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EmAEREFIREFRSEERNRIE SN TG E
F 72y : Zhk

1 SeH

Ao IRE T8 by SR it 2 7 R P 2 PR SO ) I BB G T2 B B AN SR 88 2 A s i

AN 53 T8 FH T B it 22 R A 14 Rl R e 88 B B S e I AT i 8 JE A AR, i
TR A R R b A BRI I PR K CIP I i /K BEAT 1) E B e TG
Mo FrPEgIR S d T AR B R MTIRE TR bl MABCRAE AT CIPYS TS K
ialllB

2 MuMsIAxH
B AR R P S SR AR SR T A AR SO A AT A AR e, TEH
(51 FH SO, A2 HUS L AR AR IE F A SO s AN i IR gL ASet:, HiooAR (B i

B e S &R A
GB/T 6682 43415256 % FH K A% AR B 77 1:

3 ARIBFENX
FHVARAEFE SGEH T A% 4.

3.1

K sesame

A TR WRR . REMARRETE R BT, SIRRERL, IR .

F—% EEXRERMDE

4 [FIE

P VR e 3 120 ) 22 JRR BSUBUB lA L b TS B4 0 22 R S P AR 3R, TR At
JA-PUR R &Y AN A bR C IR IR, TR RBEbR L PUAR-DUR- DA O R &Y. BER
Ja» MR RO E R R AR, RS F A BRI RN S8 5E 450 nm i
KNBOCEME, ZIRBUR & B SO AL, AT AR Z R S & .

5 kFIFIARL


https://baike.so.com/doc/2914094-3075145.html
https://baike.so.com/doc/5585381-5797975.html
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5.1 RIDASCREEN®FAST Sesame ! ZRREE R B 5 7% I MK 55 &
LI % A
5.2 frdh b 2 BREUBUE SR LA

BRpr B BIAN, A R D A Al s AR ARG . KON GB/T6682 R RE [ =K
5.2.1 GRMBBREDHR (S ZREIED .

o

(ERFNL &

FEEFRAN : 450 nm.

SR JERE 0.01 g.

R HETR I

AUEBOHL: BEAME T 4000 t/min, A LR EAE T 4 °Cs
KB HR: 37°C, 60°C.

BB AS: 20 pL~200 puL, 100 pL~1000 pL.

JUBR B #S: 30 pnL~300 uL.

o o000 0000 O
N~ o oA WN =

~

DLR

7.1 R FIEC

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
FEJG 0 X BB R IR ATIE T 2 °C~8 °C FRAE 4 JH o A2 HL 10 mL 10 X W22 iR 4R

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 SRR O EUBUR SRR v . FREE 5.00 g AR ERY (L 5.2.1) , JIAE] 100 mL
I XEUBURFEM TR (7.1.2) o HRGRE B e ) 2 s 9ok i) S s SR i gz vl HL
i I A0 — i8] 60°C, HAE 24 h WAEH.

7.2 WAL IEFNIZEY

WA TF50 gik 50 mLARFEREAT 78 /0 38 o [ A AR i BFBE . 0% (JRiRFL4%0.3
mm~0.5 mm) ; FEEEMIEFESRKIES; WERFEREREYA.
7.2.1  [EESECEFE SR, FREC1.00 g 33500 2 50 mL 3504, BRI 20 mL Fii#4 % 60 °C
)25 Tt g W A SRR B BB i (7.1.3) 5 %08 7.2.3 3k — D AbHRKE

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

2
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7.2.2 WAREE, FEEC1 mL R S0 mL B0, BRI 19 mL T#E 60 °C 15 AR
Wk BUBUFE SR IR v (7.1.3) , %08 7.2.3 i#E— DA HRAEE .

7.2.3 CR4ZHR 7.2.1 A1 7.2.2 bEE AR, mRESEEIRIEES), REET 60 °C Kt
% 10 mino FHUKZK PROEA D, B B VRESOHLHLE 4°C %A T LU%E 4000 t/min &0 10 min,
AELE L N AE AR AR g8, B EIE R B DR AT AT . R R I RRRE RS R 20 £ .

7.3 MZE

TR 2 R s SR OB S A FIBRALIR AR B 3 F M bnic, brufk v
WFRFE I B B DCPAT . B — ARSI A I 3 25 MdLIR %% (24 MRFL) , DLl it K
(1)L TR B [ 2 3l 0o} o 5 SR A RS2

TERIALA AT I 100 pL FRAEEM 1~5 CILFR SR AD FHAFE 2501, Zifl (20°€~25 °C)
58 10 min. ¥ B SR )5, 35 2L IR, AL I 250 pL 1 X B g etk (7.1,
Ve HAEOKR AR B30T, BER 3 IR BEREE WG, BANRILIIA 100 pLBgFRICH). CILFH S
A, Zif (20°C~25°C) #H 10 min. WH LR, FEMILF M. BOHFLETIIA
250 uL 1 X PRi il (7.1.1) PR FFIERK AR LAAT, PebR 3 e Bt SR 5 AN AL
TN 100 pL JEP/ R 7] (IS AD , BB HK PRV MARE LY AR A, =il
(20 °C~25 °C) FEALEEEHFE 10 mine W H NG, B MIFLIIAL00wL 210K (LB 5%
A, BT R S LR A 3L N 58 4, 7E 450 nm % KR 10 min 2 PSR EUROE E{E (OD
fH) »

