
Allergen ELISA Test Kits

Features and Benefits
Immunolab features ELISA test kits for the 
detection and quantification of 24 food 
allergens that are required for notification. 
Wherever applicable, common sample 
extraction procedures were established 
for multiple allergen detections out of one 
sample extract. Due to the common ELISA 
processing scheme individual allergen 
ELISA strips can be combined in one frame 
and processed in parallel.

Spike solutions supplement Immunolab´s 
allergen ELISA kits and help establish 
routine test schemes in a laboratory or 
facilitate the validation of new sample 
types. They are made from the same 
reference material as used for the 
calibrators of the corresponding ELISA 
test kit, but come in higher concentration. 
Since no international or even industry 
wide reference materials are available for 
food allergens, spike solutions provide for 
convenient to use reference samples that fit 
into Immunolab’s test scheme.

Food allergens are substances in food that can trigger allergic, 
sometimes life-threatening reactions in predisposed individuals. 
According to scientific reports, approximately 2-3% of adults and 
6-8 % of children are affected by food allergies today. Food allergens 
may be present as an ingredient but also inadvertent via cross 
contamination when sharing food processing machines. Due to their 
potential harmful nature, the presence of certain allergens in food 
is regulated in EC directive 1169/2011, with Annex II listing those 
allergens that are required for notification by the manufacturer.

• �Available in 48 and 96 well-testformat
• �Validated protocols for fully-automated 

processing
• �Standardized test protocol with short 

assay time of 60 minutes (20/20/20 min)
• �Quantitative results based on superior 

4PL curve fitting for calibration
• �Microsoft Excel-based calculation & 

evaluation tool available
• �Reagents (excl. wash buffer) ready-to-use
• �Breakable microwell strips
• �Simple extraction procedure without 

further purification steps
• �Incubation at room temperature
• �High stability, accuracy and 

reproducibility
• �Min. shelf life 13 months for new lots

Immunolab GmbH
Email | info@immunolab.de • Phone | +49 (0) 561 4917420

www.immunolab.de
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