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Detection of food allergens in foods and during the food production process
using immunoassay method
Part 2: Crustacean
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5.1 RIDASCREEN® FAST Crustacean" FRZENAENHBUREGE f % WMt 7 &
NEFFE PR A FIEER

5.2 RMmFEREZHNENIHBRERIULF]
BREFBIBLIIAL, BT I A A B AE IR, KA GB/T 6682 L I =4k

o

1B RN &

BEbRAX: Q450 nm K IEL A

TR A 0.01 go

TR BER I

AHBODHL: BEEOAME T 4000 v/min, R A SEHIANE T 4 °C.
K ER: 37°C, 60 °C.

FIBEFLW RS : 20 pL~200 uL, 100 uL~1000 pL.

JIER WA : 30 uL~300 pL.
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7.1 R FIEC

700 DX PRERGRR: FEIR 1 D10 ELBIRRRE 10X PRl B IR AT, FaREJa I 1 X Pl il e+
2 °C~8 °C NMAATE 4 Ji - i HL 10 mL 10 X Pedk SR 46, N 90 mL KM BEVRS) o 1 25 IALTRZ) 15 mL
I X PR G IR e % o

7.1.2 DX EBURIRIUGE M T%08 1 010 ELBIRRRE 10X SRR SRS MR 4R, FRRR S I 1 X B
JESEEL R T I F 2 °C~8 °C R RAF 12 . FRRERT, & 10X BUUESE I PR e i A 45 5, T
Je¥gHE T 37°C KR EHERIES, AR mTal k.

7.2 RHERTCIEFNIZEY
7.2.1 #HEEIE

XADT 50g B 50 mL WFEREAT TS 0 B o IS SRR B L B | L0 (TR AL42 0.3 mm~0.5
mm) ; EREE R EAESIIIRY) SRR G2,

7.2.2 HmIER

7.2.2.1  [FEEBCEEESERE: FREL1.00 g ¥R 50 mL B0, I 20 mL Hi#E 60 °CIY 1 X #
BUFPE MR (7.1.2) , %8 7.2.2.3 #E— DA EERE .

7.2.2.2  WEREE: WL 1 mL ¥F0RFEE 50 mL 08, JIA 19 mL Fii#E 60 °CIH 1 X Bl R $2 5
SRR (7.1.2) , %8 7.2.2.3 B A HE AL,

7.2.2.3 RFEME— D ACEE: ¥ 7.2.2.1 5 7.2.2.2 A HEJE R EE R R BRI EIR S, R E T 60 °C
KIBHIEE 10 mine FHUK/KPIEAE, FHEAHEOHLF 4°C LI 4000 r/min &0 10 min, BU_EIEH
BEATRI, BB R AR R A B R B 20 £ .

1) RIDASCREEN®FAST Crustacean #&H R-Biopharm FER AR IRBHFMEME. AHEX—EERNT HE
AR, FEARRIIZE AT R AR S i B A R R, A4 AT (5 I B2 2007 o
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7.3 TREEFRDNE
7.3.1 K&

K L e NSRBI Rs S EDUAR I SAL IR A S A LRSI i, v B PR 28 B B OCTAT
—UAIAS BB 3 2RISR (24 AMARFLD 5 DAIRE Gt KA L IA] IR TR 2236 BR84SR AN R .

7.3.2

TEFRFLA AT IO 100 puL FRAEER 1~5 FHAFEER AL, F T (20 °C~25°C) ##F 10 min.
WEE SRR, FEEMAL R, SRR 250 pL 1 X PRIl (7.1.1) Peig UK 4R FiA
Ty Ve 3 e VERSE RS, FEAMILINA 100 pL BEbRicy), = F (20°C~25°C) ¥ FE 10 min. §¥
BEERE, FERMALTWE, BAMRILERRIIN 250 puL 1 X BEiR 2 phlve ik R MoK 48 B30T, Btk 3
o VEMRAEWRSG, BAFILIMA 100 pL JRY)/ K G5, BEMKFENMILRER ISR E, ZiR T
(20 °C~25°C) HEALEEEHFE 10 mine WH SR, FMALTIIA 100 uL 10K, B /KFRE )
LR A FE S B 5642

