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Determination of Avermectins Residues in Chicken and Shrimp by ELISA
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Abstract
ELISA was used to detect the residues of avermectins in chicken and shrimp, the results were compared with high performance liquid chroma-

[ Objective | The research aimed to verify the detection effect of self-developed avermectins kit. [ Method ] The indirect competitive

tography-fluorescence detection method. [ Result] The average recoveries were 92.7% —98.6% of blank chicken and shrimp at 5,10 and
20 pg/kg. The coefficient of variation between intra batch and inter batch was less than 10% , the detection limit of chicken, shrimp samples
were 0.76 and 0.89 pg/kg, respectively. [ Conclusion] This method is the same as the instrument test results. Compared with the instrument
analysis technology, this method has the advantages of low cost, high efficiency and convenient. It is suitable for rapid detection of avermectins

in meat products.
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Chicken 10 9.58 95.8 8.6 9.65 9.5 10.2 9.49 94.9 10.5 9.4
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Table 3 Compare of sensitivity of the experimental kit and the instru-
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Table 4 The consistent detection results of precision and accuracy
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