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Detection of food allergens in foods and during the food production process
using immunoassay method
Part 11: Hazelnut
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3.1
¥F hazelnut
MEARRHEIE (Corylus avellana) TEYIRARA,
A MRLARZE. B, MEF.

B—% HEKRERMIE

4 [FIE

ARIEVA A R Hh il 125 (9 4 7 BUBUR AL b U LA KRR R S P LA 3 N I S AL ) Bl
wHtiE, ERERICTUA-TUR-FUA RO E AW, KA eSS B R 2 . IRV R B R 2
RSN, SRMEEHE NN R Vo G I 5E 450 nm B RIROGREAE, BT BUBUR & RS R
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5.1 RIDASCREEN®FAST Hazelnut V' #&FHBURBSEL S R IR MR T &

NEFFE PR A FIEER
5.2 RmPETFHERERIUAT

BREFBIBEIAL, BT IR A A M A BRI, 7K GBIT6682 HLE I =2k7K .
5.2.1 GMYBRT CEEAREHRETBHED .

o

(BTN &

BEARA: TC 450 nm P JEE .

SR JEKE 0.01 g.

R HETR 24

AUREONL: FEAMET 4000 r/min, 7SEIUEE A ST 4 °C.
KB HR: 37°C, 60°C.

BB AS: 20 pL~200 puL, 100 pL~1000 pL.

JUBR B #S: 30 pnL~300 uL.

o o000 0000 O
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7.1 A FECH

71010 DX PRI $0801 010 ELBIFRRE 10 X PRk SR iR 4, Rkt a1t 1 X PR il T e+
2°C~8°C FERAF 4 Jil o WIFEHL 10 mL 10 X PR R 45, 1 90 mL /KRR BRI S) . 1 26 FLTHRE 15
mL [P MR e -

7.1.2  UXEUBUESRERGE PP $2I8 1 0 10 BRI P KRERE 10 X iU SR B ph R 4600, AR IS I 1
BRI R AT T 2 °C~8 °C NRAT 12 JH o FRERT, 45 10 X BUBUR R EL R il iR 4 v P A 45
M HE T 37°C/KIBHIRE HREINRS), HELRTEHK.

7.1.3  IXEGFRICY): R 1011 EOBIRRE 1L X AR ICIRAE . IE I . RIS IR | X AR e A0
M TE, AR KIARAE . R EL 100 pL 11 X FEFRICIIRAT, 0 1 mL KRR ST, 288 1 %14
LA -

7.2 RXEERTAIEFNZEY
7.2.1 REES

XADT 50 g Bl 50 mL AEREAT TR 0 445 o [ ARSI RER R L R L T
mm) ; ERESE SRS S EAREIR G5,

7.2.2 i AHER
7.2.2.1 ESsEESRE
FREL 1.00 g ¥JFRFEE T 50 mL B0, IO 1.00 g BEAEDH (5.2.1), FHIIA 20 mL FiHAZE 60 °C

(R FLE 0.3 mm~0.5

=
ﬁ%

1) RIDASCREEN®FAST Hazelnut /& H R-Biopharm FF & A G4RMEHI = R 4. HHX—FEENT FEA
SR, HARRRITZ AT o R AR SR B B A MR AR, T4 R X e 5 45057
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1 X SR FE IR (7.1.2) .
7.2.2.2 @&AESIEE

FH 1 mL BFEARE, T 1.00 g BB ig Wk (5.2.1) , BN 19 mL i E 60 C # 1 X2
BURSRIEMW (7.1.2) . SEEHEREES, REET 60 °C /KBFIR%IHFE 10 min. FHUVKKPLE
B, FHEBESE O 4°C 4T UL E 4000 r/min 2540 10 min, 50 T o746 B pE 4t g, B
ISR R PRI AT A I . I R IR RS RO 20 1.

7.3  TREEFRDINE
7.3.1 EH

B IR T4 7 TR AL Am A LB SO b, A O R S BB X AT . — Ik
MAE N 3 26, (24 ARSL) 5 DLIBESRid K LTR] I [) 2238 o 5 AR A R 20 .

