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Detection of food allergens in foods and during the food production process
using immunoassay method
Part 9: Almond
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5.1 RIDASCREEN®FAST Mandel/Almond " i@tk {= 25 85 R BB f 2 IR B # M 51l &
NFFE B A FIEER .

L2 B R A SO R AT
BRAEIBEIIAL, BRI e M el s AR AR, 7K GB/T6682 FLE I =400K
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2.1 BRI CGEEAE MM EEURD .

6 {NEEFMEE

BEbRAC: T 450 nm KR H o

TR KA 0.01 go

TRBER I

AR O B AT 4000 t/min, #SCEURE RS T 4 °C.
KR 37°C, 60°C.

PAIERL W RS : 20 pL~200 uL, 100 uL~1000 pL.

JIER WA : 30 pL~300 pL.
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7.1 A FECH

700 DX PRERGRR: T4 1 10 ELBIRRRE 10X PRi B IR 4a T, FaREJa I 1 X Pk il e+
EE (20°C~25°C) FAR-AE 4 F . WiFEHL 10 mL 10 X Pedf Sk 4, 1N 90 mL /KFEREIRS] . 1 &1
FLFEL 15 mL 1 X PR ST .

7.1.2 I XSURESRERE M. 4208 10 10 EuB FHKFRRE 10 X SUBURSEER S P iR 4690, FRRRJE 0 1
X BFURAREZE pH R T I 2 °C~8 °C FARAE 12 A FBERl, 35 10 X BUBUR SRS rh R 4 b 45 45
fms SRR E 37 cOKIB IR E HREINRS, HRELRTEEHEK.

7.1.3  IXPEGFRCH): $RME1 11 ERBIRRRE 11 X BEAR LIk gE . I IS . RIS I 1 X bRt At
M TE, ARRE KIARAE . WA EL 100 pL 11 X BEFR GRS, N 1 mL /KRR ST, 288 1 50
LA

7.2 AHERTIEFNIIEEL
7.2.1 REER

XFADT 50 g 8 50 mL RFEREAT SR . (A SSEAEAR I BEEE L L0 (B L4 0.3 mm~0.5
mm) ; EREE R SIIIRY) S AIREIR G2,

1) RIDASCREEN®FAST Mandel/Almond #&H R-Biopharm FE & AR R AL~ ME ML . AHX—EERANT
TAEARSCAE E, FHARRITZ S o W R AR S B A A F R R, 84 ] fi X S 58 807 o
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7.2.2 XHFHRER

7.2.2.10 EEREE: A [ A E AR, FREL 1.00 g ¥R E T So0mL B0 F L N 20 mL
THRZE 60 °C B I X BUBURIREGE MR (7.1.2) o EPAHEAS AR, B 1 mL 250K, N 19 mL Fik
F 60°C M I X SUBUESRI MR (7.1.2) o %08 7.2.2.3 #k— BB .

7.2.2.2 MR FAEEUCRE. AR FREX 1.00 g BIFURAFEE T S0mL EO0E T, A 1.00g
BRI (5.2.1) o BN 20 mL FHE 60 °C 1 Ix USRS I ZE ik (7.1.2) .« %1 7.2.2.3
HBE— 25 A FRFE

7.2.2.3 WAFERHE— BT, BT 7221 88 7.2.22 A F )RR S BE B EMRIES, REET
60 °C KB IEE 10 min. HVKKPGEAH, B EAEE OV 4C%M4 T LAEE 4000 r/min 2.0
10 min, HU EJEBRHEATAI . BB RS BN 20 15,

7.3 JNEEFDNE
7.3.1 HEH

R AL R A S TUR LA AL I s Amic, A AR I E X AT . — K
RN BB 3 26U (24 MBRAL) o DLIBEGfiet KR L T8 I 18] 22 3 BRORS RE BE 405 R AN R R

