RIKILT
WAGENINGEN TS

Species identification of gelatine in yoghurt
and dairy desserts by UPLC-ESI-Q-TOF-MS

Merel A. Nessen, Paul W. Zoontjes, Klaas L. Wubs, Marco H. Blokland, Marjolein van der Spiegel, Martin Alewijn, Saskia M. van Ruth

Summary Results
 The use of a UPLC-MS/MS method to determine the source of Fifteen yoghurts, declared with and without gelatine, were analysed
gelatine in yoghurt and dairy desserts from various retailers in for gelatine origin.
the Netherlands 10
D))
- Data analysis using Mascot and NCBI database a 2
£ 7
* Preliminary study: w6
— Products labelled with the origin of the gelatine were found to be ; Z
abelled correctly 23
—Products with unspecified gelatine mainly contained gelatine from Z (1) ._lu._l
povine source, two products contained gelatine from porcine E 3 E 5 T 5 T 5
source ° = = b= = = = =
S g S g S g S g
Introduction Bovine Porcine No gelatine Unknown gelatine

iy

L] - i ;
- f" ™ = pee

-

- = - . B On label mBovi lati ® Porci lati m N lati Bovine&Porci
The use of unspeC|f|ed gelatlnes in food n labe ovine gelatine orcine gelatine 0 gelatine ovine&Porcine

products is a problem for people with
specific diet wishes, such as people with
an allergy, a specific religious background
or a vegetarian diet. Accurate and truthful
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fft method (see legend) of 15 yoghurt samples obtained from various retailers in the Netherlands

Differentiation between bovine and porcine gelatine
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i duplicate This study shows the applicability of an UPLC-MS/MS method for the
Tryptic digestion . Validation will be carried out in the identification of gelatine from porcine or bovine source in dairy
l future products. Validation of the method will be carried out in the future.
LC-MS/MS analysis Further research on the gelatine extraction from different (processed)
¢ Data analysis food products is necessary to allow extension of the method to other
Data analysis . _ _ gelatine containing (food) products or pharmaceuticals, allowing
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Identification NCBI database was used 1 Method was adopted from method developed by FERA, UK.
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