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1 SeH

Ao IRE T8 by SR 2 7 DR PR 1 SO AR T IEG G 2 Wi B AN SR 88 2 Al T ik

AN F 53T P T B it R ORI 10 K S 78 S B G TR G 2 JE AT AR, thad
TR AR IR R M R U N R i R BRAE K CIP I W /K BEAT 1Y) S B BE TR AR
Mo FrPEgIR S d T AR B R MTIRE TR bl MABCRAE AT CIPYS TS K
ialllB

2. MEMsI A H

TN F SO A P T ST R RIS 1 AL A SO S TS AR . e, T
(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 #5256 = F A% R 56 777

3 ARIBFENX
N HNARAE F5E SCE T A8 55

3.1
#E=F hazelnuts

AR IEOE, -, MEARRMEIE (Corylus avellana) AHA)EHARA.
F—% EERREWRMDE

4 JRIP

R R R A i 2 A R T BB Bl L P T ST R (A 1 S MDA 3R, T At
JZ-PURE &) AR B RCTUR )R, TERBE bR CPUR-DUR-DUiR R L R &Y, Hifl
VAL Vel D R 2 o NIRRT )G 28RN, N E AR E I 28 1B 1 O
LI E 450 nm P TROCEEE, T B S B SWOLEEBIELE, IS AT
BUgUR & &

5 AR
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5.1 RIDASCREEN®FAST Hazelnut "% F 8RR S R WM MR T &

TR A
5.2 frfh P T BRI

BRI, BT IR e o A A s A AR, 7K GB/T6682 FILE 19 = 280K
5.2.1 MBBIRYR CEENEBTHEE .

6 UEEFFEE

6.1 BEFR{X: 450 nm.

6.2 iR & 0.01 g.

6.3 RBEWRSIL.

6.4 HHEBEOHL: FEHEAMET 4000 r/min, W SEEUEE AR T 4 °Ce
6.5 JKiER: 37°C, 60°C.

6.6 FAIELWAE: 20 uL~200 pL, 100 uL~1000 pL.

6.7 JUEWAE: 30 uL~300 pL.

7 SR

7.1 A

AR BT, K PSR A P AT R B 8 i (20°C~25 °C), i A 58 R P [A] 2 °C~8 °C,
AATAVR . RAEFH ISR FL, DS R IR —, SN EAE DS iR,
JE 2 °C~8 °C {117
7101 IXTRRE T A% 110 L BRI RE 10 X Beisk 2 itk Za e K WFE s AD , F
FEJE I I X Pl 2 AT 2 °C8 °C R RAF 4 A o WAL 10 mL 10 X AR G2 AR 48

CIUBEE A 5 in 90.mL AKFREIEST . 1 2 WALTEL 15 mL I xRS E T e «

7.1.2 I X EUBYRSE R T T8 1:10 LhI R RE 10 X BUUR SR B ik 4a v (7K L
B A , BRI ) W BUBUE SR B iR AT I T 2 °C~8 °C R ARAT 12 JH . #REHT, # 10
X SUBUSARE PP RIR A (LS A A S, WAk B T 37°C KB iR & 330
BE), HREGMEENK.

7.1.3  IXBEFbRICH: 2 1101 EEBIARRE 11 X BEARICYIIRAE T HAK LIS A o IR
B o B RE G T 1 X AR IC A0 M 58, A AT AR KR . nFEHEL 100 pL 11 X Eg bR
WA CILPE S A) I 1 mL KFGREIRET, 205 1 2L B A

7.2 WHFRTALIEREEER

MIADF50 g5 S0 mLAFE T AR 380 . BASISRFEIE . DHEE . 10 (Gt FL1%0.3
mm~0.5 mm) ; PRESENIRES KRS BHSRFERBRS YA

BE [ A ECE A IRAE, BRI 1.00 g BAFE B T 50 mL 208, I 1.00 g AR
¥o(52.1) , FINA 20 mL FHE 60 °C () 1 X BEUR IR (7.1.2) .

RS RE, BE ImL $B50AEE, N 1.00 g &R YR (5.2.1) , FIIA 19

1 RIDASCREEN®FAST Hazelnut & H R-Biopharm F /& 22 B #& 4L 1= MR 4. B — (B8N T EAFMER S,
FARLIRI =TT o AR HAR SR> S A MR AR, DR i X e 5 7
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mL FiHRE 60 C 1) 1 X BBUEIEEZE M (7.12) » B EEEEREIRY, REE T 60 °C
KB IEZ I E 10 mino FHUK/KBREA D, BB AR S OHLRAE 4°C 44 K LLEEE 4000 r/min
20 10 min, WAEEN R A R A0 e, B TS VR E SR AT ARSI o b B A A A R
550N 20 5.

