
Raw materials

Native proteins: 
keep a soluble conformation 
and are detectable.

Denatured proteins: 
become unsoluable, and are 
not detectable.

Native proteins

Processed foods

Food processing  
(e.g. Heating, pressurisation, 

sterilisation... etc) causes some  
of the proteins to denature  
(unsoluble conformation).

Processed foods

Raw materials

Solubilised protein

Processed by our original 
extraction buffer

Processed by our original 
extraction buffer

Our antibodies work against solubilized 
proteins.
Kit detects all target proteins in sample.

This system will avoid a risk of false-negative result.

Processed foods

Native protein:
detectable

Denatured protein:
undetectable

PBS or saline are difficult to extract such 
denatured proteins.
In addition, detection antibodies should be designed to 
detect both native and denatured proteins, when both raw 
materials and processed foods are assayed.
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