IGS 67.050
CCS X 04

x 0 E

T/CIFST 021. 13—2024

EmMAEmEFEEPEREERR
TR TN AL
£ 13 29r: HF

Detection of food allergens in foods and during the food production process
using immunoassay method
Part 13: Coconut
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#F  coconut
FRAEEME T8 (Cocos nucifera L.) 4.
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5.1 bioavid Lateral Flow Coconut " #-FEER & Bt &
MAFA Ml A ISR,
5.2 BEmAESRERPEFHERERERRT

1) bioavid Lateral Flow Coconut 72 H bioavid 2 FFEHEHI =M M # . SHX—(FEERN T HEASTHEHE,
FEARRRFZ= AT o R A SR S A A R RRLE, T84 AT X S S R0 i
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6 LML E

6.1 iR & 0.01 g.

6.2 LMo

6.3 AR

6.4 BOLHL: 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  FHBEIERHZE T RS 73 10 cm X 10 em ARSI FREE £ 1 o & To3ESE I 10 em X 10 cm
(R R B R4, AT A T R A 38 (10 5 G 0 355 2 T 9 TRl e =% o

7.1.3 CRREEEUE S RIS UR] PBS ANE R, SR BEH BT R RSO AR S SR Sk FR AR
A (B 5, BB ISR T .

7.1.4 M PBS/NEHHEL 0.1 mL HTHa .

7.2 CIP & &R ALK AR
ELARHL 0.1 mL CIP A== 2 J5 o7 7 e /K H Al o
7.3 BmiltERTIEFZE

FREX 50.00 g XA, mIEAIIA 450 mL 7K, IR . BUEE 4 245 G R R B B O L R = IR
(20°C~25°C) Z1F K LAE#E 4000 r/min 250 2 min, B IS FAGIM . o204, 7T RPHLIE 4R
g, FEEERA TR AR E AR S, MRS ZNENIZ S, BUENZ T iENE A
TR, AEWG & m R, BT RO L RBRARN . EONAIINIR R BBk A/ s S A
FIIEASFE S R EEBCRIIRE S, U7 KSR 12 20 ML BT FE e

7.4 RN

) SN EF I 0.1 mL WESIAHZE MR, BN 0.1 mL T 7.1~7.3 SR AR R Ew, & HE
W, BEIFEIR (20°C~25°C) I H 5Smin. A N E F BN TSR R 4846 )5 SN, 5 min, H L
HAsrim 2k 5 .

7.5 MMERRIE

ARG B =262k, M BRI C Z-dsar, H BRI, T Z-killay.
FAPES IR AR RN B C &AM H 2k, TZRER.

PHIESER: W4k B C 4. HE. T4 EE,

SEPHPESE R Ak B C M T ZFR2 6, HZ0H K.

SELIBRAMEA IR A% ERA CARE, TLNH LB ARED, HFEKUMGIFREG .
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8.1 kFIkR
AR ML C &-Bazy, IZ R
8.2 MIEBRE

5 JYT B A5 FH R st A o I et R SR R A S AT R A N LRI el AT R
il o

9 R

KR JT X SRR PR O 1 mg/kg (Bimg/L) , X CIP A== 2R J5 A7 B K A tHER 4 1
mg/L.

AIPER F R MR T R IR < 3 pg #783/100 cm? CEREEHAA 10 cm X 10 cm
), B3 ug MR R CECRAFIARE BATHERS, WP ICSRARFEEED o

10 EEEL/ i RIEHE

10.1  PBhisRIETE

1011 RAREER I BT e AR R 2, i Sk RGO MR CROSBUBURD 5 G N AR T ) B3 ]
B {8 FH 368 PRUHET 2 AT X R 450 J5R PR i A B R A

10.1.2  BAMSEHAKMEE, H 60% CREsSwmiEdRiE, CAEBREIN RT5 5.

11.1.3  fERIGERRE P NETFERME, HIERE. PR, WXHEREG SR =AAFB B v 3
BT E.

10.2 #f pH (&

9o IR 1 m o el P ORISR 1 pHAE 2 7.5420.5 Jm ARG
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A1 IRFIEERK

M7 30 R 5% E AT AT & bioavid Lateral Flow Coconut G35
a) THEEFRCHUARR R SE: 15 3¢;

b) BB EEUR POER IS 15 3

¢) W 8mL VialMHA: 13%;

& HETFFEEREE: 14y, AN 1 mL KEE, WERS) 5 min.
e) R A 100 uL ZIELR: 15 3¢

£ T 16 3

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

h SRR 14

A2 HFIZREFRE

A 2.1 BT T) G N H HE  E  ER HEAT ISR, S A I RE .
A 2.2 RHFRFEAELE 2°C~8°C, HHFTHEZRZEE (20°C~25°C) .
A. 2.3 MR A SO
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