              

Rapid Test ProⅡ

Related Food Allergen Products

Extraction option:
1. Heat 10 min at 100℃
2. Shake overnight at RT 

Dilute Sample Extract with 
DiluentⅠ

Food sample
Homogenization

Mix 19 mL of Extraction Buffer 
and 1 g or 1 mL of sample

❶
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Add 100 µL of
Standards and sample solution❶

Add 100 µL of
Enzyme Conjugated Antibody❷

Add 100 µL of
Enzyme Substrate❸

Add 100 µL of
Stop Solution❹

Measure Absorbance
(450 nm and 600 - 650 nm)❺

Incubate 20 min, Dark

DO NOT WASH !!!

Incubate 30 min, RT

Wash 6 times

Incubate 1h, RT

Wash 6 times
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