ICS =
CCS =

1Z S R -:

T/CIFST XXX.13—XXXX

\

EmMAEmESEEPERBER
HY %?’Tﬁa\#‘ﬁ’f’fiﬁnﬂﬁ A
=% 13 3f47: W+

Detection of food aIIergens in foods and dur ing the food

production process using |Immunoassay method

Part 13:Coconut

CHESR & AR

20XX-XX-XX & A 20XX-XX-XX 5L jith

TEREMBERARES % %



E‘ZB

i

up;

T/CIFST XXX

I

d

—ﬂ%l B’:

it

T/CIFST XXX.13-XXXX

CBr i BB 27 IR b B BB ) S 2 0 A Al 9 iR A 17

kI

SEREIESNILY)
r: EA

r: fEE

r: KE
re F

r: BEA

r: B-ALERE A
> kA

re JESR
;%%

r: BT

r: BEHRER
: ﬂ:'tx‘%
ro A%k

— l7‘ﬁB/\:
A )9 T/ICIFST XXX M4 13 %4
it CAE S 56 1 3%

ZH

A GB/T 1.1-2020

IR L 5

THE A S R LS AT

At E A PSR R IR
AR S S B A
A R E N

o BRAEAG ST IR S5 A8 RS B

B LA ARSCAF IR ATH U A AR R ST



T/CIFST XXX.13-XXXX
BEmEEmESIIET R BBEUR &S RN E
E 138y HF

1 SeH

Ao IR T8 d LB b A 7 R R T SO 1) S SR AT I RE TV
AN 53 3 T B it R SR ) S P SR AT R PRI, 3 T 2R IR A
TEUUR IR B G FECRAEA CIP 1 i K REAT 8 VA I .

2 MuMsIAxH

TN BN SCA A P S T ST R R 1 AL AR SO A AT AR A ko e, T
(51 SCAT s A% H IR R R AR AR IE T A S s AN B AR IR Sc s SEsoshiiAs (s
FE s 3& A0

GB/T 6682 43 H7 5256 =5 F A% R 36 7775

3 ARIBFENX

FHVARAE R E SUIE T A 57 .
3.1
#F coconut

KEME R T J& (Cocos nucifera.L.) TEHA .

4 JRIP

BURE R T i 5 S T AR SO N IR iE DU R A SR, T R - LR 45 540
UEHUR- DU 256 P B AT So R AT AR 2% B (0 Re S PE DU R T2 LR - - L4 14
FOEEY, JHERNX G, i 5

5 R FFIFRRA AL

5.1 bioavid Lateral Flow Coconut ! #iF &R &EEHEMNXFTE
LB % A

5.2 BEmRERERDEHFERE/REIGLT

1 bioavid Lateral Flow Coconut #& [ bioavid A R #&ALM = MR M # . HHX—EERN T HEARRHENEHE, IHARRN
P E] o A SR S0 S B R RCR, AT X e S AR 7 L

1
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BRRE B RIAN, B IR A A Al s AR AR, KO GBIT6682 FiLE HI = ZRK

5.2.1 PBS-Tween ZZH'¥%: 8.00 g NaCl, 0.20 g KCI, 1.44 g Na,HPOs, 0.24 g KH,PO4, 2 mL
Tween-20, i pH & 7.2~7.4, HZEMBKEEE 1 L.
5.2.2 FAHW (NaCD

o

(ERFNL &

TR IR 0.01g.

SJHML.

R HETR 4

B L FEAMIKT 4000 r/min.

BB AS: 100 pL~1000 uL, 500 pL~5000 pL.
MR B SR

SN A S T A SN =
oA W N -

~

DLR

7.1 MR FHIRE

7.1.1 WZHL 1 mL PBS-Tween Z&K (5.2.1) B FWESEAE O T, RIEMERT (6.6) .
7.1.2 HEREPAESERT (6.6) Bk 7K 10 em X 10em BRI R . 70
RS 10 em X 10 em ARSI RIS R T 4 V5 175 G B I A 38 [ A A D R B 2R THI Y
FIFid .

7.1.3 KB R AR ST (606) JIRI3E A PBS-Tween ZEil (5.2.1) HIELEH,
AR VEIET BRI (6.60) KAk EREMIEARE (B J5, BURF IS
HT 6.6) .

