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Detection of food allergens in foods and during the food production process

using immunoassay method
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5.1 RIDASCREEN® FAST Cashew ! &5 B8 & B Bk 5 5 IR A& K 7 &
MNFFE TR A BIEK .
2 BmPEREBRRIGRF

BRI B IAN, I R A o A A s AR AR, /KON GBIT6682 #ILE i =Z0K .
2.1 BRGURAEYR e A RS
2.2 AR S E BRI .

()]

[S N4,

o

1B RN &

bR : T 450 nm KR H o

TR KA 0.01 go

TR BER I

AR O B KT 4000 t/min, #SCURE RS T 4 °C.
KER: 37°C, 60°C.

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

JIER WA : 30 pL~300 pL.
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7.1 FECH

700 DX PRERGRR: F6IR 1 D10 ELBIRRRE 10X PRi B IR AT, FaREJa I I X Pl il e+
2°C~8°C NRAF 4 JH. WFEHL 10 mL 10 X Pl S mBIRAA, N 90 mL /KMRER ST . 1 26 FLTHRL 15
mL 1xPEi5 e -

7.1.2 DX EBURIRIUGE I : 1208 1 010 ELBIRRRE 10X SRR SRS MR 4R T, FRRR S I 1 X B
JESREZ MR AT 2 °C~8 °C FERAF 12 . FkERlT, # 10 X BUBUR BRI iR 46 0 A 45 &, T
Je¥gH BT 37°C KRB RIS, HELMTEHE K.

7.1.3  IXEGFRICY: %08 1011 B KRR 11 X BEbRic ik g e B . FReJa i 1 X B bric
MIACH I 5E, AR KIIRAT .

7.1. 4 MJG-SUBURSRINGE MR FREX 1.25 g AR (5.2.2) , A IXEEURIEIZE MR (7.1.2) &
A& 100mL, REH . IEHFEIET 2°C~8°C MMifFE 7 K.

7.1.5 BNEG Ry -BUBUSE SR I i : FREX 5.00 g B A E K (5.2.1) , 1 X BUUR S B rh il
(7.1.2) EHZE 100 mL, BEA . FEBHEIIT 2°C~8°C N 1 K.

7.2 RHERTCIEFNZEY
7.2.1 REER

XA T 50 g B 50 mL AR REAT 7850 445 o i A SR AD 4 BT B L 3L B (AR £L4%2 0.3 mm~0.5 mm);
PSRRI RIRS BESEFRIER S5

7.2.2 XHFHRER

1) RIDASCREENPFAST Cashew #& i R-Biopharm FF & A FIHRELI = SR M. HHX—FERNT HEAL
PEERE, FEAFTRIIZ= WA G R A 80 W B A RO, A4 ) F X S 253807
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7221 —fkFE EXHESSEE AR, L 100 g BTREET 50mL BOA, M 20 mL
WE 60 CI X SR IREUE M (7.12) o AR BRE, BT mL BB E T 50 mL B0, N
A 19 mL BHAE 60 CHY 1 X EUR SRR G (7.12) o %6 7.2.2.4 BP0

7.2.2.2 WIRTAEICT 7SV AT TR BAEL 1.00 ¢ B WEER] S0 mL B0, IA 20
mL A E 60 °CHfi - SeROS R IEII (7.1.4) o Pl 7.20.4 HE— 5 AFRIRRE

7.2.2.3 WEMRHARE: FREX 1.00 g BB IARER] 50 mL B0, M\ 20 mL F#EE 60 °CHIbAE 54
SRR R (7.1.5) o $#IR 7.2.2.4 HE— SRR

7.2.2.4 RFEEE— DAL R 7.2.2.1~7.2.2.3 A0S AR A5 B 5 S IR IEIR ST, SRR BT 60 °C
KR 10 mine FIOKHEA SN, FLEA KB QP 4°C S FFF LU 4000 t/min B0 10 min,
BRSBTS R R R (40 20 1.

7.3  TREEFRDNE
7.3.1 K&

He TS RS A VE DU B L IR AL BT b, PR R BB OO AT . — Ik
R A B 3 260 ALIRSE (24 DRALD  DAIBE SRt K F AL e B 18] 2236 ROX E B4 R KA R

7.3.2

FERALH AT I 100 pL FRAEETR 1~5 FUARE, =i (20 °C~25°C) ¥ H 10 min. FHFHLHR/E,
FrEAL R, AL 250 pL 1 X PRB Ml (7.1.1) SRk IFER KA BT, Ptk 3 K.
Ve &5 w5, BAMELI 100 pL1 X BEFric? (7.1.3) , =i (20°C~25°C) M E 10 min. P H 450
5, FEEMALFWAR, SRR 250 pL 1 X Pl (7.1.1) PeIEAERKa BT, iR
3 WBEREE NG, FEAMMELIIA 100 pL AR (7], i KPR BE S A LR L3 201 &5 20 °C~25 °C
5 AL BEEIE B 10 mine W ESEHE, BN 100 pL 2000, 85K 2R s FLAR A8 3 5 v 58
4,

