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Tropomyosin is a common 
allergenic protein found in 
seafood.

Shrimp is the predominant 
crustacean responsible for 
over 80 %  of allergic reactions.

Tropomyosin detection through 
electrochemical immunosensors provides 
highly selective, sensitive, fast and cheap 
analysis and are suitable for in situ
applications.
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Immunosensor Optimization studies

Variable Studied range Selected value

[C-Ab], µg mL-1 2.5 - 20 20

[D-Ab], dilution 1:250 – 1:12 000 1:2000

[AP-Ab], dilution 1:10 000 – 1:40 000 1:40 000

AP-Ab incubation time, min 15 - 60 60



Analytical features Applicability to commercial food samples

Linear Range 2.5 – 20 ng mL-1

Correlation 
coefficient 0.990

Slope (m) 0.787 µA ng-1 mL

LOD 1.7 ng mL-1

LOQ 5.7 ng mL-1

Vx0 8.8 %

Sample Detected value

Shrimp 80.42 ± 2.7 µg g-1

Shrimp sauce 170.4 ± 1.80 ng g-1

Crab paste 21.6 ± 4.13 ng g-1

Chicken paste n.d.

n.d. not detected
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• A simple immunosensor for tropomyosin analysis was developed;

• This immunoassay only takes 2h50 min, and it requires 40 µL of sample to perform the analysis;

• The sensor can determine tropomyosin in a concentration range between 2.5 and 20 ng mL-1 with a good

precision (coefficient of variation of 8.8 %);

• It was successfully applied to commercial food samples. Previous values of tropomyosin will be compared with

traditional ELISA methods in further studies.