7.1.4  MEOEFEL0.LmD H AN,

H: HERERERT (6.6) 1A H PRGN v MBSUR BN, ST ReEH WESURIKEBIT 1000 mg/ke,
MR BEHRERT (6.6) FrHFAEFREOE PR, #TF W 1:100 ¥iE—PRBER, BRTRN.

7.2 EIFRKEIERE
BELAEHL 0.1'mL ¥ vt F /K I T Aeriil o
7.3 BRI AT IEFI R EY

7.3 AW AT 5 mL AR TR

7.3.2 T EGE R AR BRI 50.00 g 1K, AN 450 mL 7K A1 4.00 g NaCl(5.2.2)
JE¥Ii. BEONIEER (20°C~25°C) %A T LU E 4000 r/min 2540 5 min, B EiE A
TATI . oGO AR, AT A IEAGEIE, 5 REIE IR TR . L E RN,
MNPk RR 2N 2 G, BUIRWIZE TR TEAR IS A TR . Tl & & s ralee, g@iidir 4
350 LA BR AR -

E: SESHRREIEE, HEE. WAL e PEGEFTEMM bioavid WG HEEEAT B
3. ERFEHTRES A BBUR IRE T 1000 mg/kg, TIER VKRR IRIUE AT HI 70 1:100 I3t —5
RS, BATRN. FEEFH_ ERBARBATLE 2 °C~ 8°CREFAE L RE A N 2 K.

7.4 AR

2



T/CIFST XXX.13-XXXX

M N CILF SR AD FinA 0.2 mL JRsh el (=% AD , HIIA 0.1 mL T
7.1/7.2/7.3 SIRAFRAE R R, & EE S, BEFFEI (20°C~25°C) B E 5 min. [H]x
N CIESE A FEATSEUR (LS A) RACE G N S min, 2 BOR I 25 3R .

7.5 MMERRIE

TR % R HH AL 58 0 SO 4 R 8 R e, A 25 SR BE A
AR R B R Crdsir, REIE R ORI, g R Bk
WAK B A BPR RS, 2 R 4R A% Ul I B G T BRSSO 7 1) &5 R PP A T ik

8 RETH

8.1 IXFILM
ARG AR IS R Ry, RS SR ARL.

8.2 MIEBEE

S YT B A SR A {5 Y G st A A T i R S ) S 6 AT A N AR s
FEEAT o B2

9 R

ARTTENS B ke L3R K AP 7 BOUR AR RO 1 mg/kg (L) .
AR T30 M5 2R T PR 4K SR AR H RO 1 pgg 100 em? - CEESRAE TN 10 cmx10 cm
D, B 1 pg SRR T CERFEEAR B ATHER, FE ALK AERAEEED .

10 FAERRM

FARFE A R R R EE Y (51000 mg/kg) , IRINAT (B F] BE AR, HE
SEA I e 38 PR T R e 0 AR L PR A I o S, 0 s O e BEAT KA 3
MikE o

11 SEBEI/ B s

111 Bis R

T R BT e AR A, el ek RGO AR (R B V5 R
AL AT (10 5 1) B P 30 PR AT A 240 5 1 T AL B8 A

1.1.2  B&RMESEAKMEE, H60% LRFEF NS, LOHERA AR5 Y.
11.1.3  EREEREFUARTERAE, HARE. BB, ORI, KA =14
(5] B B B S S I

1.2 RA#¥pH{E

SRR SRR S pH H 2 7.520.5 5.
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Mt & A
(e
BFHEHRREEREMNXFE

A1 IRFIEERK

P~ 2 B g% JZ M AL A7) £ bioavid Lateral Flow Coconut f14:
a) THEREFRCPUARR R NE : 10 3C8E 25 32 RIEEFIEIEAFD
b) BB BRI S 10 3CEE 25 3¢ RAB G SRS AN ED
¢) W 10 mL JBAHKIEK: 132

d) GFBIERE: 16, B 1 mL KW, FREES 5 min.

A 2 RFIEWFIRE

A 2.1 BRI SR BN 2 IR T B ) SR AT IO GRS, S S AGI R .

A. 2.2 RIFEHAFIGIRFAE2 °C~8 °C, fFHATHIE Z =R (202C~25°C) . FHEI74%
{RAELE SR (20°C~25 °C) FARHF 1.

A. 2.3 HEEROHERF A .
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