XL A BRR=E 2023, Vol.44, No.15 261

R 8 BB R P B ARSI DA WSS UL i

TR, A, BREA, HikE, EEH
TR Tl KA R & b 22 e, R AR 450001)

i % RERFEEMEYEBIEL —, REWSURER BN . BT, TSR KRS B R IG T ITi%,
KELHENEEA BB EH KDY, EAEKERR A SR 2RmA R AR, HinTERES
A, HECAAERBR IS S SR S A Rl U . PR T o R I R A T R R SRR U . A
Bt 3P NS e B 6 G S S PSR S R R e DS e S i) R RPN O R LR okl [T S 57 NP S R S R S LSS
Fad. SRE BOHEE dr i R A R L.
REEW: KE; BGEA: SiWEHE: RIHEAR

Research Advances in Major Allergenic Soybean Proteins and Their Detection Techniques
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Abstract: Soybean is one of the common food allergens and can cause severe allergic reactions. Currently, due to the lack of
a definite treatment for soybean allergy, people with soybean allergy have to avoid eating foods containing soybean protein.
However, the addition of different food ingredients and complex processing during food production can make it difficult
to accurately detect the presence of soybean allergens in some foods. Therefore, researching methods for the detection of
soybean allergens in foods is particularly important. This paper focuses on the major allergenic proteins in soybean and their
structural properties, and summarizes the current major techniques for the detection of soybean allergens. It is expected that
this review will be of significance for effectively avoiding soybean allergy and ensuring the life and health of people with
soybean allergy.
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1.3 Gly mBd 30K
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Fig.4  Ribbon diagram of Gly m Bd 28K™
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linked immunosorbent assay, ELISA) . 4y Bl k%
(Western blotting) % EHriE. Bk J A4
ik BT RZRRKE R I AR AT S i B R A M A X
JZ i (quantitative real-time polymerase chain reaction,
qPCR) . BN SR (loop-mediated isothermal
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BRE P PIAR I , 45 R ORI HE 5 S ELISAVE K
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Ve, DAOK 52 MR AR 1 e A A R D AR B, TV R
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Fig.5  Principle of enzyme-linked immunosorbent assay
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Fig. 6  Principle of Western blotting
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Fig.7  Principle of immunochromatograpgy
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Fig.8  Principle of biosensor
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Fig.9  Principle of liquid chromatography-tandem mass spectrometry
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