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Detection of food aIIergens in foods and dur ing the food

production process using |Immunoassay method

Part 14: Macadamia Nut
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1 SeH

Ao IRE T ddn LB i A 7 R SR R BRI S B = Ml e U ik
ARHR 5 1 T8 SRR R B ) G B = A e AR I, B3 T A e R v
P2 2 B R BUBUR N & bl RECRAERT CIP 35 i3 /KA T R E P A 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 Mt 5256 2 FH 7K FUAK A5 77 v

3 ARIBFENX

FHIARAEFE SIE T A5
3.1
EEER macadamia Nut

BN EL, MOPRBEPNEARE B R . B2 R, LR IR BRI R IR B YY) (Macadamia
ternifolia F.Muel ) flTF=5-52

4 [RIE
URE R 5 R SR B 5 PR AR S S8 N IO AU R A O, T B SR - i 4

B M-I LS G YIPIT A SR EHT IR AR LR AR DUAR IR, T biiR-PilR
JUARIEOE Y, JFERNX 80, i H AR .

5 AR

5.1 bioavid Lateral Flow Macadamia Nut 'E R R R R ZEREMRFIE

W= Ao

! bioavid Lateral Flow Macadamia Nut #& i bioavid 2 @ $2HLHI7 B IKFTH 4. B FERN T EAGRERERE, A
RIRIPZF T AT o SR A 5807 5 B MR TR A RCR, AT 4 X e 2 3 1 7 o

1
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52 BmPEBRREFRENRT

BRI ULEA AL, B A GR35 e o A a s AR A7), 7K GB/T6682 #IsE i =2 7K
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 & 7.2~7.4, HZABKERZE 1L,

5.2.2 &AB (NaCD .

6 LEEFEE

6.1 iR & 0.01g.

6.2 ZI%HML.

6.3 AR

6.4 B FHEALT 4000 r/min.

6.5 FIEMWAS: 100 uL~1000 pL, 500 pL~5000 pL.
6.6 HEHET (EEMEEUR

7 SR

7.1 MR FHIRE

7.1.1 WZHL 1 mL PBS-Tween 22K (5.2.1) B FiFigpE o0&, RIEMERT 6.6) .
7.1.2 HEREPESERT (6.6) KL T 10.emX 10 cm WM R 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 UG AR (6.6) B2 PBS-Tween 22 (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  MEOETRERO0T mb H T A,

HE: EREMAEET (6.6) £ AR AT LA BUBURRORL, BUAT A& A MR R Z I 1000 mg/ke,
W BORARSERT (6.6 RAEACEFRBOEH RS, #HTFIW 1:100 Kt—PHBEE, BHTHRN.

7.2 HiFRKEIRAFE
ELARHC0.1 mL 57 HIZK A Al .
7.3 BEmiAERTLIEFIZE

7.3.1 AR XADT 5 mL AT .

7.3.2  [EAECE B : FREL50.00 g 3XFF, mHE A 450 mL 7K1 4.00 g NaCl(5.2.2)
JE¥IR. BEOPFEER (20°C~25°C) %M 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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RS, BATRN. FEEFH EFRBARBR AT 2 °C~ 8°C BELELREAEY 2 K.
7.4 AR

M N CHLF SR AD FinA 0.2 mL s fH el (=% AD 5 HIIA 0.1 mL T
7.1/7.2/7.3 SIRAFRAE R R, & EE R, BEFFEI (20°C~25°C) B E 5 min. [H]x
M Il A HON B 3 RS UR R 4856 LB A J5 N 5 min, B ISR
gER,

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 PR iy, R ss R
8.2 MEPRRIE

5 Y B0 S A5 e it e i B R R i R ) s B = AT A A BN R
IAREREAT o B2 o

9 KRR

ATTIFXT B AR S v K B AR S5 A B A 1 mg/kg (LD
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«

10 FERRME

FARFE RS AR EIR B E B R (>1000 mg/kg) , TSI (K6 ] Be A8 Tk
FLE e IR T . AR T BE & A R R IR BE K H AR I B, U SO0 1A 14T K
[ER i

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 AR b S T 218 0E, HAERKE . AR, W5, KAl = AN E
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B B b B ORI T
1.2 i{#F pH E

SER M B SRR P A S I T pH B2 7.5 0.5 J5 PRSI
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Mt R A
(e M)
EHERBHEERZEMENRTE

A1 IRFIEERK

B 5 R B % JE AT R T S bioavid Lateral Flow Macadamia Nutfl4E:
a) THEREFRCPUARR R NE : 10 3C8E 25 32 RIEEFIEIEAFD

b) B R BURE PO A I 2% 10 328k 25 32 CIRAE TSRS AFD

¢) W& 10mL WahH (G B 13

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 RIFEHAFIGIRAAE2 °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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