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% 6.2 T™ERD ELISA® Gluten Tests

B Fvhg AR LOQ° (ppm gliadin)
Tepnel BioKits High Sensitivity Skerritt 5
Hallmark AOAC Glute Skerritt 50

High Sensitivity Skerritt 5
Neogen Alert Proprietary 10
Veratox Proprietary 5
R-BioPharm Ridascreen Gliadin RS 5
Ridascreen Gliadin Fast RS 10
Transia Plate Prolamin RS 0.8
Morinaga Wheat Protein Proprietary 3.12
Ingenasa Ingezim Gluten RS 1.5

* Enzyme-linked immunosorbent assay.
"3)

¢ LOQ=limit of quantitation.

¢ Qualitative kit.
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" FDA = U.S.Food and Drug Administration.

¢ FALCPA = Food Allergen Labelling and Consumer Protection Act.
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