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Detection of food al lergens in foods and during the food

production process using |Immunoassay method

Part 12:Brazil Nut

CHESR & AR

20XX-XX-XX & A 20XX-XX-XX 5L jith

TERMBERARFES %%



E‘ZB

i

up;

T/CIFST XXX

I

d

—ﬂ%l B’:

it

T/CIFST XXX.12-XXXX

CBr i BB 27 IR b B BB ) S 2 0 A Al 9 iR A 17

kI

SEREIESNILY)
r: EA

r: fEE

r: KE
re F

r: BEA

r: B-ALERE A
> kA

re JESR
;%%

r: BT

r: BEHRER
: ﬂ:'tx‘%
ro A%k

— l7‘ﬁB/\:
A Sy T/ICIFST XXX M4 12 %45
it CAE S 56 1 3%

ZH

A GB/T 1.1-2020

IR L 5

THE A S R LS AT

At E A PSR R IR
AR S S B A
A R E N

o BRAEAG ST IR S5 A8 RS B

B LA ARSCAF IR ATH U A AR R ST



T/CIFST XXX.12-XXXX

BEmAERESIEFRBBBRENRESTRNTGE
E 1285 BARE

A IE T i SR i A A LV R SR R K S M s T ik
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2 5 P U RSB N B b . PABCRAE AT CIP 35 i /KA T 1 € P AR I«

Mt At
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BSOS PN AR I SO B RTEE 51 R TR AR SO b AN 2D

2
(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 #1556 % FH K A% AR B 771

3 ARIBFENX

IR RIE SGE A7 -

3.1
BERIRE Brazil Nut
NAREPEEE, fgfm B B R, 2 RERERZEREEY) (Bertholletia excelsa ) IR &
JEEp T
4 [RIE

BURE R 1 B 1Y M SR B S PR AR SN N ORI LA R A O, T Bl SR - i 4
S5 5B AE S E AT AR S B RRE U 3R, TR iR BE

B WHUR-FUALE S
JUARIEOE Y, JFERNX 80, i H AR .

5 RFFIFRRA AL
bioavid Lateral Flow Brazil Nut 'B 'R R ¥R B ZEEMEMRFE

5.1
W= Ao

1 bioavid Lateral Flow Brazil Nut & H bioavid /2 7 # 4 17= S0 & 4 o 45 X —{F B0 T A EAVRHER &, JFARRN

W AT D R A AR G B AR B ORI AT I e 2 2 7 o

1
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5.2 BRmPEAERRBBIRREI
FRpr B BIAh, A I o Al s AR ARG, KON GBIT 6682 FiLE HI =2K

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, i pH £ 7.2~7.4, HZERBKERZE 1L,
5.2.2 SEMHE (NaCD .

o

(ERFNL &

MR R 0.01g.

SJHML.

R ETR I

B L FEAMIKT 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 WHL 1 mL PBS-Tween 20l (5.2.1) B FE BB OE S, BEBERKT (6.6) .
7.1.2 HEREMIZERT (6.6) FIMLFESHEN10.emX 10 cm MMM EE L. &7
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 RS R T (6.60 a2 A PBS-Tween Z (5.2.1) HIEOE T,
AR VIR AR T (6.6 RFEM Sk RN GBD 5, BUHH TR
HT 6.6) .

7.1.4  NEOE AL 04 mL AT AR,

. ERERERTLEE ARG T LR BEURRRL, BRI RS A MBUEUR IR T 1000 mg/kg, W
BEUCRIBER PR AR NFOE R, #ATHI0 1:100 KE—PHRBEE, BH TR,

7.2 EIBRKEREF
LA 0. 3amL 598 FHZK A
7.3 RmINHERTAIEFIRE

7.3.1 AR AT 5 mL AR TR

7.3.2 [ EGEFE AR BRI 50.00 g XK, AN 450 mL 7K A 4.00 g NaCl(5.2.2)
JE¥i. BEONIEER (20°C~25°C) %4 T LU #E 4000 r/min 250 5 min, B EiE A
TATI . o AR, AT A IEAGEE, 15 2EIE IR TR . L E RN,
TPk RR 22 G, BUIRWIZE TR TEAR IS A TR . Tl & & s ralee, d@iidir 4
850 LA R BR AR -

E: SESHREREIEE, HEE, WAL R PEGEFTEMM bioavid WG HEEEAT B
b3, ERFEHTRES A BBUR IRE T 1000 mg/kg, TIER UK IRIUE AT HI 20 1:100 3t —5
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WREfE, BATRN. FEFH_ ERBARBATLE 2 °C~ 8°CREFAE L RE A N 2 K.
7.4 AR

I SN (s AD AN 0.2 mL 3R55 & R sh A ZE vl (B AD , BRI 0.1 mL
T 7.1/7.2/7.3 BIERAPRAGR WA, & LE S, REIFER (20°C~25°C) 1 E Smin. [A]
SN CPEs A HRON B I8 SRS AR iR 4R 2% (B A JE M. S min,  H 52 BRG] 45
.

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

5 Y B0 A5 e it e i 5 0 M SR i ) s B = AT A BN R
IAREREAT o B2 o

9 KRR

AT R AR A v K e e 1 IR B U 1A BN 1 mg/kg (LD
AT N I 2R T3 SRR H PR Y 1 pug/100 em?CEERAE AN 10 cmx 10 cm ),
8 1 pg/ R CHRFERAUE ETHE R, s BT R PRFEE D

10 FERRME

AR R S AR SR I E TR (51000 mg/kg) MRS (FEE AT BE SRR,
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 R MEEHKBEE, M 60% Ol B NEEMRIS T, PLHBR SR 215 %L
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 iX#F pH (E
SRR B R B U ML T pH A A 7.540.5 5 AN .
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Mt & A
(e

ERAERYYREEREETENATE

A1 IR R ERR
B2 e 0 IR R A 9% JE TR 7R & bioavid Lateral Flow Brazil Nut %5
a) THEREFRMCHUARR R NE : 10 328E 25 32 RIEEFIEHEAFD
b) P R IR SRR PR I 2% 10 32Ek 25 32 CIRHE TSRS AFD
¢) W& 10mL WahH (G B 13
d) GRFBIERAE: 1, B 1 mL KW, FRZES 5 min.

A2 RARRKARE
A 21 REAME A ST R R AT IR, % SR W A
A 2.2 RIFERRFIAIRIEE 2°C~8 °C, MMM TR (20°0-25°6) SIFEFIRI%

{RAELE SR (20°C~25 °C) FARHE 1.
A. 2.3 A ROHERF A .
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