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

using immunoassay method
Part 12: Brazil nut
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5.2 BmPEAERRBBUREIL
BRpEm B RIAN, B A A A o A A B AR AR, /KON GBIT 6682 FILE i = 20K .

5.2.1 &AkE (NaCD .

5.2.2 FAME (KCD .

5.2.3 WA 1 (Na;HPOs) o
5.2.4 R A (KH2PO4)
5.2.5 #;MR (HCD .

5.2.6 ZA&EMH (NaOH) .
5.2.7 Tween-20,

5.3 RFIECH!

PBS-Tween ZZH1i: 8.00 g NaCl, 0.20 gKCl, 1.44 g Na2HPO4, 0.24 g KH2PO4, 2 mL Tween-20,
P pH E72~74 , HEBKERE 1L.

o

(BTN &

SrHT R JEKE 0.01 g.

S1HML.

R ETR I

0L FEAMET 4000 r/min.

BB AS: 100 pL~1000 pL, 500 uL~5000 pL.
MR T (BB .
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7.1 IMERHTFRIRE

7.1.1 WRHL 1 mL PBS-Tween /03 (5.3) B Fi#MEOEF, BIFMERKT (6.6) .

7.1.2  FRIEFRSRT 6.0 MR L 78 043K 10 cmx 10 em (AR PR R 10 . #5 TS EE92H 10 cmx10
em ARSI A SR R A,  FAT R A B A A 3@ R AR R0 A 458 2 T Rl I %

7.1.3 RS ST (6.6) JUIRIZETT PBS-Tween ZE1fR (5.3) MIELEF, ROMBRTIE
FERBBUHAR AT (6.6) SRAEM Sk FREMEAE (8D 5, HEHFTFIMERT (6.6) .

7.1.4  MESOEHE 0.1 mL A

7.1.5  FERARAET ESA A IRIE AT W R EUUEUBURL, BUORT B S A B B0 R LR IS 1000 mg/kg,
T B R AR A TR A AR B 5 1 B8O PR, AT 1 100 BIRE— B RERE S, TR TR

7.2 CIP £ &[RADEFRKHIREE

EHEEL 0.1 mL CIP A= 7= 2R J5 A i e K F 460
7.3 RmiXFERTLIEAIZE
7.3.1 WA XADT 5 mL AT
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7.3.2  [HAECE B PRI 50.00 g 3K, R 450 mL KA1 4.00 g NaCl (5.2.1) 3.
BEOHE SR (20°C~25°C) 4615 F LI #E 4000 r/min 250> 5 min, B3SO TGN . T0 80464
I, ] APHIEACE E, MREIE IS TR . AR E AR E, MRSk 2R, BURNE
NHITCARNHERA TR . AR &= iiaeE, B T AR S0 LA BR IR .

7.3.3 S LR, AT, ArAr. RrRRl. PGS, TG bioavid W B g bk
ATIRFEAL 3 : B | mL AR 1 g BRI FRFERS NN E N B 9 mL IR PRS2 R A S, =3 (20°C~25
°C) W& 10 min~15 min, AW FUIRG . WELEH G, ££ 2000 g~3000 g =i (20°C~25 °C) &[> 5 min,
B0 RSB0 EIE T A TS SR BUE AT IN  #CRE TR AT RE A ) SO IR FE R T 1000 mg/kg, T
FCR AR BB AT B0 1 2 100 M — RS, A TR &3 0F 0 EIE /R T 1E 2 °C~ 8°C
B AR 2 K.

7.4 RGN

) S A N 0.2 mL 55 & R R AR g2, BN 0.1 mL T 7.1~7.3 20 R AL EEAS B 1A
W, % EFEE, BEIEEE (20°C~25°C) WEE 5 min. [ S5 A ON B2 7 U 50 3k s R 4R 4% 5 IO
5min, H MEEEG I 45

7.5 HWMERFE

TR K R HH AL 58 0 o 4 R 8 R e, A 285 SR 9 BE A
AR R B R Cidsi, REIE L RN, KR Bk,
WAVK B A BPR RS, U2 R 4R A% Ul ] B G T R IR S8R i 1R 45 SR PP A 7 ik

8 HREEH

8.1 iRXFIkR
AR IR AT, R IR
8.2 AERRIE
S U B A8 T A I L P R RO 4 ) S AT R 0 N D IR AT
o
9 R

ARTTIEN B i ARRE B2 CIP AR =28 S A7 i e /K B VG R SR SO A HHBR A 1 mg/kg (B mg/L)
AT FR I T IR T RAE AR RN 1 pg/100 em? CERAETIAR A 10 ecmx10 em B ), B8 1 pg/
KA T CHORFEMAZ BATHER, HHITCRFERIEERED

10 FERRM

ARFER SRR R B I E TR (51000 mg/kg) , WAS I B AT e ARk, B E e 4
M AR AT BE & R R L I H A I i, U O Bl EAT R bR



T/CIFST 021.12—2024
" EREDY/MERER

1.1 BhisiEhE

1111 fr i RRE R T A A2, I oM AR 3 ) A RS T B B ]
s P RUABFEAT SORE A8 8 1 A 1

1.1.2 WRRMBAFIKMER, I 60% ZBoiSImAIRES, CMRAIH LI,

11.1.3 AERIITR T AR, FLEEFR, SR, WREARAL, TR = AR R B o 5058 e
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Mt & A
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B R REHEREETMNRFE

A1 IRFIEERK

B2 e 0 IR S A 9% JE TR 7R & bioavid Lateral Flow Brazil Nut %5
a)  TEBARICPUARII R : 10 3C8E 25 32 CGRAEFI SR FD
b) PRSP 25 10 S2EE 25 32 CIRAE KIS AFD 5
) W& 10mL FaIAH () HIi: 13

d) TR 1, AR 1 mL K%, RHERA) 5 min.

A2 HFIZIFIRTE

A 2.1 BN R e B SR A ) R AT IR USRI, S A D

A. 2.2 ARIFEHAFENARAFLE 2 °C~8 °C, (FHFTFIR B = (20°C~25°C) o H ¥ 5 il 2 A7 1E
FEI (20°C~25 °C) IR 1.

A.2.3 MRS A RGN .
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