On-site biosensors to detect pathogens

Researchers at the University of Rhode Island, the United States, have developed
biosensorghat can deteGalmonella, E. colind several other pathogens. These

novel biosensors utiliZéore optic technology to quickly and accurately detect and
quantify bacteria levels in meat, poultry and other foods. These on-site biosensors
provide results within an hour.

Several sensors were developed based onimtdpcpuartz crystals or fibre optic

probes along witBalmonellaantibodies that bind pathogesils to the sensor. The
latest version also usascroscopic magnetic beads called microspheres. The surface
of the beads are covered with antibodies that collect the pathogen and are labelled
with a fluorescent dye. Then theads are magnetically focused in front of optical
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