7.3.3 MZE
{5 FH B AR AXAE 450 nm KR 10 min 2 PiZEUROGEE (OD fH)
7.4 FREMZLEEFNESERITE

PABRIEIR R 2~5 ORI NRAARSR, P47 I 5E MIARAEIRTRCT- 2 OD (N ARAR, 2l - xt Huh 2k,
THE R T SR BUIURIRE (O -
A LA FH AC 22 23 1T 01 RIDASOFT® Win HEAT b 28 2 il Rl sz 45 SRt 5

7.5 MELRFE

[ 28 m e ] A5 e v e SR i s i sl () 15

C
X:mxz()XfXV .............................. (1)
e
X —— AP RS i & &, AN Z T (mgkg) s
C IRV AR BRI, SRAL = W B (mg/L)
J—— R R A AL

V——E B, N 0.02 L;

m——AFERREE, AT (kg s
20— HR IR L AL S I 20 FER R

WA RE T e AR Y B s 5 Bl (2)

X=Cxf (2
A
X PR e N R B SR &, SR Z BT (mg/L)
C AR SR R EBRE IR, AN =BT (mg/L)
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SE 1 RAE (7.2) $1% BIRRERIN 10 20 RB AR E LA TERRE MR, BRI N IR BRI 20 fi5LASR
R A 4L
SE 20 VS BARRINISUR PR A

8 FRE#TH

8.1 Ik

HELLL R 502 — RIS aed T e sl e 25 RAE IR -
—— AR AR ) TR B
—— N EWE AR EVE R 5 (160 mg/L) WG < 0.8,

8.2 TRAY

7EH ZVE SRR IR P OIS 2 45 R 40 ZAE AR T SEARF B 10%.
9 MHRMEZMR

AT iEXT B FE N BRIk H PR 2.0 mg/kg (Bimg/ L) , E &N 5.0 mg/kg (mg/L) .
10 RIS HIEH
10.1 BRI BT AT Re = AE R 2R, v RO IR (B BUEURD 15 Y4 N AEJIST 1) o ) A
30 IR 2 AT 1A AR 250 J PR I Ah B R A
10.2 W Mgs RHAKME, H 60% CRFESwNREMIREE, PLERESEE GREAFD 54,

10.3 AR N T ERE, HARE. B, WRREG Ruli &R = A FEB B b
HEHOFTI T &

BE BEEBWE
1M1 JRIE
TR AR SN 2R B W B S TR A I N N AR IE LR R A v, TR PR -k S5 S0
LR -PUik g & Pl A e 7% E TR AN LR pURsi 38, TR pUIR-PUR -SRI OB A,
FEAEAGIN X gy, I H 00 ) 5 R
12 lvFner R

12.1 bioavid Lateral Flow Crustacean >~ ERENAZNMIHHE 2B RSN TE

2)  bioavid Lateral Flow Crustacean #&H bioavid A Al$2 I/~ MR M 4. A HX—(FR AN T T EAST R
I, HEARRIZ A . R A ERO™ W B A E R, 04 n] il X S350 o
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12.2 EmK&RAER T RENENIBEURRIU

BRI BIAL, BT A R N i A s AR AR, KA GB/T 6682 FILAE [ = 24K .
13 {UEFAg &

13.1 bR B 0.01 g.

13.2 2J%ML.

13.3  IRHEIR M.

13.4 B0 HEAMKET 4000 r/min.

13.5 FUEMMES: 100 uL~1000 pL, 500 uL~5000 pL.

14 SR

141 MER FRORME

14.1.1 HUPBS /NE—3, RIEMERT.

14.1.2  HEEAER TR 78 085 10 cm X 10 em R IFREE R . 2 T0ESZI 10 cm X 10
em FIRFRE AR R A, AT 8 A B A A3 R AR R0 A 458 2 T v el I =%

