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1 SeH

Ao IRE T8 dby SR i 2 7 R P e A SO AR IS IER S 2 W B AR G 88 2 Al 5 i

AN 53 T8 P T B by o 2 U 14 R R e 88 B P S e I AT i 8 JE AT AR, i
T it A I R v M A A A SO B X SRR B SR A K CIP 38 V7K AT 1) e B e M
R o PRI S BVl S R R AR e ENTIRE I TR AR M BERFERNCIPGE
TR KA -

2 MuMsIAxH

TN F SO A P S I ST R R 1 AL AR SO S TS AR . e, VA
(51 S A% H IR R R AR A IE T A s AN BRI Se f, HEoshiAs (s
FE s e ) 3& A0

GB/T 6682 43 Mt 5256 2 FH 7K FUAK A5 77 v

3 ARIBFENX

IR RE SGE T A
3.1

HHE peanut
e 2 GRHE TR LRI 1. A FRFEE, W AE & 5B Rr JFok . H Sk A
R1IE 25 %ot 8 T R 73 (5 B8 7R AN (B 1 R B 1 B Stk o

Bk EEXRIEIRHMEE

4 [FIE

R AE IR R v i 28 AR A8 A SO R i L b e SR R S PR LRI 3R, TR TR -
TEE S, NN A Bgbrichtif e, bR tiR-PUR-biik 0 E 6. vetka,
IMNE R ) R RN, SN GEFR G I BRI RN o 8L E 450 nm P TH I
JOREME, FEAEBUE S B WO RIEL, " e Th A BUR &

5 kIR



T/CIFST XXX.4-XXXX

5.1 RIDASCREEN® Peanut '7£ 4% B8R Bk o2 7 W B4 i 57l &

JLBR 3R A
5.2 BmPEERSUFERIUAT

BREFDILIAL, BT AT A T Al B AR AGIATR, KO GBI/T 6682 L I =40K .
5.2.1 GamBHNEYE (ASIEAEZEID .

o

UL F

BEFRAN: 450 nm.

TR A 0.01 go

RHEIR I

AHBODHL: BEEOMET 4000 v/min, FSEHUREAE T 4 °C.
KA 37°C, 60°C,

PIEFLW RS : 20 pL~200 uL, 100 uL~1000 uL.

JIERWAE: 30 uL~300 pL.

o o000 0000 O
~N o oA WN =

~

ki

7.1 A FECH

e i ) I o PR 3 A R A B BT AR IR (20°C~25 °C), i FH 58 )RR 2 °C~8 °C,
AT o AR LR AL, DS54 R —iE, EBTBONRTE B D48 f B 47,
JE 2 °C~8 °C 1#7%.

701 IXTRIRGEMT: AL 10 EEBIR R 10 X Peik Z ph R 4a i F/K LKt A, F
FJEI0 1 X PR a5 S5 (200C~25°C) Z51F FARAE 4 . FZEL 10 mL 10 X 3R
SEMIR A LB AD s 90 mL /KRR AT 1 2 ALTR 20 20 mL 1 X P it
%o

7.1.2 I XEBURSEE SR PR TEER 110 ELIRERE 10 X BUBUR FRERGE v ik 4 (K L
s A o FoREE I 1 X EUBUR SR EXZZ il v 2T 2 °C~8 °C R ARSE 12 Jil o FBERT, #5110
X U PR B pRBOR AR (OB A A 255, Je B T 37°C K iR & HH %
B, BRI,

7.2 AAERTALIE AR AL

XADF50 g 8BS0 mLiAFEREAT 780 B4 o [ A AFER . WS L i (it FL4%0.3
mm~0.5 mm) ; FRESEMIRFESFIRS; WESRHERERES Y.