7.4 FREHZEIERNESRITE

DABRHEVE L 2~5 BT NI AR, STAT DUE B bR ETR VR 1 22 OD {E R AL R, 221
XL, TR T ZRREEURIRE (O

A DL R G L 2 A R RIDASOET ® Win 1 cubic spline B AT 47 v il 28 222
A E 25 2R 15

7.5 MELRFE

[ 2 e ] 2 e R BUBUR & el (D) 5

C
X = X XV e
mx20 / (D
A
X— AP 2SR &8, B NZRS T (mgkg)

C—— PRV P Z R EUBUR RS, BN Z BT (mg/L)
SRR AL
V——E B, 4 0.02L;

m——AFER R IR, AL kg
20 FRUE VRO FE PR AL 5 1 20 1568

WA RE T Z R B S B (2) tHH:

X

X—HE P ZRREUR S 8, RAONE AT (mg/L)
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C—— R h Z AR BRI, AN BT (mg/L)
f— e RS L

e 1RIE (7.2) BRI ) 20 ERBREHROLBREREHLZT, SHFRBEEHRT A%
JRER I 20 fELASMIFREAE XL
2. IHEERRE AN B A ERAE R T

8 FREH

8.1 kFIKkRL

HILLL RGOl 2 — R BRI R, AR i T I B e 25 SR 1E 1% -
T A7 AEAR T HH 114 5 €0 70 0 € HH 30 0 5
IO WG FRAETE W 5 (20 mg/L) WG <1.2.

8.2 LRARY
FE B VEZAE T IRAT I PRSI E 25 R 2%t ZEA K FEARTEIET 10%.
9 HIHRMEER

AT ER 2 RRSURUR S IR 0.14 mgrkg (L), wE BFRN 0.625 mg/kg (L) .

10 SEBREIV/FSRER

1011 B b BORE R 5T AT RE 2 AR 28 e b R 20 M AR 1 (R BB TSR &
FERRSL FR) )75 18] B3 A5 368 DX 2647 1A 220 1) AR B 451

10.1.2 B ANEEHIKABE s, T 60% L1 87 NI, ARGk Bis g
10. 1.3  {ESEE R s PEBRAME, HAERKE . HFURARE, WRESEH, KA =D ANE
UNEGIVEE IS RIS

BE REERTE

11 JRiE
BURE P R Z RSB 5 B AR S B A A IE DA R A2 SN, TR - LIRS &)

BEHT R - PR 5 & VA R AE S e JE Al AR 5% B s AR B A 3R, TE BP0 SR - FUAA
OEEY, FERNX S 6, i 5 R

12 k5 Anar
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12.1 bioavid Lateral Flow Hazelnut > ZRHEHUR & RN 7&
IR 3R
12.2 ASRPZRBEFRRRT
BRSBTS, BT IR AI8 R o T ai s A (AR AR, 7K GB/T6682 HHILIE I = 4K -

12.2.1 PBS-Tween ZE/1¥: 8.00 gNaCl, 0.20 g KCl, 1.44 gNa,HPO4, 0.24 g KHoPOs, 2
mL Tween-20, W pH & 7.2~7.4, FHZBKERZE 1L,
12.2.2 FMH (NaCD o

13 UB[BIMEH

13,1 ptfrRF: & 0.01g.

13.2 51N,

13.3  JRHER I

13.4 B HEAKT 4000 r/min.

13.5 FHIEMWAS: 100 uL~1000 pL, 500 pL~5000 pL.
13.6 MZEHRT LR MmEERE)

14 SR

141 MER FRORHE

14.1.1 WREL 1 mL PBS-Tween ZZ7E (12:2.1) BliEE B O S, BT (13.6).
14.1.2 HREAMERT (1360 1Mk 7870 #4010 cm X 10 em FIRFRCI RS R .
LRI 10 em X 10 em WAL TIFASER THEH, 1 B AT € A B A& AR A SR T
FENzE P R Tat

14.1.3 K EEUEE SR T (13.6) JllE1%EH PBS-Tween ZEiHi (12.2.1) [0
i, FMREIEFIER R RER T (13.6) RFEfL REMWEE (8D &5, BUHEHF T
AT (13.6) -

14.1. 4 B CEFE 0.1 mL ATl

H: EREEMER T 3.6) L &H RIRTE M W HESUR BN, AT e 5 H WESURIKEBIT 1000 mg/ke,
MRV ERTF (13.6) RHEAHEHEOE P RAME, #TFIW 1:100 KE—PHEE, BHTRI.

