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TECHNICAL DATA SHEET PROTEON CRUSTACEAN EXPRESS

Scope

PROTEON CRUSTACEAN EXPRESS is an immunochromatographic test in the form of rapid
strips for the detection of crustacean proteins. These proteins are resistant to heat

freatments.

Applicability
The Proteon Crustacean Express test can be applied to detect crustacean proteins in solid

and liquid foods, rinse waters and work surfaces.

Test procedure
More detailed informatfion on the procedure is available in the product script. The test

procedure is presented schematically below:
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Analytical parameters of the test

Table 1. Analytical parameters of the Proteon Crustacean Express test

Detection limit in food! 1 ppm crustacean proteins
Detection limit on surfaces? 4 ug crustacean proteins
Working range? 2-10000 ppm crustacean proteins

1The detection limit of the test is calculated using the POD (Probability of detection) method.
2In the application of work surfaces the detection limit was calculated by analyzing a stainless steel surface.

3Concentrations above 10 g/kg of protein can give negative results. It is recommended to carry out an
additional dilution in the extraction phase of these samples.
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Specificity

Specificity was evaluated against a panel of basic ingredients. The results are shown in
Table 2.

Table 2. Results of the specificity assays of the Proteon Crustacean Express test

Ingredient Result
Veal NEGATIVE
Chicken NEGATIVE
Pork NEGATIVE
Hake NEGATIVE
Mussel POSITIVE

60 ppm shrimp proteins POSITIVE

60 ppm red prawn proteins POSITIVE
60 ppm king shrimp proteins POSITIVE
2 ppm prawn proteins POSITIVE

The effect of thermal processing was analyzed by studying the detection of crustacean in

matrices cooked at 100 degrees centigrade for 20 minutes.

Conversion factors

Table 3. Conversion factors between crustacean and crustacean proteins.

Crustacean Crustacean proteins

5 ppm 1 ppm
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