0 [ A5 B TS IR, FRE 1.00 g 3B0EFE, N 1.00 g B BIR 9Ky (5.2.1)
BN 20 mL Fi#E 60 C 11X SUURSRENZE IR (7.1.2) o EXFASREE, & ImL
BIBGRRE, N 1.00 g &SR UK (5.2.1) , AN 19 mL FiIE 60 “CH 1 X Fhg s
PR (7.1.2) « BEEMRRS, REET 60°C /K IEE 10 min, 5 F HEZ

1 RIDASCREEN®Peanut 2H R-Biopharm A AR~ RN ERE. KEX—FEERATAHERRENERE, HIARTK
FHZF=REIAT . SR EAEFH M EBHERERIR, AR X LEENH~ M.

2
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P37 JLRARFEE o FHUKKERIEA 21, B A EREONLE T 4 °)CH& M4 T PAFEE 4000 r/min &
O 10 min, B EBEWIEATHRI, 2 HAREE R B EON 20 4.

7.3 Mz

B B AE R P EBUARTIRAL LB A 3 ATIFLIR 2L I bR, ARdETR TR
B EXCPAT . B — A Z R IS 3 26 mfLilac (24 MRFL) DLk g it KIfL
Vi) B[] 22 12 10 B 5 SR AN R 52 o

TERFLAPAT N 100 pL ARAEV IR 1~5 CILBS% AD FIARE, =il (20 °C~25 °C)
H 20min. WHLENRG, FEWILTBE, FAHILEERIIN 250 pL 1 X Bl 52 il vE
(7.1.1) FEEMOKAR B3ATF, BEAR 4 IR R WR)E, BAMEALIIA 100 pL B bric) (L
B A, =R (20°C~25°C) W E 20 min. W E 4R G, FEMILP WA, BANRILE
DI 250 pL 1 X PRI (7.1.1) Pl HRERoKAR BT, BEtR 4 K. el NG, &
AL 100 uL 2/ & 75 LSt A, Bk TR S gL 8 5108 5 =16
(20°C~25°C) FHEALELIFE 10 min. FFHE LG, B NFLIIA 100 pL 2okl L
A, BEREMIKPRE N AFLAE I N 584, 7 450 nm PR30 min 2 PR OE FE
(OD1H) -

7.4 FREHZEIERNESRITE

DABRHEVE I 2~5 BT NI ARAR , ~PAT I 5E s HE T RIST- 22 OD {ER AL R, 221
prdEfh e, THE AR PR SEURIRE (O,

A LA FH A7) & C B 2 B RIDA SOFT® Win Y dp ik A7 i i 2 222 il RNl 5 &5
Rit5.

7.5 MELRFR

B e A OB A BB SRR (D) 1

7

c
szXZOXfXV .............................. (1)
e
X— i B EUR o, AN T 7 (mg/kg)

C—— IR AE BUBURIR I, BN T (mg/L)
Sf—ulF MR AL

V—ERER, 4 0.02L;
m——IAFERR I, BTN ke
20— bR VAR B FR AL BT 20 R R .

WA EER S B (2)

—  x e, (2)
EVCEE
X— PR E SR & B, A= ETE (mg/L)
C—— iR IR BRI, AN Z BT (mg/L)
S RAFE R A

e LR (7.2) HIF AR B 20 AR AR CANEERER ST, AFERREE £ A
B RERRIL 20 £ LA EORRREAE 4L



T/CIFST XXX.4-XXXX

2. HEERRE NS ERERET

8 FREITH

8.1 FILR

HILCL ROz — R BRI R R, AR AT I e B e 25 SRR % -
WA ELE AR HH 110 €00 70 0 6 H 300 5 5
TN LG FRUETE TR 5 (20 mg/L) WG <1.2.

8.2 LRARY

FE GRS T IRAT I PIOMAL I E 25 3R 2650 ZE AN K T AR 2B A 10%

9 KHRFMEER

AT IESAE A IR HBR A 0.15 mg/kg (L) , EERA 0.75 mg/kg (L)

10 EEEL/BhisRIEHE

1011 B A AU AT B A 2, vk RAUN EH (B BUURD TSR &
FESSL 1R Jo5 18] B Ao Y 368 IRV 1847 1 42 SO FRT AR B 1

10.1.2 s MEEMKEE, M 60% JBFaSrmmEmlEis, CAHBRAYIm B,
10. 1.3 FESEI R b A T B F, HAEPRE S LIfTalke, ARG Al s =
AN B B e B R (T