14.1.3 KGR J5 PR TRl PBS /NE Y, FR R B IEHT R BUH AR S TR AR Sk R AR
PEE (B J5, BB TR T .

14.1.4 M PBS /MEHEL 0.1 mL A T4l
14.2  CIP £ &R ADE K AR

HHEEL 0.1 mL CIP 4B =28 R AL e /K A A4S
14.3 RmiXHERTLIEMIZE

FREX 50.00 g iXFFE, M AIIA 450 mL 7K, IR . BUEE 4 2405 4 R B B O L R = IR
(20°C~25°C) Z1FF LAES#E 4000 r/min 250 2 min, B IS FAGI . o204, 7T RPHLIE 4R
g, SEEERA TR AR CE AN S, MRS ZEMEDIZE, BUENZ NI iENNE A
TR, REWG & m e, BUOHATE RSO UL RBRARN . EONAINIRR . SRk R/ s S
PHFIRIE AR S AR EERBCORRIARE T KRR 1 2 20 LR BIEAT ke -

14. 4 RN

) A M AR IC PUIR I S S RO 0.1 mL Jsh Al (i) » B 0.1 mL T 14.1~14.3 B AL

PRI, 5 B S, IREIFEIR (20°C~25°C) W E 5min. 8] N E HFNHF 52N
FBUR RS R N 5 min,  H IS EOCR I 45 5
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14.5 M RFTIR

A B =262k, M EBINHI0N: C Z-dsar, H L-BRRAABIT, T Z-tillay.
FAPESIR: AR RN B C &AM H 2k, TZRE M.

PHIESER: W4k B C 4. HE. T4 EE,

SEPHPESE R Ak B C M T kA2 6, HZ0H K.

SELIBRAMEA IR A% ERA CARE, TLNH LB ARED, FFEKUGIFREE R .

15 R=EEH

15.1 RXFIEH

AR ML C Z-pudsay, Rl 4R
15.2 AERRIE

58 S S LA A Y R o A0 T £ R SR AN S B ) SO S AR A B SRR = 1 AT % 1 N T R
BEAT o B )

16 R

ATTIER N R s BRI H IR A 1 mg/kg (mg/ L)

ATTIFEXT CIP A2 F= 2R i A7 i e 7K F e 9 R sh D B0 1A HE PR 10 mg/Le

AT LSS IR R T FI R RO RSN 15 pg/100 em?2C24 RAETH AR A 10 cm x 10 cm B )EL 15 pg/
KT CHORFEAAZBATHER , HFITICR IR ED .

17 GEEED/MHisREE
17.1  Bhis4EiE
1418 10,

17.2 4 pH &
o R 1k B s A P RE N TR T pH B 7.5+0.5 5 FHAGI
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Mt & A
(FsEtE)
F NN B R B EL e R IR MR T &

A1 IRFIEERK

FR 5220 2 B0 4 S50 I K B 2 WO B A X551 . RIDASCREEN®FAST Crustacean 4

a) TR HE H e NS S R U 1Y) 48 FLATHR 73 LR : 8X 6 FL;

b) EEFRICH: 7.0 mLAH X 1

¢) 10X PRBRLE MR LEH : 100 mL/JH X 1 i

d) 10X BgR FEHGZ MR 4 : - 100 mL/J X 1 i

e) AREVEW 1: 1.3 mLAfl X 1 i, 522K 3P& &4 0.0 mg/L;

£ AREEWR 2: 1.3 mLAfE X 1, HSRNRE & &8 20.0 mg/L;

g) FRAEE 3: 1.3 mLAf X 1, HFRMEHYE EH 40.0 mg/L;

h) FRAEER 4: 1.3 mLAR X 1R, W52 E BN 80.0 mg/L;

D FRHERWE S 1.3 mLAf X 1R, RN & EN 160.0 mg/L;

i) RMIIR AT 3,3.,5,5- D0 FEEBCR f AT, 10 mL/J X 1

k) b INBRER, 14 mL/JEX 1.

S IRERIE VL, MCEINIKEE SR S mg/L F 10 mg/L FSSANEN S I bRAE A, T AT A B A 7 R
i .

A2 HFIZIFIRE

A 2.1 AT R SR AT RS e R A SR, [l B AT G O B A K

A.2.2 WFIET 2°C~8°C EIEAECLRAE, MARTEE R ERE (20 °C~25°C) « AR HKMSLRAL,
WG SRR — kS, BN O IR L, i E 2°C~8°C fRAF-

A.2.3 ARSI E T H o AR .