7.3.2 i

TERAFLAPAT IR 100 pL FReEER 1~5 FARE, =R (20°C~25°C) ¥ E 10 min. HHLH )5,
RS, FAMRALEE RN 250 pL IxPRER Sl (7.1.1) Peld ek 4t B4+, etk 3 K.
Ve &G, AL 100 pL BEbRic¥), =i (20°C~25°C) H 10min. WHEEHR G, FE
WAL, BARELERRINN 250 pL 1 X Bl (7.1.1) PeddEEmMoKat BT, ¥tk 3 k.
Pe &5 R 5, MAMALIIA 100 uL R/ K @R, BRMKFREN MRS LIRS, R
(20 °C~25°C) WEALEEHFE 10 mine WHE NG, MAMHMALIIA 100 pL 241, BEHKFRES)
LR A I e B 56 4

7.3.3 GUE
1§ B FRAXAE 450 nm P T 10 min 2 NIEUROGEE (OD H)
7.4 FREMZLEEFNESERITE

DABRUETR L 2~5 ot B BE R AR, P AT U 52 (I ARHESA VLK) T 220 OD BN INAL b, 2 1) 5 B th 26,
TSR R B BRI (O o AT BUE AT G B & 70 BT RIDASOFT ® Win 347 R £k
2R RN E 25 R

7.5 MELRFIR
[#1] 25 B [ A R b AR B & el (D TR
C

X:mszXfXV .............................. (D
BV el
X— P RS E S &, AN ZE R T (mgkg) s
C—— AR P R B IR S, BN = e B (mg/L)
J—— R R A AL
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V——EHMA, N 0.02L;

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

TSR P m B B & 4% (20 5
X=Cxf e, )

i

X—u P B S B, AN R T (mg/L)

C—— R DA SR, AN 2= e Rt (mg/L)

SRR AR A

FEA: R (7.2) H14% BRI 1 20 AR RSB C A B TEAR 2k, MRS E S R B B IE 20 5L
SRR AL

E 2: THHEE R NS PTLAT R

8 FRE#TH

8.1 kFIkRL

HBLBL RO —RIGIR AL, ASREREAT I RE B A€ 45 RAF IR -
—— WA AE IR AR R R D s
—— AN AEBUEFRAEER 5 (20 mg/L) WO <1.2.

8.2 TRAY

P PESRAT N IRAT A RS RE 45 R 2% ZAEA KT AT AN 10%.

9 KHRFEER

AT VER e AT BUEE A AS RN 0.100 mg/kg (BK mg/L) , EEFRA 0.625 mg/kg (B mg/L)

10 FhisRIEHE

101 Rab iR BT RE P Rk 2, DUt RO I B 1 CREShERRUED ¥ e R AR AL ) s 18] B
388 NG AT AR 57 5 0 T A BB A

10.2  BRMEHHKMEE, H 60% REsSwREMRERE, LLHBREYHART55.

10.3 AR T ERE, HARE. BFUAR, WRREG RAN =N R B R 5 T
MFE,

BE RERITE
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URE AR i AT SR S TR AR S R N IR IC U R AL S RE, BT T R T S - B A 485 15 P e T

BHAE RN RIS LR ST SR, TR PUR-PUR-PUA RO RGN, JHERIIX B0, 8
pul = RIPRIRS allErE

1

N

R R

12.1 bioavid Lateral Flow Almond > RBHLM-EBERZEEMMENRTIE
MNAFE B B ISR,
12.2 BERAEEERNP B CHERERERGAT

b IS, A R O A Al s A ARG /KO GBIT6682 FiLE HI = 2K

13 UEB{BFMEH

13.1 ZpbrRF: B 0.01g.

13.2 2J%ML.