7.3.2

TEFRFLA AT IO 100 puL FRAEER 1~5 FHAFE, =i (20 °C~25°C) ¥ EH 10 min. FHL NG,
T FFL A, AL 250 pL 1 X PRI MR (7.1.1) B IFEMUKA BT, YR 3 k.
el & w G, BMALIIA 100 uL 1 X EEFRicy) (7.1.3) , %R (20°C~25°C) 1 H 10 min. W H 45
WG, FEEMALTRE, BRI 250 pL 1 X Bei Ml (7.1.1) BeidIFEMoK AR B4+, ¥k
B3 . REEH G, FAMILIN 100 pL &/ RG], BRMKPENMIRERI LIRS, ZiR
(20 °C~25°C) M FREALEEIFE 10 mine. WHEL NG, BMEILIMA 100 uL 24103, FEH KT
RE BN TUALAR A I S5 B 58 4

7.3.3 MZE
15 FH B AR AXAE 450 nm KR 10 min 2 PiZEUROGEE (OD )
7.4 FREMLEEFNESERITE

DUBRUETR L 2~5 Jot B BE O REARAR , P AT U 52 (KU ARHEV VLK) T 1) OD BN INAL b, 22 1) -5 Hth 26
TR B T BUBERE (O .
A LA FH AR S 2 0 T8 RIDASOFT ® Win 347 bt il 28 22 il Al s 45 R H 5

7.5 MELRFR

[ 28 B [ A R i iR T SR & sl (D 5

=X X e (1
A
X WP T RIS R, BN ERE T (ngke)
C R BT BRI, AN =R AT (mg/L)
f MR AL

V——E B, N 0.02 Ls
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AP R T B Bl (2) tHH:

X=C><f .............................. 2
e
X WH PR BRI SR, BAOVZERAT (mgl) ;
C BRI TR T BRI, AN T (mg/L)
f R RRE A AL
E e RIS (7.2 % AN ) 20 f5 RS B C 2 AR E AR E 2 b, BRERRENG B/ A5 R ER I 20 A5 LA
SRR

E 2 WHEA R R B NS R TR BT
8 FREHTH

8.1 kFIkRL

HELLL R 02 — R BRI, A Red T e sl e 25 RAE IR -
—— AR ) TR B
—— AN RS bR S (20 mg/L) WG E{E<1.2.

8.2 TRAEK
P SR SAT N IRAF B OIS 58 45 R e xf ZE AR T HAFHMER 10%.
9 KHRFEEMR
AT VF R B RS PR N 0.19 mg/kg (B mg/L) , EEFRN 0.625 mg/kg (3K mg/L)
10 FhiT4ETE
101 SIS AT BE = AR 2, DG ARG B 1 R R BUUED ¥ G SLAE R ST 1 )55 1] B A
L e IR S A T AR 259 IR P 7 A B A
10.2 WRMBEERFKMYEE, H 60% RS r REMRER, CUHBRBYIRRE .

10.3  fElSe i RErh N BB, HAERCE . Bybiulhe. RS-, Sl = [FIR B rh B B 4
MFE.

BE RERWTE
11 JRIE
BURE H AOBR T SO S TR A SRS A RIS B R AR SORE, - T B B - AR 45 -5 A 0 4

FE G BR BT AR B SR EP AR, BT R-PUR-PUA I DR EY, IR X R, 8 H
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12.1 bioavid Lateral Flow Hazelnut? #&—¥ S{UU5 G2 2 ke k70 &
IFFE BT B HIEEK .

12.2 BER&RGERPEFHERRILT
BrRAEHIBEIIAL, BT A e o i A s AR AR . 7K GB/T6682 FILE I =20K

13 UL H

13.1 bR B 0.01 g.

13.2 2J%ML.

13.3  WRIEIR M.

13.4  BLOHL: FEAMICT 4000 r/min.

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

14 SR

14.1 IMERHTFRIRME

14.1.1 HUPBS /NE—3, BRIEAMEH T

14.1.2  FRIEEHZSE T HR L 709K 10 cm X 10 em R TIFR R . 45 TCVESZH 10 cm X 10
em IR KGR B R ML, AT 58 A B R A3 1 A5 R A 458 26 T Ve Bl e %

14.1.3 KRB AR S 3T ] PBS /NVE T, A8 /0 R B IR BE R R B AR A TR A Sk EREEH
A (B 5, BUEH ISR T .

14.1.4 M PBS /NEHHEL 0.1 mL H Tl

14.2 CIP £ &R ALETKBIERME
BEAEEL 0.1 mL CIP 7228 JE A7 e /K F T4
14.3 BRI IBEFEZEL

FREX 50.00 g XA, mIAIIA 450 mL 7K, IR . BUEE 4 245 4 R R B B O L R = IR
(20°C~25°C) Z1F F LAE#E 4000 r/min 250 2 min, B IS FAGIM . 02004, 7 FTHLIE 4R
g, 1FEEERA TR AR E AR, MRS ZIENIZ S, BUENZ T AENE A
FAGI . REWT B AREE, B UGHAT AR B O DL BR AR -

NIRRT AR R ECE A BRI A AR R PERORIRE S, TFE FHKAZ R 1 20
(1 LA T R

14. 4 AN

2) bioavid Lateral Flow Hazelnut & bioavid A "l 32> SR M4 . AHIX—(FBRN T AR SAHEH R,
FEARRRFZ= AT o R A SR S A A R RIRLRE, T4 AT X S S R0 i
5
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) NN 0.1 mL JAIAZE MW, B 0.1 mL T 14.1~14.3 BB TS R R, %k
B, IRAIFEE (20°C~25°C) W E 5Smin. 7] N E NS 7 BEUR R A0S S5 MY 5 min,  H sz
HAer i 25 3

14.5 KNFERRIAR

AR B XA =262, M BBV RIDN: C 2, H L-BRARR, T Z-knillr.
BAPES IR AR IR B C kM H 2k, TZRE M.