7.3 Mz

BT RE TR R PR (LB A BRFLEE A LR SR i b, AR dEVE AR
FEXJR ERCTPAT . B — IR A ERE I 3 &ALk 2% (24 MRFL) DAk S K 1) LIA)
I i) 22 38 R0 8 B 45 SR AN RS2

TERFLHPAT N 100 uL AR 1~5 CILBE=% A FUAEE, =i (20 °C~25°C)
F 10 min. WH NG, FEMALHBRAE, BAILEERIIA 250 pL 1 X BEES g (7.1.1)
Ve HAEMOK AR B30T, BEMR 3 IR BERSS WG, AL 100 uL 1 X BEFREd) (7.4.3),
i (20 °C~25°C) W E 10 min. WHLRE, FFEMIALPWIE, FMRILREIIA 250 L
IX PRI (7.1.1) Vel IRAEROKAR B3+, Btk 3 K. BetR4E 5, A MFLImA 100
pL JEV/ RGBT (A A, BEMKFREINMILR I EA . ZiR (20.2C~25 °C)
AT FREALEOEHEE 10 mine WHLHRE, NI 100 gLl (R A, 8
BT S LR S e S B 584y, #E 450 nm PR T 10 min 2 B FE . (OD i) .

7.4 FREHZEIERNESRITE

DAARHEVE R 2~5 J ik B i Ak, AT I8 (A RV TR ST 32 OD (R AL bR, 2224
o Hh £, THEPER R T BUUR IR EE €O .

A U 7 B c B0 #r ik 4 RIDASOFRT ® Win 1 cubic spline Bt 4P A5 HEAT brvk h 2
2RI o 5 SR B

7.5 MELRFE

[ 2 m e T A ke R BUBUR & 4N (D 5

C
=m><20foV .............................. (1)
e
X BB TFREE SR, BAONZERFE T (mgkg)
C AR PR BRI, SRACNE R B (mg/L)

S AR A 20
V——ERERL, 4 0.02 L;

m—ARNFERR R, AN kg
20— bR TE IO FE AL BT 1) 20 R R .

WS R PR T BUBUR & S 4% (20 5

e (2)
A
X W BT ERER S &, AN ZERE T (mg/l) ;
C VAT PR T BUBUSIRE, B2 B (mg/L)
f MR
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e 1RE (7.2) B EBREI K 20 RBEER CARBEREET, RHERBRELE 1 REE
BRI 20 £5 LASTEORRREAE 4L
2. HRERRE DM REALERET .

8 [REEH

8.1 IRFIEKI

HILCL IOl — R BRI R AL, AR AT I e B e 25 SRR % «
- LRI H ) € H B
- ARG RRAEE L 5 (20 mg/L) WG R <1.2.

8.2 ERARY
P GRS T SRAT A PIOMALIN E 25 3R 2650 ZE A K T ARSI 10%.
9 KRURFEEMR

ARITiERHE T BRI RN 0.19 mg/kg (L) SE&E RN 0625 mg/kg (L) .

10 EEED/BHisRIEHE

10. 1.1 BRI BT RE = Ak 4y, Bk RO AR A (RS EBEUR) 53RN &
FEAR ST B 5 [0 B e P 30 JXUAET 33 4 4 08eE 250 o RO A B R

10.1.2 &AM E KBS , 0 60% g ol 5 A RIS, CLIHBR AR 2T G

1013 LESRRO R A PRI, LR B SR, BRI, BRI = AR
I B o S T O F

BE REERTE

1 R
BURE FATRR T BB 5 TR AR SRS N IR AL R e SO, TR IR - PR 5 &

BEHT S -FUR 25 5 I AR G B SR AT AR 5% B RS RIS 3R, T PR -0 SR - A
ODEEY, JHERNX S 6, @i H AR .

12 WFI R

12.1 bioavid Lateral Flow Hazelnut 2 & ZUEUR 502 JZ HrAs 71 &5

TSR

2 bioavid Lateral Flow Hazelnut 2 bioavid A ERMHI~ R MmE. FHX—FEERATHERMENERE, FARERM
ZAERETAT . MREMFHREFERNER, WAERXEFHE~R.
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12,2 il S i JEURE R B 1 SR SR G
BRI BRSBTS A o A A s AR AR . /KO GBIT6682 #ILZE i =Z8K .

12.2.1 PBS-Tween Z2/#: 8.00 g NaCl, 0.20 g KCl, 1.44 g Na,HPOs, 0.24 g KH:POs, 2
mL Tween-20, i pH % 7.2~7.4, FZEMKEHRE 1L,
12.2.2 FMH (NaCD o

13 UM HE

13.1 ptfrRF: & 0.01g.

13.2 213,

13.3  IRHER AN

13.4 Bl HEAKT 4000 r/min.

13.5 HIEMWAS: 100 uL~1000 pL, 500 pL~5000 pL.
13.6 MZEHT CamMESEE

14 LR

14.1 FER TR

14.1.1 WEEL 1 mL PBS-Tween 257 (12.2.1) & Tk b B 08 0, BIEMASER T (13.6).
14.1.2 HREAIMZERT (13.6) 1k 78010 cm X 10 em FIAFRCI RS R .
TEIESEIL 10 em X 10 om FIARFRT TN PR 2 #4015 B AT 78 A B G 18 (1 AR R I A S8 3R T
O I .

