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Detection of food allergens in foods and during the food production process
using immunoassay method
Part 16: Walnut

2024-04-20 £ %5 2024-04-20 =Ljite

TERMMFERARES %%




A GB/T 1.1—2020 (AruEfb TAES N 26 1 #%

oL

B
B2 W
B3
A
S W

6 7

— 5 T oY
— 5 8 # Y
— 9 W

—— 5510 #457-
— 11 5
— 512 #457
—— 513 #457
— 5 14 857
— 515 ¥ 5
TEE A S L N ST R

T/CIFST 021.16—2024

]l

Al

¢ RAEAL SRR S5 R AR SR ) R E

A AFFE T/CIFST 021 €8 it S 8 b A 7=t R 8 it SOOI 1 S 28 2 AR I 7 3 1IR3 16 30
T/CIFST 021 E& kA T LA R #

I
BRI s

H 72N KB
E:eh

164k

UNGE

s

LLE4=E
p-AIRER;
Jr kA

JER 5

BT
(i
IS
IR
AN
EWF S LMo AT B R AT B AN AR SE IR 2 R B 54

A E R AR AR A S R IR O

AR E AL ] IR BRI
B AE & RFET TR AL TR RS Bt al ) 5 8 s A ot
et AR AF S BRI ERIARAR . AXERRE

F B R BiRREY) S R iR BoR . 5K
SRR Sk R
FAMATRAF S FERII RGHE (ERD

R
A BTN X, RHE. EmAEM. o, i, gAML, WL EERE. FER. F
TR XNWE. BEE. k2o, B3, T, OS5, M. SRR W, BiE.



T/CIFST 021.16—2024

]l

El

AT TR 2% B bR 28 o DA AR IR 5 SR T« )R8 BUBUE AR IR R 28 AR 7~ 7 2, 43
NEGERRI B S ILE S RN R Ho i R I BRI S AR A R A
KE S LS LM R R R AT 28 . 2020 4E, FAO/WHO £ i i BiURU VP4l & 52 4 2
WO Z MRS )R BRI G . 25658, T/CIFST 021 (& & M & =i fE v &
SRR I S 3% A BT RS 7R 0 IR 17 A4

——5F 1 BRI HIOTE T PR AL BB AR PR R R RSO 1) I O IR G 92 TR BV R 3E e I
G P2 W PR B B2 2 T Aar I 7 ¥ 5

—— 5B 25 WRNKIY . HILE T IRAE & S & S A P 72 R 52 R 28 3 85U (M i I 4
32 W o AR 928 2 T A 7V 5

—— 5 3 B BINTE T IR AL & A A B S AR PR R R R S SR 1) IR S % R B R e JE AT
M 5E T3

— A JeAE . BINTE TR AL BB AR PR R AR T A EOUR 1 IR G % R B R e JE AT
M 5E T34

—— 5B S K. BHINAETHAE & 0 A B b AR 7 R A K T SR 1) B IR S 2 R B R S 28 J2 AT
M 5E J51%

— % 6 Fo HIE TR M A R4 SRR ILEBURE (P ) AR S W b A4
92 JEHTIN E T 1

—— T B, HRE T PR AE i B B A P R K AR PR G G 9 R B R TV

—— 8 WA p-FIREE . HBITE TR S i AR = I AR p- LBk A 1 SUUR Y BG E Sa s i
BRI 5E 7715

—— 55 9o WAk . HITE TR S A B AR I R R kA SO 11 T G 92 R P N B 92

JEBTINSE T7 1

— 10 &5 R . HBFE TP i A AR 7 I A o SR S (1) A G S T B AR e =
e 771

— 1 B HBETHRAEE W A AR 7 I R s 1 SO 1) A I e T B A e =
e 771

— 5 1286 VR, HEE T HRA R S i AR ek R v B0 IR SR ) S R AT I e
VR

— 5 13805 B, HEE TR b S i A 7 i R o S5 1) S g% JE A I E OV

—— 5 1480 BRI HRETRRA R o S i AR P R b B 3 R B ) S JE A I e
VR

— 5 15§ TROR. BT SROE R b K i A P i R PO O SR BT 1 G R MO 52 T3 s 5

— 5 16 B2 bke HHFET RO dh SR AR R A Bk BB 4 S B SR AT RE TV s

— 5 17 50 ZRRe H AR T R AR i R Rl AR R 2 RR B 1A Tl EEK e W B AN G SR
il e Jridk



T/CIFST 021.16—2024

EmMEREFIEFRBBBRNRES RN E
B 16 BhoT: Atk

1 SEE

ASCAEARIR T B B b 2B P R v A Bk SSUBUR 1 408 JE M 2 7 9
ASCAFE R T Rah . RPN CIP A= R S I W /K A A% MRS B0 (14 7€ AL

2 MMsIAxH

TRBNSCAE R P A I SR AR | R A AR ST A AN AT R A o e, 3 H I 51 R S,
A% H BN R B AR ASSE A SO AN H IR S R SC, HEBoHiRA (BFEATE ) EH A
paioe

GB/T 6682 45 H SE56: 2 FH /KBRS AR 7 vk

3 AIBMZEX

IR E SGE ) F A A
3.1

%Pk walnut
AR EHHBE R YD (Juglans regia L.) = $i52,
G SOWREARE. BTEARE . S ARk

4 JRIE

BURE P A2 R BUBUR 5 PR A S 8 N AR IE SU A R AR SN, FITTE A B SR - 45 S e 0
FE G BR TR B EPUAT IR, BT R-PUR-PUA I LR EY, IR X R, 8 H
DA I 45 2R

5 IR
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1) bioavid Lateral Flow Walnut & H bioavid 2 & 32~ ME Mm% . AHX—FERN T AU A,
FEARIRIZ 2 M AA R o SR I A SR80 W B A A E R ROR,  A84 ] fi I S R0 o



T/CIFST 021.16—2024
B B AL, BT R 8 A o M A s AR AR5 . ZKCA GB/T 6682 ML I = 24K .
6 LML E

6.1 iR & 0.01 g.

