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

using immunoassay method

Part 14: Macadamia nut

2024-04-20 £ %5

2024-04-20 5L

TERMMFERARES %%



T/CIFST 021.14—2024

]l

Al

AL GB/T 1.1—2020 (FrEAC TAERN 565 135 PR SO g5 i A iy (e
L,
AL T/CIFST 021 €8 it S B vt AL 7= il 1 v B ot SO 9 S e 2 A U 7 ) B3 14 3643
T/CIFST 021 C& kA 7 LR 643

— 5 1 R

— 5 2 30 WSRNEN;

— 3 EE

— 4 ER . A

— B 5E: KE;

— 6 Hs

— B Ty B

— 5B 8 . p-ALEREEA

—B 9 H: kA

— 10 95 AR

— 11 5 BT

— 128 EPRIRE,

— 13 W

T RASTA L N W] BBV LB R o A SR R AT HLRG AN K HE R & R ) B4

AR R R ROR E e hE IR IE .

AR E AL [N RO, BB R BRI S & IR R AR Py E K
WEMY LSRRI 6 TRORY . BRI S & s A I ROy 5k BRI Sl 4R ]
G BRA T BUNERRIGERA R AR AFXER FEILARAF . BRI 2588 Aty A
FR2A]

A EERE N XE. PG, SR, R, BGW. AL R EERE. T2, £
Fy kR XIIE . ERE . Tk288. RE. TEME. sk BMNAE. A2 E. W, B,



T/CIFST 021.14—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 021.14—2024

EmAREESAERED R RBBUREN RIRZE S TR E
F 1487 ERER

1 SEE

ASCAFAIIR T8 i S B b 2B 7 e R 52 SR R BB ) e SR T 52 5 s
ASCAFE R TR dh . AEERFEA CIP Az 4R I e K o BB R R BB 1 e PR TN o

2 MuMsIAxH

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
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5.1 bioavid Lateral Flow Macadamia Nut " BB ER¥EHE2EEHENXTE
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5.2.1 &AkEY (NaCD .

5.2.2 S (KCD .

5.2.3 A 1 (Na,HPOL)
5.2.4 R A (KH2POs)
5.2.5 #;IR (HCD .

5.2.6 &M (NaOH) .
5.2.7 Tween-20,

5.3 RFIECH!

PBS-Tween ZZi¥: 8.00 g NaCl, 0.20 g KCI, 1.44 g Na,HPO4, 0.24 ¢ KH,POs, 2 mL Tween-20,
WpH £72~74 , HZAEMKEER 1L.

6 UFEFMZE

SR JEKE 0.01 g.

SJHML.

R ETR 4

0L FE AMET 4000 r/min.

BB AS: 100 pL~1000 pL, 500 pL~5000 pL.
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7.1 IERTFRIRME

7.1.1 WRHL 1 mL PBS-Tween &M (5.3) B Fif &0, RIMERT (6.6) .

7.1.2 FRIEMIRERT (6.6) FIFLFE I 10 cm X 10 em FIFFREIIIABE R . #5075 8 10 cm
X 10 cm MIFRFRT AR R IR, B A7 8 A B A IS AR I PR 58 3R T Vel R il 5% .

7.1.3 CHEREFEE SR T (6.6) B2 E PBS-Tween ZeiHi (5.3) MEOLE T, 7/MRMEIE
PR BN T (6.6) KMk FREMEAE (D 5, BEHFTHRIRERT 6.6) .

7104 MESOETEL0.1 mL AT AR

7.1.5  FERAERZEAT (6.6) A7 P HRIE b AT W) BUgUs B0RL,  BERT BE S I BUEUEIKR T 1000
mg/kg, WERMZERT (6.6) RIFEAB SR P, BEATHII 1 2 100 Wik — DRk s, #
il .

7.2 CIP & &R AIE K BIRAE

EARH 0.1 mL CIP A= 2R JEUA IS e K Al .
7.3 BmilERTIEFZE
7.3.1 WA AT 5 mL ARFEREAT EI R .
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7.3.2  [EEECEFEAS R PRI 50.00 g XK, A AN 450 mL 7K1 4.00 g NaCl (5.2.1) 5.
BEOHIEER (20°0C~25°C) 244 F LA E 4000 r/min 2.0 5 min, BCEFERA TN TEEO0EE
I, R IEARIE U8, SRVEIEIEEAH TR . HE.0E = ERE, WEHRREENZ S, BURNE
NSO TR . RIS s AR, BT AR O DL BR AR .

7.3.3 HHZEEHREELIEE . A, TR, R, rhREGLE, T B bioavid W PR L2 R E
ATARPEALEE : B 1 mL SAAER 1 g BRI FRES N P E O mL MR & i i i B S 8 o, == (20°C~25
°C) A 10 min~15 min, A5 HFUIRYG . WH L HRE, ££ 2000 g~3000 g =i (20°C~25 °C) B4 5 min,
BEO RS BN RIS TS SR BRI . A R R AT R S I EUBUR R FE B I 1000 mg/kg, )
B APESRBUE AT B a0 1 2 100 M — DRI, A TR . 23 0F i F3s /M T 7E 2 °C~ 8°C
g A BRI 2 K.

7.4 AR

A S BB I 0.2 mL IRAIAHZZ R, BRI 0.1 mL - 7.1~7.3 BRI EAG R e, & B

i, BEIFEIR (20°C~25°C) 1B H 5 min. AN RN ECEE R BRI 4044 5 M 5 min, H
T2 UG ) 45 5

7.5 HWMERFE

BRAR A% (7] R HE IR 5% € O 42 R0 56 Ry, A &5 SR A PR
WA R HBE SR iy, RHEDUE L AR, AR B
WA B HPARAN T, T2 25 AR A U 5 ORI e (1 45 R VPt i

8 REEH

8.1 KK

ARG IS B sy, A2 SRRk
8.2 MERFRIE

S U B0 IS T A o £ B R R B P P B S B AT % 1 N S R AT
JF A% ] o

9 R

AT B A S CIP AR 2R JE AT BE /K B2 B R BUBUR A PRy 1 mg/kg (B mg/L)
R IEXS AR ST KA AL PR 1 ng/100 em? CHERFEIIARA 10 em X 10 ecm B ), 8% 1 ug/
KEET CARFEIAZBATHER , BIFITIC R AR ED .
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A1 IRFIEERK

BB R B S E AT A A7) £ bioavid Lateral Flow Macadamia Nut/f 45 :
a) THEREFRCHUARR RS : 10 SC8E 25 32 RIE G EHEAFD |
b) B R BRI 2% 10 328k 25 32 CRHE TSRS AFD
¢) W& 10mL WshH (G B 13
d) GFBIERAE: 16, AR 1 mL K&V, 2R 5 min.

A2 HFIZREFRE

A 2.1 BN R R e B o A ) B SR T IR USRS, S B

A. 2.2 RIFEHAFIGRAAAE 2°C~8 °C, fHATHIE R =R (20°C~25 °C) o JFEERH KN RAFAE
FiR (20°C~25°C) HARFFT1.

A. 2.3 AV A O R S
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