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Detection of food al lergens in foods and during the food
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AR5 1 T AL 2R A it O SRS 1) S R SR AT R AR, thad T IR R R dh
IR P AR T O RSB X B dh . ABERFEA CIP 353 K EAT (1 PEA I

2 MuMsIAxH
B AR R P S SR AR SR T A AR SO e AT A R AR . LR R
(5] FH SO, A2 HPS L AR AR IE A SO s AN FE SR SC s oA (i

B S &R T A
GB/T 6682 43 H7 5256 == FH /K MRS A6 7 7%

3 AREBMENX

IR SGEH T A H 0

3.1

FFi>8R pistachio

BB T o BT o4 T, BRBERIEARIE HE T (PistacioVera L)FTF R 5% .

4 [RIE
BRI O R BB 5 TR A SN A AR E BUIAR R AR SR, T PR - PR 2 &

Yoo BEHTR GRS S A AE G E AT R AR 5% LR R R DU 3R, T i - Bt R -
PUARIR Y E &Y, FFERIX 8, i H AR .

5 AR

5.1 bioavid Lateral Flow Pistachio 'FFUREBF & BHT#MIKFI &
ULE 3 A

1 bioavid Lateral Flow Pistachio 2 bioavid AFIREN~RMNERE. AEX—EEEATHERFENERE, HAERR
ZAERENAT . MREMFN A~ RESHEEMNSER, WAERXEERN~R.
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5.2 BmPFOCREEIRRIGAF
FREr B IAh, BrA RI Aral mAEARGT . JKO GBIT6682 FiLE HI = ZRK

5.2.1 PBS-Tween ZZ'¥%: 8.00 g NaCl, 0.20 g KCI, 1.44 g Na,HPOs, 0.24 g KH,PO4, 2 mL
Tween-20, W pH £ 72~7.4 , HEMKERE 1L,
5.2.2 F4b#h (NaCD .

o

(ERFNL &

MR R 0.01g.

SJHML.

R ETR I

AL FEAMET 4000 r/min.

FIBM M AS: 100 pL~1000 uL, 500 pL~5000 pL.
MR (B EUR

SN A A AR =
oA W N =

~

DHER

7.1 MR FHIRE

7.1.1 WZHL 1 mL PBS-Tween 22 (5.2.1) B &G S0E T, BiIEMEERT (6.6) .
7.1.2  HREREAHEERT (6.6) FIMELF 2 HIK 10em X 10 em AR L. 70
IESEZHL 10 em X 10 em FORFA I PRI R 4, TE BT 58 A R R A 38 A AR DN R B 2R THI Y
FIFid .

7.1.3  CHEEBEE S RS T (6.6) B % PBS-Tween 221K (5.2.1) ME.LEH,
AR VEIET BB AR T (6,60 KFEME L EREMIARE (BD J5, BURFF IS
HT 6.6) .

7.1.4  NEOE AL 04 mL AT AR,

W ERFEREET (6.6) A7 IR B AT WL A BUSUR BN, BT RES T BUBUR IR 81 1000 mg/kg,
MR PEHRERT (6.6) FrHAHEF KB OB PR, #TH W 1:100 ¥iE—PRBER, BRTRN.

7.2 EIBRKEREF
B0 I'mL 598 FHZK A

7.3 BEmiAERTLIEFIZE

7.3.1 AR WA T S mL AT R AR

7.3.2  [HAECE B AR FREL50.00 g 3K, FHE A 450 mL 7K1 4.00 g NaCl(5.2.3)
JE¥R. BEOPIEER (20°C~25°C) %4 EU%#E 4000 r/min 250 5 min, B EIEHWA
TR ToRg Oy, T APHIELE UE, 15 BIEEIEH TR, A EOE AR E,
MA2BkBR 22 M52 5, B2 N B TCRE WS TRl . 7 & & s ialee, @uGH T A
RO LA BR RN -

¥ SEZMAMRRFEEE. FEE. 7. Ak, hEHEFTEME A bioavid TR M & MVRHEAT IR
HE. ERFEPTTRESHE HEBURIREBT 1000 mg/kg, TIE U RBEREUEEBETFI I 1:100 3 —2
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WREfE, BATRN. FEFH_ ERBARBATLE 2 °C~ 8°CREFAE L RE A N 2 K.
7.4 AR

Al RE CILBES AD i 0.2 mL A & A A il (RS AD . TR
0.1 mL T 7.1/7.2/7.3 IR FGZIAFRER, & EE S, REIFER (20°C~25°C) HE 5
min. [FRFE (I A FEAFFORBEURIRAE (% A J5 R Smin, H MWL
H s 45 5

7.5 MMEERRIE

TR % R L AL 58 0 SO 4 R 0 8 R e, A 25 SR BE A
AR R B R iz, R ORI, g R Pk,
BAK B A BRI, 22 i 4R 5% Ul ] B G T R IR S8R i 1) 5 SRV 73K s

8 FREITH

8.1 FILL
RACE AR IR iy, R ss BRI
8.2 MERRRIT

S 90 SO FE 0L SRR WO 50 5 51 47 45 60 A L 750
BB A7 RS

9 KRR

AT R AR A v K TR0 R EBEUSE R RN 1 mg/kg (L)
A TR A B ZR R B R R BR Y 1 pg/100 em?  CHERAETHIAR A 10 cm* 10 cm
B, B 1 pg/ SRR (AR IR 2 HATH E RS, FRERITIC R RERAEEED .

10 FERRME

AR R S AR IR B IO R (51000 mg/kg) MRS B AT BE STk,
A5 A AN HIT e A URE T RE 5 5 v i L 10 H e D 80, U BORHA BEREAT KA

11 EREIV/ESRER

1.1 BrisddnE

1 BRI B R] RE A R 2, ISk AR CR AR EED T5 RN &
FESRST IR 5 1) B A FH 88 AN 247 4R 280 o () T AR B R A

1.1.2 s MEEMKsEE, M 60% LBFsS: AEEAIRTER, CAHBRAYIm B g,
11.1.3  FESEI b b AT B8R, HAERRE . LIftulke, ARG Al s =
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Mf & A
(Hsete)
FORE YRR EBEFENAFZ
A1 RFIEERK

TFO FEEUBUR 9% JE TR 77 & bioavid Lateral Flow Pistachio f5%5:
a) THEIFRCHARR RN : 10 328E 25 32 RIEEFIEHIEAFD
b) RO REUUFE AT 5% 10 3CEK 25 3¢ R4 IGTI @RS ANED
¢) W& 10mL WahH (G B 13

d) HFFERE: 14, AN 1 mL KW, RiERA) 5 min.

A2 HFIZIIFIRTE

A 2.1 BN SR B BT R s o R AT ISR, 5 A PR RE .

A. 2.2 RIFEHRFGEIRAFAE 2°C~8°C, FHATRIZ R =R (20°C~25°C) . JHERHAI%
RIFAE IR (20°C~25°C) FHRFERTH.

A 2.3 A RO S A .
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