13.3  RIEIR M.

13.4  BLOHL: FEAMILT 4000 r/min.

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

(E

14.1 IMERHFRIRME

14.1.1 HUPBS /NE—3, RIEMZERT.

14.1.2  FEEAOEEHE TR L 78 085 10 cm X 10 em AR S R . 2 T1ESZI 10 em X 10
em AR AR R MBS,  FAT 8 A B A3 R AR5 R0 A 458 2 T Y Rl e %

14.1.3 KGR J5 PR EHT el PBS /AN, FRARIE BT R U AR A TR AR Sk R AR
A (B J5, BB TR T .

14.1.4 M PBS/MEHHEL 0.1 mL ATl

14.2 CIP E=&[FE AL EKBIRFE
HREEL 0.1 mL CIP A 724 JR A7 35 W /K F TR
14.3 BRI EEFILIEFIEEL

FREX 50.00 g K, RN 450 mL 7K, AR . HUER 4> 5 5 4 ) iR RE B B oL AE SR
(20°C~25°C) 214 LL#L3% 4000 r/min B0 2 min, HU EJEWRF TR . B4R, o g4t

2) bioavid Lateral Flow Almond 2 H bioavid A & #E ML~ MNE Mm% . AHEX—FERANT HEATHHEHE,
FEARIRIZ 2 M AA R o SR I A SR80 W B A A E R ROR,  A84 ] fi I S R0 o
5
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ILUE, RPN R, A AR R, AR kEREREE JA . BUIRINE IR T I JERE W i U
TAEI . JEN S R, EVGEAT RO LLERRIENT . VAR IR . S Y AN/ A 1
PR ] A s RS PEBOR AR i, WRG R 1 2 20 M ELBIEEAT FioRE .

14. 4 A EERRN

b S N NN 0.1 mL FTRBIAEZE M, IO 0.1 mL T 14.1~14.3 LB FRE R )RR, o5

EES, BEIFER (200C~25 C) WH 5min. (7] B BN i B A~ BUEUFE R 4856 5 SN 5 min,
I AR I 25 2R

14.5 KNFERRIAR

AR B XA =262, M BBV RIDN: C 2, H L-PRARIH, T Z-killar.
FAPES R AR RN C kM H 2k, TZRE M.

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

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

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

15 R=EEH

15.1 Ik
RAFE A C L-Jmisir, wllgs R
15.2 HNEREE

5 SR T P 01T 5 o SO T B 56 55 9 474 46 g A TR IR 4757
B

16 R

7 EN A BRI IR < 1 mg/kg(Ek mg/L), X} CIP A== 28 JR A7 35 e /K G HU PR A 1 mg/L.
ATTFERT I L IR TR RN < 2 png/100 em? CHRAEMIA A 10 cm x 10 em BF) , B
2 ug/ RFER T CHREETRUE BT ER, BB ATIC R RAETEED

17 EBREIV/BSRER

17.1  BAisRIEH
I 10,
17.2 ¥ pH &
SRR SR BORE BT pH H 7.520.5 5 FHR.
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Mt & A
(FsEtE)
Rk B8R BB S R MR I &

A1 IRFIEERK

i WA B A R TR S 2 W B AS 3R 77 & RIDASCREEN®FAST Almond 345
a) TR R T DU 48 FLATHR LR 8X6 fL;
b) 1 XEEFRCYIIRAEE: 0.7 mL/E X 1 )i
¢) 10X PRI AEH : 100 mL/JH X 1 i
d) 10X BB $E G T 4 : - 100 mL/J X 1 i
e) FRMEVAW 1: 2.6 mLAK X 1 i, mBP- &8 0.0 mg/L;
£ FREAEW 2: 2.6 mLAK X 1, WP E 8NN 2.5 mg/L;
g) FRMEVAW 3: 1.3 mLA X1 i, R8N 5.0 mg/L;
h) FRAEVEWR 4: 1.3 mL/AE X 1, R &8N 10.0 mg/L;
D FREAW 5 1.3 mLAR X 1, RS8N 20.0 mg/L;
i) RPIR AT 3,3,5,5"- DY ISR BEETR, 10 mLR X 1
k) ZIbEW: INBRER, 14 mL/H X1 .
SE: PSRRI, MCE RN 4B 0.625 mg/kg K 1.25 mg/ke Bk AT B bR AL TE A v R R R 7 SR
i
A2 RAFIEWBEFRTE
A 2.1 BT IRFI G REAT BRSO, RICR A R S i 2K
A.2.2 AFIET 2°C~8C BEEAENIRA, FHRTRIEZRER (20°C~25C) o WFIECHIFT, Kkt
AP RAEERER (20°C~25°C) , fFHERPUKE 2 °C~8°C, A& RMEHKRHALIR
fL, NMESEREFER R, HEFBANERE DRRIEE T, WE 2°C~8°C fR1F.
A. 2.3 AFEHES A G H S ARIR .
A 2.4 AfE A SO R S

