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In order to help allergic patients manage often severe symptoms, food manufacturers are required to list allergens on their products and researchers are
working to develop effective immunotherapies. Due to limitations of the existing tools, precise quantification and standardisation of milk allergens in food,
therapeutic and diagnostic products can be difficult.
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INTRODUCTION

Aim: We sought to develop accurate, sensitive and reliable assays that would enable quantification of multiple milk allergens.

MATERIALS AND METHODS
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RESULTS
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CONCLUSIONS

* ELISA and multiplex immunoassays for quantification of major milk allergens have been developed.

 These Immunoassays provide accurate, sensitive and reliable methods for quantification of specific
milk allergens in research, pharmaceutical, biotechnology and food industries.
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