BIE REERTE

11 JRIE

B AR A e A S5 S TR AR SN E N IR IE DU R A SN, T R - LR 5 590
SEHEIR- D04 255 Pl B AT Se e R AT iR 2% B (0 Re S PE DU R T2 LR - -4 14
FLEEY, RN X B, Ed H A AR

12 lvFnar R

12.1 bioavid Lateral Flow Peanut 2fE4 MR R Z EAENRA TS
DB 5% B
12.2 BEaAEHRERPEEHHREREIGAT

2 bioavid Lateral Flow Peanut #& [ bioavid 24 @42 8L HIF B ET M4 . X5 BN T T EAGHENEHE, HFARRNTZ
PRI o SR A S0 S B MR R A RCR, AT X e S A 7 L

4
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BRpeml B RIAN, I A A A A Al s AR AR, KO GBIT 6682 #iLE H) = 28K

12.2.1 PBS-Tween ZE0¥i: 8.00 g NaCl, 0.20 g KCI, 1.44 g Na;HPO4, 0.24 g KH;POs, 2
mL Tween-20, FZEE/KEZRZE 1L, pH7.2~74.

12.2.2 4k (NaCD .

13 NB[BMEE

13.1 ptfrRF: & 0.01g.

13.2 51N,

13.3  IRHER AN

13.4 B0 B AMKT 4000 r/min.

13.5 HJEMWAS: 100 uL~1000 pL, 500 pL~5000 pL.
13.6 MR T (AEEMEED

14 SR

141 MR FRORE

14.1.1 WEEL 1 mL PBS-Tween 20 (12.2.1). B%E 68 L&, BIEBERT (13.6) .
14.1.2 HBRBEMHBZERT (13.6) Mk #4510 cm X 10 cm WA SR T, 25
TEIESEIL 10 em X 10 em FIAFRTIN IR G R M HAR, 18 BAT 8 A B A 1 1 AR R A S5 3R T
FENzE P R Tat

14.1.3 KB AR 2 1 (13.6) i[RI %5 H PBS-Tween 213 (12.2.1) [0
W, TR IER R R MR T (13.6) SRFEMR L RAEREE (B 5, BUEE T
AT (13.6) -

14.1.4  MELOEE P02 mD A TRl .

H: FRBRART (13.6) L8 AR B vl WL A BB R, SR RES 7 I BUBUR IR 81 1000 mg/kg,
B PO AR BB 7 R AL 35 1 B 0B PR, AT 1:100 AE— B RRER, BRTRN.

14.2 CIP&EiE KRR
EREI0.1 mb Vi v T /K 6
14.3 BRI IEAIZE

14. 3.1 WA REE: WAL T 5 mL AT 7R 240

14.3.2 [ B SR FREL 50.00g B0FE, [ Ao 450 mL 7K #114.00 g NaC1(12.2.2),
MR . BEOHLFTEER (20°C~25 °C) 244 T~ LLE43H 4000 r/min &0 5 min, B i
TR TR o TE B 0o 2 A, T AR AR I8, 15 20083 TR . #5805 =R IRl =
TPk RR 22 G, BUIRWIZE TR TEAR IS WA TR . Tl & & s i alee, giltdir 4
250 LA R BR AR -

H: EHZERMARMNG., FEW., TR, bk, hEHETEM bioavid KM E M T AR
SEFL. FHRPE T AE S MEBUR IR 1000 mg/kg, T BCKARAE SREUE BT B0 1:100 3 —35
WRE, BRATRN. &HiFK LERIBE AL 2 °C~ 8°C B ELREAET 2 K.
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14. 4 RAEERIRE

PR IE PRI R B L% B Fin 0.2 mL 3R%57) & i sh AR 2ol (L
% B) , A 0.1 mL F 14.1/14.2/14.3 DA FA R AR, &6 LES, WEIFER
(20°C~25°C) W¥E 5 min. [A] SR F AL A BUBUR 4% (PSR B) J5 MY 5 min,
S RS 45 R

