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; PCR-based multiple species identification and its application in
1 meat identification

XUE Chao-Bo', WANG Ping-Ya', LI Su-Fang®, GUAN Feng®’

(1. Zhoushan Institute for Food and Drug Inspection and Testing, Zhoushan 316021, China;
2. College of Life Sciences, China Jiliang University, Hangzhou 310018, China)

ABSTRACT: Adulteration of meat and its products has a long history at home and abroad. Regulators have
taken strict control and supervision measures in laws. And analysis technologies are used in the meat control
procedure, such as sensory examination, microscopic examination and immunological assay. In recent years,
meat identification technologies have made a great advance with the development of PCR technology. There
are several multiplex species identification methods developed and utilized in practice, such as multiple PCR,
common single primer multiplex PCR, universal primer specific PCR and PCR restriction fragment length
polymorphism (PCR-RFLP). These technologies provide identification methods for meat and meat products,
and represent the direction of the development of the species identification technology, although each has its
own advantages and disadvantages. In this paper, the principles, advantages and disadvantages and the
applications of these 4 technologies were reviewed, in order to provide references for the selection and research
of species identification technology.
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