14.1.3 KB ARSI (136D il [F1 25 PBS-Tween 2213 (12.2.1) B0
(h, BORVIFFIEBRBIERSRT (13.6) RraM L ERERREE G J5, BUBHT
PIFREHT (13.6) o

14.1.4  MESOEHI0.2 mL AT Fill .

H: EREMERT (13.6) & B PRGN HESUR BN, LA e & H WESURIREBIT 1000 mg/ke,
MR BEHRERT (13.6) RHAGHEHBEOE FRAME, #HTFIW 1:100 KE—PHES, BHTRI.

14.2 SEERXHIRRE
0.2 mL 3757 K A FAa
14.3 Bt IBEAIZE

14.3.1 WA XADT 5 mL TR .

14.3.2 [ B [ AR FREL 50.00 g 6, ) HAinN 450 mL 7K1 4.00 g NaC1(12.2.2)
JE¥IF . BB OHL 4000 r/min IR (20°C~25°C) B 5 min, B EIEHH TR . 5L
SARET, RTRLIEACIE B8, SRS IR TR . A E AR, R BkER 25
2, BURWIE T TCRE Wi O TRl ARG & & @ 00k, @ UG TR B0 LA B TE
77 o

H: EHZERMARMNLG., FEW., TR, bk, hEHETEMA bioavid M E BT AR
A, HRPED IS HE RBEURREBT 1000 mg/kg, NEBUERFEIRBUE BEETH 0 1:100 K3E—E
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BREE, BRTRN. 70 BB ETE 2 °C~ 8°C BEFAME AR AR 2 K.
14. 4 WX EERRN

M MNE (L% B) A 02 mL JiaifHZe i (L= B) , HIA 02mL T
14.1/14.2/14.3 RS B A, & R, RAEIF=EIR (20°C~25°C) §#F Smin.
M N LS B) FAAR FEBUR R 405 (B B) J5 M 5 min,  H 52 BRI
gER,

14.5 WNERzTH

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

15 REEH

15.1 IR

ARG LIS B sy, A2 SRRk
15.2 NERGIE

S U B0 S B A T A o I R S TR A B B AT % T N
FEREAT BTS2

16 KR

ATTIFXT R LG v P K R S ks B Y 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 CYRRE AR 2 BATHRE R, G BT i s RAEE D«

17 FERRME

ARFE RS R ER AR T (=1000 mg/kg) UK I+ R4 P RE S AR, BLE
SEAVH Ko TR R L R th 2 R M R R RN PRI T 1o

18 EREI/FhiSRER

18.1 [hisHiETE
2 10.1.
18.2 A4 pH{E
SiR RV B SR A M R N R T pH (B 7.540.5 J5 Bl -
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Mt R A
(e M)
B FEBURBSEL S IR M MR R &

A1 IRFIEERK

&1 B Bl B S 2 W B G K 77 & RIDASCREEN®FAST Hazelnut 445

a) TRE R T4 PRI 48 FLAT IR AL : 8 X6 FL;

b) 11 XEEARICYIRAE R : 0.7 mL/Jf X 1 s

¢) 10X PR AEH : 100 mL/fH X 1 i

d) 10X BBE SE I A 4 : 100 mL/Jfi X 1 s

e) FREVATR 1: 1.3 mLAf X1, B FE& &N 0.0mg/L;

£) FRUEEW 2: 13 mLARX 1, BT&EN 2.5 mg/L;

g) BMEAEW 3: 1.3 mLAR X1, #HT&EN5.0mg/L;

h) FRUEVE 4: 1.3 mLAR X1, #HT7SEN 10.0 mg/L;

D BB 5 1.3 mLAR X 1, BT S 8N 20.0 mg/L;

J) RG] 10 mLE X1 s

k) &b 14 mLAR X 1 .

HE: THERBEREN Y, MERINKES BN 0.625 mg/L & 1.25 mg/L B2 TSENIFHES, EARRAH
FER T RAE A

A2 HFIZIIFIRTE

A 2.1 BT IR G N HEAT BRI R IRUACRTE, [ SCR AT A o ) R
A 2.2 W{FE T2 °C~8 °CEM BT MHATRIE 2 =E (20°C~25°C)
A. 2.3 AFEHLS T G A AR .

A. 2.4 A ROHERF S A

A. 3 tRfERRZIEE]

R pth 26 TR 61 B A

Standard curve

Sios

Cancentrasan mgkg)

B A1 R E R A
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Mt % B
(e
BFHEHERERREERENXFE

B.1 HFIEHERK

T SR S % E TR IAF £ bioavid Lateral Flow Hazelnut 3%
a) THEREFRCPUARR R NE : 10 3C8E 25 32 RIEEFIEIEAFD
b) B EEUR PSRRI S 10 3CEE 25 3¢ GRAB G SRS AN ED
¢) W& 10mL WahH (G B 13

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

B.2 XFIEWUFNIRTE

B. 2.1 AN S5 G N 4 [ 5 B i) ER AT IO GRS, 5 S AG R .

B.2.2 AFHIAFNGIRIFAE2 °C~8°C, HFHATEE ZFIR (202C~25°C) . FHFIRF%
RAELE SR (20°C~25 °C) FF{RHE 4.

B.2.3 A BIHMRFIEABER .

10
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