7.3.3 ERHERNFTRTELIEE

A v RBER TR R, EIRERIE U], HINRECHREE 4708 0.625 mg/kg K 1.25 mg/kg ER S
EAMES, BL 0.625 mg/kg. 1.25 mg/kg. 2.5 mg/kg. 5 mg/kg ST IFRAE S w22 b v 25

7.3.4 ME

i FH B AR A AE 450 nm P K 10 min 2 N IEEUR G (OD 1E) &
7.4 FREMZHIERNESERITE

PAVREVS I 2~5 B IR WAL R, ~FAT I 5 PRI TRITT T35 OD fE N YN AL b , 25 1) - X6 H il 25,
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LR 2RI 5 25 R
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X— AP IR EEE S 2, PO ZRE T (mgkg)
C—— PRI P IR SUER B, AN 2= (mg/L)
SRR A

V——E R, N 0.02 Ls

m——AFER R R, AT (kg) ;
20 B v VA VRO B PR L5 1 20 A R

AR RE PR SR & 4% (20 5

X — C X f .............................. (2)
e
X R EERBUUR & &, AN E R TR (mg/l) ;
C AR R BRI, AN = AT (mg/L)
f AR 2L
E 1 MR (7.2) 4 BRI 1) 20 AR C A AISTERE I 2 b, AEREAE L S RIS RR I 20 £5 2L
SRR

20 LR R AT
8 FREHTH

8.1 kFIkRL

HILCL B2 — R ITFRI R AL, ASREREAT N & il e 45 SRR IR
—— I AELE ARG HH 110 € 70 B B
—— NGRS (20 mg/L) WG E{E<0.8.

8.2 TRAY

FE LSRN IRAT A ARSI RE 45 R 2% ZAEA KT EATIIME N 10%.

9 KHRMEEMR
AT V0 TR SR RS PR 0.13 mg/kg (B mg/L) , EEFR N 0.625 mg/kg (3K mg/L)
10 PSRBT

101 SRR AT e ARk 2, DRt AR O AN EE 1 CREShERRUED 5 e R AE AR SL ) s 18] B
388 NG AT AR 350 5 0 T A BB A

10.2 W& Mg B HKIEEE, M 60% 488U B RTET,  DLHEEBRAS Yk 25 5.

10.3 AR T ERE, HARE. BHUAR, WRREG RASN =R B R 5 T
MFE,



T/CIFST 021. 10—2024
BIE  REEME

11 [RIE
TARE A 0 I R B U 5 R A e N N AR e PUiR R AR OB, BT T BT T SR - Do &5 & 0t T
AT S EATIR AR S L R R U IR, TR bUR-PUR -SRI 0B A, FRERI X B 6, Eid

I s A I 45

1

N

RF AR

12.1 bioavid Lateral Flow Cashew Kernel 2 FERH &R wEEHEMNKXTE
MNAFE B B ISR,

12.2 BEmAERERNTERHHIFEREUAT

BRI B A, BT 8 A o Al s AR AR TR . 7K GB/T6682 FL5E [ = 2K o

13 NB[BMEHE

13.1 iR & 0.01 g.

13.2 1%L,

13.3  ImiEIR A

13.4 B0 HEAKT 4000 r/min.

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

14 PR

14.1 IMERHTFRIRME

14.1.1 HUPBS /NE—3, RIS T

14.1.2  FREBMZER T HR L 703K 10 cm X 10 em R TIFR R . 5 EVESEHL 10 cm X 10
em IR RIS R M, AT 8 A B R A3 i A5 R A 458 26 T Vo Jl 4 %

14.1.3 BB E RS8R PBS /NEH, R RBEH BT ERBBUH AR BT R Sk FoR AR
PR B J5, B H TSR T .

14.1.4 M PBS /NEHHEL 0.1 mL H Tl .

14.2 CIP £ =& R ALETKBIRME
HAEE 0.1 mL CIP 722 JE A7 e /K F T4
14.3 BRI IBEFIZEL

2) bioavid Lateral Flow Cashew Kernel 72 FH bioavid A & 2t KIF2 MR 42 . AHX—(E RN T A #
I, HEARRIZ AT . R A SR W B A M E R, 84 n] il X S8 300 o
5
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FREL 50.00 g XAE, 1A A TN 450 mL /K, RIS . B4 35 0 4 i aRE B S O AL R AR = IR
(20°C~25 °C) 264+ F LLEEE 4000 r/min 250 2 min, B IS TAEM . B O, Al AL 4R
g, MRBEEBRAE TR . AR O AENRDIE, WA ERNIZE, BURDE T RJChE s H
TR RERG & B m ra A, BUGHATA RO LRI . EONEIINIRI SRR R/ A
FHFVRIE ASFE S AR EEBOR BIRE S, 7R KRR 1 2 20 M EL AT ke

