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Resear ch progress of peanut allergens and its detection methods

HONG Yu-Wei', CHEN Qi’, ZHANG Jing-Shun®, REN Yi-Ping"*"

(1. Zhejiang University of Technology, Hangzhou 310014, China; 2. Zhejiang Provincial Center for
Disease Control and Prevention, Hangzhou 310051, China)

ABSTRACT: Peanut allergy represents an important food safety issue because of the potential lethal effects.
The only effective treatment is to avoid eating allergen foods. However, during the process of manufacture,
machining, storing, transporting and selling, foods may be unintentionally contaminated by food allergens.
Therefore, it is of great significance to quantify the amount of peanut allergens in a food for preventing the
anaphylaxis. Thirteen potentially important allergens of peanut have been identified to date, assigned as Ara h
1~Ara h 13, respectively. This article summarized the structural information of peanut allergens and several
popular extraction methods. At the same time, various qualitative and quantitative methods to determine the
peanut allergens in foods were described in detail. At last, the trend of development in establishing a specific,
sensitive and accurate method was prospected.
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