6.2 ZI%HML.

6.3 AR

6.4 BN FEALT 4000 r/min.

6.5 FIEMWAE: 100 uL~1000 pL, 500 pL~5000 pL.

7 DHLR

7.1 IMERTFRIRME

7.1.1 HUPBS /ME—3, RIS T

7.1.2  FHRIEMIF RS EE 10 cmx 10 em ARSI R T« £ TCIEESEIL 10 emx 10 em [ FFAGIER
BERMIER, 18 B AT A A TE AR DN PR B 2R TH G B E 3%

7.1.3 CHBEERE S SRR T B M PBS /NVE T, RAMR BRI E R AR S TRk
KRR (B 5, BUEH ISR T.

7.1.4  MESOEHEL 0.1 mL H TR

7.1.5  FRAERRZEET B A YRR T 0L B SRR, 30T B8 A B S0 IR LR I 1000 mg/kg,
W) KA A TR A AR B 5 (1) B0V R R, R T 1 100 IEE— 2B RERESS . A TR

7.2 CIP & &R AIE KB
B 0.1 mL CIP A7 £ J5 o7 7 e /K H Al o
7.3 BmilERTIEFZE

FREL 50.00 g i0FE, [ HmA 450 mL /KJE3))0 . BB OHEER (20°C~25°C) %4 T DU
4000 r/min &0 5 min, B _EIERAH TR . TEES O &R, o] HAIEAGE I8, SRS IR T
WMo FHEOIEFENRNIZE, Wb LB EE, BURDIZE T RTolE PSR TR . JE05 2 & &
B, BT ERE O ULERIEN . &8 28RNy MAS. aral . ARk, hEZGSE, W
{5 bioavid W &2 rIBEAT IUFEAL 3R : B | mL YRARER | g RS BAE S I TN E 9 mL R 2l
FIRE R S, = (20°C~25°C) ¥ H 10 min~15 min, U E LR . WELEHR)E, £ 2000 g~3000 g
FiR (20°C~25°C) BS.0 5min, &0 5152 B3GR T 5 SR U R . A5 R T B A A T
BRI IS 1000 mg/kg, M ECHRFEERBGE BT 1 2 100 WgE— MR, BH TR, %
B TSI ATAE 2 °C~ 8°C BRI AL EYE AR AF AL 2 Ko

7.4 RIS

) S M NN 0.1 mL 357 & IR s A2 v, FEION 0.1 mL T 7.1~7.3 D YR AL FRAS 21 i A
W, o B, IREIFEE (20°0C~25°C) FE 5 min. [ MNE T B ANEEEUR R4S RN 5 min,
H Wi BRI &5

7.5 MMERRIEA
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SRPHPESS R 4Rk b C M T kAR R4, H 2 K.
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8.1 kFIKkRL
AR ML C &-Fazg, IE R
8.2 MIEBRE

52 ST B LIRS 7R 8 A0 T i A B BB B Y B SR 06  E AT ) 2 AN A I R AT o
il o

9 R

ATT R AR S CIP A= R AT B K AL BB A BR Y 1 mg/kg (B mg/L)
ARTTHFR L T RAE AR RS 1 pg/ 100 em? CESRFEEIFN 10 cm x 10 em ), 81 1 pg/
KR T CHRFEIBE BATHER, JEENHFINIRIREERED .
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10.1  PBAisRIETHE

10.1.1 £k RREIAR T AL A2, it M AR 3R ) (BT 15 e IS B ] 2
R 7 B PSS A SR

10.1.2 WARBATKMEE, I 60% ZHERR NBAIGHES, DUsBRAmR IR,

10.1.3 FERRYRITRR ST LB, HLAERRE. ST, ORI, SR =R R Bk 8 e
WTE.

10.2 #f pH {E

9o R 1 m o Bl P ORI R 1 pHAE 2 7.5420.5 Jm ARG
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¥ Mk B S 0% JE MRS 57 &5 bioavid Lateral Flow Walnut 45

a)  PEFR PRI RN E: 15 3

b)) AZPR R A %% 15 5

) W& 8mL Vsl (L) BIM: 13

& HEFHMERE: 140, AR 1 mL /KR, WEES S min.
e) MRIRAE: A 100 uL ZIELR: 15 3

O MR T: 16 3

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

) S5TER: 14

A2 HFIZIIFIRTE

A 2.1 AT SN % R S i R AT I SGR G, A I R .
A 2.2 RHAFRFNENARLELE 2°C~8°C, HHBIHEZREEE (20°C~25°C) .
A. 2.3 AMEREE A SOHRR .
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