14. 4 WEHRIM

R SN 0.1 mL ESHAHZZ M, BN 0.1 mL T 14.1~14.3 B AR KRR, &5 1
B, BAEIFFIR (20°0C~25°C) B F S min. [A) SN 8 H N B S UR IR AR 5% 5 SO S min,  H 2
HAer i 25 3

14.5 KNFERRIA

AR B XA =252, M BBV RIDN: C 2, H L-RARIR, T Z-knillr.
FAPES R AR IR L C kAT H 2k, TZRE M.

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

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

SERUERIVEA R : WK LR CAB T, TLNHLHRED, FEKUGIFREG .

15 FREEH

15,1 RFIKH
WAFA I C -z, KllgRIA.
15.2 NEREIE
5 T B T BN AST FE T  0  EE SR SSORU J 4%  BS 0 E EAT ) % N R AR AT R
bR
16 1R

AT 1 ol B R SO A PR A 1 mg/kg (B mg/L) , X CIP A== 2R JE A& P K 1A PR N 1 mg/L
AT iR PR R T R TR RIS PR 8 ng/100 em? CERALI AN 10 cm x 10 em B ), 8% 8 pg/
KA T CHRAEIARZ BATHE R, ISR PERFELED .

17 SEEEL/MiRERE
17.1  Bhis4EhE
%18 10,

17.2 A pH1E
o i s P A LT T pH A R 7.5 0.5 J5 FRA I .
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Mt & A
(FsEtE)
FE SR B BUR B BL o 2 IR B AR I &

A1 IRFIEERK

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

T B A I S W BRI 75) & RIDASCREEN®FAST Cashew 4%
TR B S P LA ) 48 FLATHR 2 AL : 8 X6 fL;
11 X BEARICHIIRAE W : 0.7 mL/Af X 1 J;
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: 2.6 mLAR X 1, FERS 254 0.0 mg/L;
PREEVAW 2: 2.6 mLAR X 1, TEREEN 2.5 mg/L;
PREEVAW 3: 1.3 mLAR X 1, FERE 8N 5.0 mg/L;
PREEVEW 4: 1.3 mLAR X 1, FERE 24 10.0 mg/L;
PREEVAW 5. 1.3 mLAR X 1, FEREEN 20.0 mg/L;
RV R AT 3,3.,5,5'-00 FERIBOR AW, 10 mL/Jfi X 1 s
ZObEW: INRRR, 14 mLAf X1 .
IR RV, P RN 42 R 0.625 me/L % 1.25 me/L SRS B bR £, IE A o 2 R I 5 SR A

A2 HFI SRR

A 2.1
A 2.2

AN S BT S RBEAT [ A A SR, ISR A o R AR K
BUfET 2°C~8°C BRIEFABOLIRA, MR ER=IE (20C~25°C) o FHIRARET, FHf

FAFHARFEIERZER (20°C~25°C) , HHFERPIBE 2 °C~8 °C, Ar ¥, ARMHHIHFLR

L, M
A.2.3
A.2.4

AR i, EHIAR R DR IR, THE 2 °C~8 °C fRAFS
AN AL R S AL AR -
ANt R I AT RO R

A3 FrAERZIEE

L

1 21 BRI LIS AT

britk £

B A1 FRERZLEE R
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Mt & B
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EREHEREEMEMNRFIE

B.1 KFIEERK

Jio SR 0 i B 28 2 AT G 75 £ bioavid Lateral Flow Cashew Kernel 4 :
a) THEEFRCHUARR R SE: 15 3¢;

b) JERFEUSR PRI 2% 15 32

) W& 8mL WMzhH (LMD MIMHE: 13

& FETBAERE: 14y, R | mL KE%, #RERS S min.

e) R A 100 uL ZIELR: 15 3¢

£ BEHLT: 16 3

g) Ti%% 1.2 mL PBS [ PBS /N&: 15 %

h SRR 14

B.2 i ZIIFIRTE

B.2.1 &AL T o S 4 HE o B 4% ) R B AT I GRS, B ZAG I ME RE
B.2.2 ARIFHRFIEIRAFLE 2°C~8°C, HHARTHEEEE (20 °C~25°C) .
B.2.3 AMEHBE A I
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