14.5 ENERFTAR

BRAR A% (7] R HE IR 5% € U 4 R 56 Ry, A &5 SR A PR
WA R RS iy, RHEDE L RN, AR B,
WA B HPARAN T, T2 25 G AR A% U 5 5% T BRSO e (1 45 SR VP4 12

15 R=EEH

15.1 RFILk3L
RACE AR MBI sy, Kgs Bk
15.2 AEREE

S YT B A SRS Y G st A0 T i 2 SR R S e AT A BN AR I
FEEAT o B2 o

16 KR

ATTUERS B R A SR AR B 1 mg/kg, X CIP /KR HEFR Y 5 mg/Lo
AT R PR R T B R BRIy 1 pg/100 em? CESRAETHAN 10 cm X 10 cm
) B 1 g SRR CEORFE A BATHRE R, R WA P sk SRRV D

17 FERRME

R IR R SR E RIAEE (1000 mg/kg) , AT (B Rl RE Bk, B &
SEATVHA o TR R L R th 2 R AR RN R 1o
18 EEEU/Bhis R

18.1  BrimikiEit
I8 9.1,
18.2 Xt pH{E
SRR SRR LRSI pH H 2 7.520.5 JF M.

Mt & A
(F3EM)



T/CIFST XXX.4-XXXX

A BB R B R S 2 W A R R =

A1 IRFIEERK

A A B i 1 S 92 I B A 77 4. RIDASCREEN® Peanut £.4 :
a) FEPIEA R SR 96 FLTTHF 2 AL 8% 12 4L;
b) EERICY: 11 mLA X 1 s

¢) 10X PR AEH: 100 mL/fH X 1 s

d) 10X BBE SE I TR 4 : 100 mL/JfR X 1 s

e) FREVATR 1: 1.3 mLAf X1, A4S EN 0.0 mg/L;

£) FMEBEWR 2: 1.3 mLAR X1, E4ESEN 0.75 mg/L;
g) BMEAEW 3: 1.3 mLAR X1, A4S EN 1.5mg/L;
h) FRAEEW 4: 1.3 mLAR X1, 4S8N 3.0 mg/L;

D FRUEVEWR 5. 1.3 mLAR X 1R, 1E4& 8N 6.0 mg/L;
J) R 13 mLJf X1

k) &b 14 mLAR X 1 .

A2 HFIZIFIRE

A 2.1 BN RE R AT RIS AR A S0 RS RIS A IR B i ) K
A. 2.2 WGRIE T2 °C~8 CRIE AL IR AE, M ATIEE 2 R (20°C~25°C) .
A. 2.3 AEHLTEAE TR H S AR .

A 2.4 A R S ASEA .

A3 FrAERRZIEE

P h 2 s 1 LT AL T

Standard
Standard curve i o
28 consimggl mean
Tt
24
" St 3
B 0.og 0103
A 05
zo
B = E]
T 0.750 0453
o 34
15 a3 3
B 1.50 LT
2 44 13
n a4 E]
i M R E:
34
BT
SaE 3
600 453
hES 42
b3
04
0z
hT]

n.oa 300 600
Concentration imglkg
Coar.Coefl.: 0.5958

B A1 pr o B £ T R

M % B
(Fsett)
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HEHHERREERENXFE
B.1 HFIEHERK

TEAE B S % E T AL A £ bioavid Lateral Flow Peanut £14:

a) THEIFRCHARR R NE: 10 328E 25 32 RIEEFIEHIEAFD
b) TSR USRI 2 10 3CEk 25 3¢ GRAB G SRS AN ED
¢) W& 10mL WshH (G B 13

d) GFBIERE: 16, AR 1T mL K&, FRIEES S min.

B.2 W ZIUFIRTE

B. 2.1 RSB R I T B ) R AT I USRS, B A I RE

B.2.2 RIFFHIKFNEMRAEA2 °C~8 °C, HHATHIE REIR (20°C~25°C). & FEE A%
RIFAE IR (20°C~25°C) FHRFERTH.

B.2.3 A MUK SR
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