PHIESER: W4tk B C 4. HE. T4 EA,

SRPHPESS R 4Rk b C M T kAR R4, H 2K,

SERUERIPEA R : WK LR CABE, TLNH LW RED, FEKUGIFREG .

15 R=EEH

15.1 K7k
RIFE A C L-Jmisir, wlgs R
15.2 HNEREE

E ST B LI A5 P R ot A T R B B ) B S B8 = AT AR R N IR IR HE AT
P

16 HHR

AT T SUBUR A RN 1 mg/kg (B8 mg/L) , XF CIP A== 2R JE A& P K 1A R N 1 mg/L.
ATy PR R T R TR RS PR Y 2 ng/100 em? CERAEI AN 10 cm x 10 em B, 8% 2 pg/
KA T CHRAE AR BATHE R, ISR PERFELED .

17 EBREIV/BSRER

17.1  BFiS3HEHE
2 H8 10,
17.2 A% pH{E
SR R R SR AR ARE TR Y pH A E 7.5+0.5 J5 FEA .
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B FHBURESEL R I MR &

A1 IRFIEERK

T - S0 o il B A 2 I PR ARG IR 77 & RIDASCREEN®FAST Hazelnut 035

a)
b)
c)
d
e)
D
g)
h)
i)
i)
k)

AR T B 48 FLATHR 2> FLIR: 8 X6 fL;
11 XBEAR g iti: 0.7 mL/fH X 1 s

10 X Pl 2 M BOIR AR : 100 mL/fR X 1 s

10 X SUFUR PR ECZE MR 48 : 100 mL/Af X 1
PREEVEW 1 1.3 mLAR X 1, B & 8N 0.0 mg/L;
PREEVAW 2: 1.3 mLA X 1 i, BT &8N 2.5 mg/L;
PREEVAW 3: 1.3 mLA X 1 i, BT &8N 5.0 mg/L;
PREVEW 4: 1.3 mLAR X 1, BF& 8N 10.0 mg/L;
PREEVEW 5. 1.3 mLAR X 1, BT & 8N 20.0 mg/L;
JERA KT 3,3,5,5'- DY FRER ORIV, 10 mL/fR X 1 3
ZObEW: INRRR, 14 mLAf X1 .
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FE: IRV, ECERINIRE AN 0.625 mg/L K 1.25 mg/L R TS B IARE £, Bo A R R 75 R A A
A2 HFI SRR

A.2.1
A 2.2

AN S BT S RBEAT [ A A SR, ISR A o R AR K
BUi&E T 2 °C~8 C JBEFALEDCIRAE, MR ERER (20C~25 C) o BHNKAIRT, FH

FAFEHAERAEEZRZE (20°0C~25°C) , HH5ERPLE 2°C~8 °C, A%k R IRFLR
L, NSRS, EHBNEEE D8R IEEL, E 2°C~8 °C 117

A.2.3 AFEACT RS G E S ANIR
A. 2.4 AR A SO

A.3 tRfERRZIEE

bR th 2 R B L AL

Pk h 2% rgRe) | AP )

Y (mg/kg)

B A1 FRERZLEE R
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Mt % B
(FSEM)

BFRHEREETENRATE

B.1 KFIEERK

BT 3R % E TR AT & bioavid Lateral Flow Hazelnut .35
a) THEEFRCHUARR R SE: 15 3¢;

b) B EEURPOER IS 15 3

) W& 8mL WMzhH (LMD MIMHE: 13

d) GRFBIERAE: 1, B 1 mL KW, FREES 5 min.
e) R A 100 uL ZIELR: 15 3¢

£ MR T: 16 3¢

g) T4 1.2 mL PBS [ PBS /ME: 15

h SRR 14

B.2 WHFZIIFIREE

B.2. 1 &AL T I o5 S % HE o B 4% ) SR BEAT IO RS, B Z A ME RE
B.2.2 RITFHRFEARAFLE 2°C~8°C, [HHFTRIE R ZEE (20°C~25°C) .
B.2.3 AMEHEA RIHAAA &
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