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Food allergy is a major public health problem and implies a mandatory labelling of food allergens. However, the undeclared
putative presence of these allergens in food products is still widespread.

A UHPLC-MS/MS method will be presented, with the ultimate goal of improving the food labeling. Milk, egg, soybean
and peanut were incurred and processed in chocolate, ice cream sauce and cookies.

The selected and optimized sample protocol consists in the extraction of food proteins in the targeted matrices, followed
by a trypsin digestion, a clean-up and finally an UHPLC-MS/MS analysis. To determine the sensitivity of this method, a single
and common LOQ, based on a signal to noise ratio of 10, were defined in the studied matrices. This routine method, running
within a day, used a single protocol for the detection of 10 allergens. To the best of our knowledge, to date this method is still
the most sensitive one for the detection of allergens by mass spectrometry in processed food products. We obtained a limit of
quantification (LOQ), defined by a signal to noise ratio higher than 10, of: 0.5 mg of milk proteins, 2.5 mg of peanut, cashew,
hazelnut and pistachio, 3 mg of egg proteins, and 5 mg of soy, almond, walnut and pecan proteins per kg of incurred foodstuffs.
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