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6.1 SESTEMREIEIE
6.1.1 EH5

L 200 kg ZFPAkRUE, 7K 100 kg MoR5 0.5 kg « EIRMHE 0.5 kg & AHZE 0.3 ke %l 1.5 ke.
6.1.2 %Ik

YRI5 LR . RO RE. R . B I BN A% LB AR B U (K AR B S OB A5, B AR
BRI EESIE 2 C-4C,

6.2 EIARESIE
6.2.1 EH

SR 100 gv 7K 200 g KEM 10 gv NI&ETEH 20 g« ¥ 2 g BRKS 10 g BEHIEE 5 go
6.2.2 2k

Z LEBIRE N3 B K S BN B N N TR IRV KA, )b S5 A Rt o R D B )RR SRR B
TRNAZ LEBIRRELFIRIK PRI, IR I 3E . oS L il IRHG .

6.2.3 B¥%
SRR KB I ] 60 min.
6.2.4 EiRMEGFM
e R L 1y B AR B A 2 rh A A S R IR A
6.3 HHAEBIRERSIE
6.3.1 [ERIERR
AR ARRIREE 8°C-10 °C, WRRMRZ 18 h —24h, HSRME 30 h —36 h.
6.3.2 8%

BRIRE NG, ABFA V& TREVERIREN, MDA | en BRAFINEER, RN 2 AN
P

6.3.3 Es5¢

TESHL E B 55%E /min, $/25N#m, JE770. 5MPa, JESFWIK, VESRIL165%, (RFFIR&FaE M.
6.3.4 FI&E

WM, BHR 25min, FEAFE 0. 08MPa, AR 10 %/ min, JFOERRIEHORLZ N LA T 70%,
6.3.5 BEER

FIPERR AL RS I T4, JE/K, L5 HOR AR 10/ B 31T U, TR AR 7 em-10 cm,
5614 cm=15 cm, WALK LA TGHEER, TRDZERL, BNFHRERR EAE R R AT

6.3.6 RE
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P25 5 AT ) AR LR N 36 C IRl (BIGHER 22 ) BEAT P2 i o 7 il s 14 BN T R 4 158 46 1 e
ME, iR EKT-18 C.

6.4 R
6.4.1 EF

IR HARGRAF B A — B 100 3 - 5 g AIETHH 8 g-10 g.
6.4.2 TR

W R I AR W TBCE AN LR, 1B -2 "C-0 "CYA 5%, 4 12 h-18 h, ¥R RIREE-5C
-3C.

6.4.3 YIE

TR JE IR R, ZLAhEE BDNR], 3D MEAX (IR, a1k 10mm) , AUdmALER, #540H 146g-165
g, RFFEIHTH%,

6.4.4 #RER
BV 2 B A BB 0°C-5°C %, R 12 h—-18 he
6.4.5 FiFRE

PR A FURE P 85 FE A YA G S, R BROE B0 E i BE FHBON A HE B R
SEH IR HEZR

6.4.6 B
BRI EEBEE 200°C LA E (£ 200°C) , ATHIEF—THAMET 30 s,
6.4.7 123

DIOE 2 1) & FH A8 LB, - HER THT I 160 70— 80 1Y) B4 AU Fic LA 11 it HE o

7 R

JEHS], e sE, PSS .

8 BREEX
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