14. 2 GEERKHIRAE
2L 0.1 mL 753 K A FAa
14.3 BRI IEAIZE

14.3.1 &K XA T 5 mL i AT

14.3.2 [ B [ AR FREL 50.00 g 6, M) H i\ 450 mL 7K1 4.00 g NaC1(12.2.2)
JE¥Ii. BEONIEER (20°C~25°C) %A T LU 4000 r/min 2540 5 min, B EiE A
TATI . oGO AR, AT A IEAGEIE, 15 2EIE IR TR . e RN,

2 bioavid Lateral Flow Hazelnut 2 bioavid A ERMHI~ R MmE. FHX—FEERATHERMENERE, FARERM
ZAERETAT . MREMFHREFERNER, WAERXEFHE~R.

5
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Mz PkER £ Z S, BUREDZ T W e WE o TRl . BT & & m iilkee, @uodEiT
R ES O LR AE N -

H: SEEHAMRFEWEE., WEE. WA, Ak, PELGEFEMH bioavid R EMEHEIT R
AE ., ERBET RS A MEEURIREEIT 1000 mg/kg, TEBCKRPEIREUS R BEATHII0 1:100 H3t—3
WReE, BRTRN. FEFH0 RBREEATE 2 °C~ 8°C BEF B RF A 2 K.

14.4 RGN

M s N CILE s B) PN 0.2 mL WshAHZE i (L% B) , FEAIA 0.1 mL
14.1/14.2/14.3 2B RAS PR RIFAFER, &5 LE &, REIHFFEE (20°C~25°C) i E 5 min.
M) N LS B) AN Z2 RS R iR 4856 (LB =% B) J5 M 5 min,  H 152 BRI
gER,

14.5 BWNERzT®R

TR % R L AL 58 0 SO 4 R 8 R e, A 25 SR BE A
AR R B O s, R HIE R ORI, RSP
BAK B A BRI 2 iR 4R 5% Ul ] B G T BRSO 57 F 45 SR VPG T ik

15 FREEH

15.1 AFILH
AR AR MBI R O, SR TERL

15.2 AERERE

5 YT B0 S A5 e it A I i S PR SR o P2 B B = AT 1) N A IR
FEREAT R B A% o

16 R
AT R B K P 2 PR R (A HEBR DY 1 mg/kg (LD

AR TAEFTIRESR M BT BRI HBE A 1 pg/100 em?  CHRAETHIFR A 10 cmx 10 cm
B, B Lpg R CUORAEIARE BATHE R, G T IC PRREEED .

17 HERRM
FHRFE P A B ) IR B R 2 R EUEUR (>1000 mg/kg) » UG I HE (€0 A BE S48 3%,

FCA SR A T e R RE & A R 0 R VR RE 1) E AU B, U3 SO0 1A 14T K
RS -

18 EBREI/FhiSRER

18.1 BIisHiEie
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¥[8 10.1.

18.2 A4 pH{E
SER M B SRR P A S I T pH B2 7.5 0.5 J5 PRSI
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Mf & A
(Hsete)
Z R EBUR BB S IR AR =
A1 RFIEERK

2 PR 55 A G B P M PR ASE U7 & RIDASCREEN®FAST Sesame .4

a) TELYE R T PE AR 48 FLATIR LI : 8X 6 fL;

b) BEFRICIR S : 6 mLAM X 1 ;

¢) 10X YRR MIRAEA : 100 mL/JfE X 1 Jffis

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

e) FREVEW 1: 1.3 mLAR X 1 i, ZWREEEN 0.0 mg/L;

£ BRI 2: 1.3 mLAR X 1, ZHREEEN 2.5 mg/L;

g) BREVEW 3: 1.3 mLAR X 1 i, ZHREEEN 5.0 mg/L;

h) FRUEEI 4: 1.3 mLARX 1, ZHREE &N 10.0 mg/L;

D B S: 1.3 mLAR X 1, ZREE &SN 20.0 mg/L;

)RR 10 mLAR X 1 3

k) ZIbW: 14 mLAR X1 .

v THREEREV Y, mEBERIMKESHIN 0.625 mg/L & 1.25 mg/L ZREBRGES, EoEREH
FER T RAE A

A2 RFIEWEFIRE

A 2.1 BT IR G N HEAT BRI R IRUACRTE, [ SCR AT A o ) R
A 2.2 W{FNE T2 °C~8 °C MG AR R A7 HATRIRE £ =E (20°C~25°C) .
A. 2.3 AFEHLS T G A AR .

A. 2.4 A ROHERF S A

A.3 tRfERRZIEE

R ith 2 TR 61 B AT

Standard curve

25"

b

a-
Le

)

m
3

Conpentration {mpkg)

B A1 pr o T R
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Mt % B
(e
ZHREHERERREEREMNRFE

B.1 WK EHERK

2RO G0 2 JE AT A A7 i bioavid Lateral Flow Hazelnut 345

a) THEMFMCHUAN RN : 10 328k 25 32 R FISHEARED
b) ZRREEUR PRSI 4 10 3B 25 30 G AFI SR A FD
c) W& 10mL WEIAH (ZZMiD MFi: 135

& HFEMERE: 14, AR 1 mL KEE, WER S min.

B.2 XFIZIWUFN{RTE

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 .
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