A 2.4 AfE A O R S

A3 FrAERZIEE

bR h 2 BRI AL
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Mt % B
(FSEM)

RERENIEBR R EMENAFE

B.1 HXFIEHERK

FH S W 2R S s R S I E AT A7 & bioavid Lateral Flow Crustacean 5.
a) TRERFRCHURR SN E: 15 3;

b) HSEENY BRI 4% 15 3¢5

) W& 8mL WMzhH (i) MIMHE: 13

d) HEFFEERE: 16y, AR 1 mL KEE, gk 5 min.

e) RIAET: A 100 uL ZIELR: 15 3¢

£ MERT: 16 ;

g) Ti%% 1.2 mLPBS fPBS /M&: 15 3%

h) SRR 14

B.2 WFZIWIFIRE

B. 2.1 AR SR B N 4 R 5 B ) SR AT IR e, A I At .
B.2.2 ARFFFHIAFEIRAEAE 2°C~8°C , FHATHIE R ZEE (20°C~25°C) .
B.2.3 M A IR A &




	1  范围
	2  规范性引用文件
	3  术语和定义
	3.1
	4  原理
	5  试剂和材料
	5.1  RIDASCREEN® FAST Crustacean�） 甲壳纲类动物致敏原酶联免疫吸附
	5.2  食品中甲壳纲类动物致敏原提取试剂
	6  仪器和设备
	6.1  酶标仪：配450 nm 波长滤光片。
	6.2  分析天平：感量0.01 g。
	6.3  涡旋混匀仪。
	6.4  冷冻离心机：转速不低于4000 r/min，温度可实现不高于4 ℃。
	6.6  单道移液器：20 μL~200 μL，100 μL~1000 μL。
	6.7  八道移液器：30 μL~300 μL。
	7  分析步骤
	7.1  试剂配制
	7.1.1  1×洗涤缓冲液：按照1∶10比例稀释10×洗涤缓冲液浓缩液，稀释后的1×洗涤缓冲液可贮
	7.2  试样前处理和提取
	7.2.1  样品制备
	7.2.2  样品提取
	7.3  加样和测定
	7.3.1  准备
	7.3.2  加样
	7.3.3  测定
	7.4  标准曲线制作和测定结果计算
	7.5  测定结果表述
	8  质量控制
	8.1  试剂失效
	8.2  变异系数
	9  检出限和定量限
	10  防污染措施
	10.1  食品试样的均质可能产生粉尘，为避免粉尘级别的蛋白（食品致敏原）污染应在独立的房间或使用通
	10.2  设备和器具用水冲洗后，用60% 乙醇或异丙醇彻底清洁，以消除致敏原（蛋白质）污染。
	11  原理
	12  试剂和材料
	12.1  bioavid Lateral Flow Crustacean �） 甲壳纲类动物致敏原
	12.2  食品及食品原料中甲壳纲类动物致敏原提取试剂
	除特别说明外，所有试剂均为分析纯或生化试剂，水为GB/T 6682规定的三级水。
	13  仪器和设备
	13.1  分析天平：感量0.01 g。
	13.2  匀浆机。
	13.3  涡旋混匀仪。
	13.4  离心机：转速不低于 4000 r/min。
	13.5  单道移液器：100 μL~1000 μL，500 μL~5000 μL。
	14  分析步骤
	14.1  环境拭子的采样
	14.1.1  取PBS小管一支，浸润棉签拭子。
	14.1.2  用浸润的棉签拭子的棉头充分擦拭10 cm×10 cm的待检测环境表面。若无法实现10
	14.1.3  将擦拭取样后的棉签拭子放回PBS小管中，充分浸洗并挤压释放出棉签拭子采样棉头上采集的
	14.2  CIP生产线原位清洗水的采样
	直接取0.1 mL CIP 生产线原位清洗水用于检测。
	14.3  食品试样前处理和提取
	称取50.00 g 试样，向其中加入450 mL水，彻底均质。取部分均质好的试样置离心机中在室温（2
	14.4  试样的检测
	14.5  检测结果表述
	15  质量控制
	15.1  试剂失效
	15.2  内部质控
	16  检出限
	17  注意事项/防污染措施
	17.1  防污染措施
	17.2  试样pH值