A3 FrAERZIEE

P il 2 B s B LI AT
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5.00 10.00 20.00
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it
& [ (mo/g) 1 ACF 234

250 0.580
{CV 5.1%)

5.00 1.418
(CV 33%)

10,00 1.992
(CV 4.6%)

2000 2688
(CV 2.8%)
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Mt % B
(FSEM)

M- EUR & RN T2

I 2 LER

SR A= BUBUR G EAT AR bioavid Lateral Flow Almond .45

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

A AR IC IR R R B : 15 3;

Ji Mo A BB PO AT 2% 15 3

W& 8 mL sl (i) HIii: 13%;

VRTRHME R 14y, RN 1 mL KEE, HIERS S min.
R : A 100 uL ZI L. 15 37,

M 16 3¢5

TiiZ% 1.2 mL PBS ] PBS /M&: 15

SRV 11

B.2 RXFIEWIFIRTE

B.2.1

BN LT3R o 2 RS e 4 1 B R B AT IR USR LG, B A I PERE
B.2.2 ARITFHAFEMRAFAE 2°C~8°C, FHRTHEEER (20°C~25°C) .

B.2.3 AT A BRI &

T/CIFST 021.9—2024



	1  范围
	2  规范性引用文件
	3  术语和定义
	4  原理
	5  试剂和材料
	5.1  RIDASCREEN®FAST Mandel/Almond �）扁桃仁致敏原酶联免疫吸附检
	5.2  食品中扁桃仁致敏原提取试剂
	6  仪器和设备
	6.1  酶标仪：配450 nm波长滤光片。
	6.2  分析天平：感量0.01 g。
	6.3  涡旋混匀仪。
	6.4  冷冻离心机：转速不低于4000 r/min，可实现温度不高于4 ℃。
	6.6  单道移液器：20 μL~200 μL，100 μL~1000 μL。
	6.7  八道移液器：30 μL~300 μL。
	7  分析步骤
	7.1.1  1×洗涤缓冲液：按照1∶10比例稀释10×洗涤缓冲液浓缩液，稀释后的1×洗涤缓冲液可贮
	7.3  加样和测定
	8  质量控制
	9  检出限和定量限
	10  防污染措施
	10.1  食品试样的均质可能产生粉尘，为避免粉尘级别的蛋白（食品致敏原）污染应在独立的房间或使用通
	10.2  设备和器具用水冲洗后，用60% 乙醇或异丙醇彻底清洁，以消除谷物粉尘污染。
	11  原理
	12  试剂和材料
	12.1  bioavid Lateral Flow Almond �） 扁桃仁致敏原免疫层析检测试
	13  仪器和设备
	13.1  分析天平：感量0.01g。
	13.2  匀浆机。
	13.3  涡旋混匀仪。
	13.4  离心机：转速不低于4000 r/min。
	13.5  单道移液器：100 μL~1000 μL，500 μL~5000 μL。
	14  分析步骤
	14.1.1  取PBS小管一支，浸润棉签拭子。
	14.1.2  用浸润的棉签拭子的棉头充分擦拭10 cm×10 cm的待检测环境表面。若无法实现10
	14.1.3  将擦拭取样后的棉签拭子放回PBS小管中，充分浸洗并挤压释放出棉签拭子采样棉头上采集的
	14.1.4  从PBS小管中取0.1 mL 用于检测。
	14.2  CIP 生产线原位清洗水的采样
	直接取0.1 mL CIP 生产线原位清洗水用于检测。 
	称取50.00 g 试样，向其中加入450 mL水，彻底均质。取部分均质好的试样置离心机中在室温（2
	15  质量控制
	16  检出限
	17  注意事项/防污染措施

