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This study conducted drop-scattering experiments using the Petri dish
immunochromatography method on skim milk, powdered milk, wheat flour, soybean flour, and buckwheat
flour, which are powdered foods that cause food allergies. The results showed that skim milk had the

highest dispersibility, followed by buckwheat flour, powdered milk, wheat flour, and soybean flour.
Visualization of the dispersed particles by laser light also confirmed a similar dispersal pattern.
Analysis of the relationship between the powder engineering characteristic values of true density,
particle size distribution, scanning electron microscope image, degree of dispersion, and airflow
index, and the results of the dispersal characteristics in the drop dispersal experiments suggested
that the value of dispersion is an important indicator for predicting particle dispersal
characteristics.
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