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Detection of food al lergens in foods and dur ing the food
production process
using |Immunoassay method
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1 SeH

Ao IRE T 8 dh LB b A 7 R A OB 1) S SR AT I RE T
ARHR 9338 T B b AR SO 1 G B Z A e A I, AR A e R A
PRBUBUR IR & . PREERAEA CIP 8 i K REAT 0 E VA 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

TANATE R E SGEH T A5
3.1
#ZHE walnut

SMAREARE, N AP RE, SEE ARk, SRR E Y (Juglans regia L) Fire BsE,

4 JRIP

BURE R AR 5L S T AR SO E N IR IE DU R A SR, T R - DU 45 540 -
BEUR -PUAR 256 VI AR e e R AT AR 5% B RS RT3, T RPUAR -5 SR - Ak
OEEY, JHERNX S0, i 5 AR

5 RFIFIA R

5.1 bioavid Lateral Flow Walnut 4B BUR N 2 Z BRI &
TSR A

5.2 Bm&EmERPZBERREIGIF

1 bioavid Lateral Flow Walnut ZF bioavid AR~ RHNERE. AEX—EERATHEAMENERE, HIARRITZ
FERBNAT . REAMEY R EEHEENER, MAER X LSRN~ R,

1
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BRREm B IAN, I A IR A s Al s AR AR . KO GBIT6682 FiLE HI = 28K

5.2.1 PBS-Tween ZZH'¥%: 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 HZAMKERSE 1L,
5.2.2 FAH (NaCD

o

UL F

SR JEE 0.01g.

SH L.

TR ETR I

B0 FEAMIKT 4000 r/min.

FIEFSWES: 100 pL~1000 uL, 500 pL~5000 pL.
T (MBI .

S AR
o O WON -

~

ki

7.1 IERHTFRIRE

7.1.1 WZHL 1 mL PBS-Tween 220 (5.2.1) BT AR OFd, BIEMZSIRT (6.6) .
7.1.2 R IERFEE T R SL TS #E 5L 10.6m X 10 cm (O REIIIA B 3R TH . & oL LBl
10 em X 10 em IR A SR T #4147 8 SLA R 3 0 A A I P 1526 T i 6] 31
o

7.1.3 BB S R ST €6.6) B 286 PBS-Tween ZZ1fiH (5.2.1) [WEGLEH,
TR VeI R BN R AT 06.6) SRAFAE L FREMARE GO 5, BB IMeE
HF 6.6) .

7.1.4 B0 L 0.2mL A

H: EXRFRERT LS R ARBEN LR SRS, RS A NBBURREZE 1000 mg/kg, N
BUCEMER T RIEAE R NS OB PR, BT 1:100 FE—PREEE, BRETRN.

7.2 EIFERKEREF
ELARHL 0.2 mL 575 HIZK A Al
7.3 BmidtERTIEFIZE

7. 3. 0 SR WA T S mL AR EE T R A

7.3.2  [HAECE B : PRI 50.00 g WFE, mIF A 450 mL 7K 4.00 g NaCl (5.2.2)
JE¥IR. BEOPIESR (20°C~25°C) %4 EU%E 4000 r/min 250 5 min, B EIEH
TR . Jo B0 2R, o] APHIEARIE U8, 15 2SI TR . 5 &0 e AR E,
M2 BkBR 226012 5, B2 B TCRE WS TRl . 72 & s ralee, @uGrA
RO LA BR RN -

¥ SEZEWRMRFEMGIN, BN, WA, R, PEGEFEMH bioavid I MBET IR

SEEL. FARFE T RE S BBUR IR BB 1000 mg/kg, R BCRHXAHRAGEGEAT B0 1:100 K3 —3
WREJE, BATRN. S EHERIERATE 2 °C~ S°CREFAELRAF A 2 K.
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7.4 AR

) NV F I = A I 0.2 mL W57 & s g2 vl CILBE % AD . B
02mL F 7.1/7.2/7.3 R HEERIFAFER, & EER, BEIHFER (20°C~25°C) BH S
min. [N LT A B AREEUR R A% (LR A) J5 &M Smin, HIMEEL
R 25 5
7.5 MR RIA

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,
LA S we g ERAb I i R B~ v SR Ellab Su Ak N O VA D S SR R TR

8 RETH

8.1 IXFILM
BRACSE AR IR S R Ry, RS SRR

8.2 MIEBRE

S YT B SR A Y R st A0 T i A B SR o s B S e 5 AT 8 BN AR s
FEEAT o B2 o

9 R

ARTT AT AR RE S T AR AR PR ESBU A H BR O 10 mg/kg (L) .
ARTTHR L T R EE Y 1 1 g/100 em?  CERAEHAN 10 cmx10 cm
), 1 g SRR CHSR B IR BATHER, JEE AT IC R AREEERD

10 FHERRME

AR IR R P AR (51000 mg/kg) L MIAS IS PO E T e AR VR, HE
SEA I I Ao R T e A R 0 R L P R AS I SR, 0 s O Bl BEAT KA 3
ke -

1 EREIV/BSRER

1.1 BIisie

T BRI AT R Ak 4, v ek B2 MR F (R REUBUED TSR &
FERSL FR )75 18] B A5 368 DX 64T 10 25 S5 ) A AR B 51

11.1.2 BRGNS, H 60% CRFsmRERiERE, IHRAYm AT,
11.1.3  ESLE R RO T B8, HARE. B0, R, S =DAE
B B A L B T ) T



T/CIFST XXX.16-XXXX

11.2 WX+ pH{E

SRR B SRR P R S pH A A 7.520.5 J5 FHAS -



T/CIFST XXX.16-XXXX

Mf & A
(Hsete)
B EEUR R E BTN =
A1 RFIELERR

R B T 2% JE AT AT &5 bioavid Lateral Flow Walnut 155

a) THEIFRCHARR RN : 10 328E 25 32 RIEEFIEHIEAFD
b) ZREEURE PSRRI S 10 3CEk 25 3¢ RAB GRS AN ED

¢) W& 10mL WahH (G B 13

d) HFFERE: 14, AN 1 mL KW, RiERA) 5 min.

A2 HFIZIWFIRTE
A 2.1 BRSNS R ) EOR AT IR, B Al PREE -
A 2.2 RITEFIGIRAFAE2 °C~8 °C, MHATIRIR R EE (20°C-25°C) . JFE ki

RAELE SR (20°C~25 °C) FF{RHE 4.
A. 2.3 HEEROHERF A .
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