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AFRUEA B GBIT 20886—2007 (N T FHEERE)

ARk 5GBIT 20886—20074HEL, FE AT :

— IR T 4R Th RERE R 8 SRS

8 R 4> ARIE N2 S

£ P RERE 5

AARAE 4 A T AREL B R Z 12 (SACITC64) 21 .
AbRiE A E A TARELRAR T B & TR I HiR 2 i & (SACITC64/SC5) M.
N R NER VA
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EmnLAES

1 SeE

AKRUERLRE T8 db I A B REIORTE AN RE 3L 77 028 ZER i ik S AT bR s L A2
B, WAF.
AKREE T8 i T BRI 2R AR A B

2 MetsIRAxH

N HN AT A S A B R R AN TT D ) N H AR SR SO, AU H RS T A5
o FLRAVEBRAR SISO, HsofhicA CRFEITA PSSR & T A0

GB/T 191 fdefifiizElnbrd

GB/T 317 bk

GB/T 601 A #iakFibni & v 1 il 2%

GBIT 602 b2 2 BTl i P AR TR VA R ) o) 2%

GB/T 603  AH2EIRFFRARIE 7532 B FH il ) K ol i P %

GB 1353 £k

GB 1355 /NEH)

GB 2760 BB FbRE B AL bR E

GB4789.15 iR E bR BT A 50 5 B AN B

GB5009.3 B fh A ZARE K E

GB5009.5 frin e ARAE £kt rhE BB IE

GB/T 6682 73 #1546 % F /K BIAS A8 /7%

GB 7718 & A E ZXARHE e £ bR 2 U

GB31639 &b A EFbrdE & ain THEEEE

3 RIFEFMEX

NHIARIEANE SGE T A

3.1
EmMIAEE yeast used for food processing
|RmAES

LI % BuE by BB IRy 1 R, NN RUR . BRR S E A AR K B R B TS TR, R R
WA, SRMERTR. R UE. TR TSI R e A A T A . IR BN A XU
FRAE DI RE IR B £ i BUE S EORL
3.2

HAB#E baker’s yeast

HAREEIRI TR A o0 A £ it n T i i
3.3
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BB brewing yeast

hiT iz 353

B I 7= HE R R B0 AR AR T TR AR A U, R T M RIS BT RS ORHE
FRS I () B 0 T R R
3.4

R BT edible yeast

] EIAE N, BEE RN B RN IE &R i b, i XUk B IR ThRE I & m T H
[Eab
3.5

=AM TEER instant dry yeast

BN&Z T2, BIAE2E instant yeast

REERETIRGHIRIA SRR, BRI W AIEReLr, S /K EARH) & S LA EE.
3.6

=AM TEE instant semi-dry yeast

RIREEE

IR JE 2 I BRI v I 0 EUR R BE PRV R VR R, 5 /K SR AR & il N A B Bk
3.7

E¥EZ T fresh yeast

EvEBR £}
LA 9 A A3 70 B e B2 B 2L B R R I T 1) » 200 B A5 PP AiAS IO 7K 702 B s I ] AR
RTINS 2ot

3.8

E%f33 yeast cream

B Tt A A i 0 (TR BN B AT AL R AR R T, 893 8 5 L AR B 7K 4 B B v R AR IR AS 1
BN R
3.9

{RHERIEZ R} low-sugar yeast

ANREMN 32 m B IE R, RS & B BURSRAR T K8 038w (1 1 R B
3.10

=HERVEZRE high-sugar yeast

it = #ERUEZ R} osmotic pressure resistance yeast, sugar tolerant yeast

AI DA 52— € P& IR,  TERE S B0 s T R 77 % e () Th F 1 B
3. 11

JE5EM R AEEE inactive edible yeast

T T AL B R 7 A R 20 MR I B B
3.12

% B} fermentation activities

FRASE AR ] PR THT FH I BRI FH A 58 08 R B 7 AR SR AR I RE 0, 2 M R T PR R BT M i IR R FR A
3.13

HEZ alcoholic rate from fermentation starch

FE— B E T, & ERFRER I E S R AR BB, 72 KUE I [R] N A e I P AR BRI R = (LL96 %6 AR
ST IR E A, R R R E R AR AR

4 FEasE
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1.2 EEMETES

—_

GB/T XXXXX—XXXX

IR TRHE 1 DL (R R e Ve T I B 2 (TR b 2D s P T B

1.3 EHERE
T BTG 00 70 AN B S B AN imrb 2 (Y vl YD R B
.4 EEE

2 B AR 0 7 9 AEORE T I BEFLAT R B R (i vk 7LD R AL
pifiElizass

1 SEMTES
FE T 5205 43 D e 28 v vl P T B BRI s e 2 e v TR R
.2.2 HEEE

FEM B UL 7 0 i T TR ok T B AT v T B A e 5
3 BERBE

301 SEMRRES
3.2 EEMERES

—_

N

N

E:N

A JRRIEK
1.1 EEEER
R B F MBI brdE AT SR
1.2 BRI
4GB 27601 53K .
1.3 HitFER
R B F MBI brdE A SR -
2 BREEX
AF A R L ELR
*1 AmnIABRSHNEEEX
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% ALAGERES
QU BABRIREE AR, TR, Tomms
s SRy HolR. TR, BPRERILR
HIR T 1B AT W R

5.3 IE{LiEFR

5.3.1 HABE
LA R 20 E -

= 2 HABERERLEK

TEE Bk
ik e R e
S| EE TR s R TR
iem | mem | memm | omeem | comn | e | gomm | sem
KB 112 (COy / (mL/h) = 450 550 500 550 500
KA (%) < 5.5 \ 15.0~26.0 68.0 86.0
BRI/ (mL/100g) < — 30.0 50.0
HAIEER (%) = 75 -
SR ETIRAET Gl
5.3.2 BB
MFFEFHR 3 HIHE .
% 3 EREERIELIERR
T T TR i e B
i H
H R fird e v 2R H R i v L 284
HE R/ (%) = 48.0 450 48.0 45.0
K3 (%) < 55 68.0
EMIR (%) > 80.0 96.0
F% 15/ (mL/100g) < — 30.0
5.3.3 EHES
NFFEZRAKIE -
#<4 SRABSRIEHEX

e A AR A vh it & AR
Koy, % < 5.0 5.0
EEHR (TFET), % = 40.0 40.0
Koy 1(%) < 8.0 8.0
H4N L CFUlg = 1x108 S
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54 BmREEX
R4 41 GB 31639-2016714.3F14.41) B3R ,

6 RWHE

6.1 —RREX

KRIFFAFFTH IR, TEARE A HABZRES, NAFEGBIT 6682 /KRS, BT, TEARMEAH
fFUAR IS, 48440 (ARD o 3T rb By AR e VA 2% S0 s FE BRI 0790 Bl o, AER
HrEHEESRE, %3%GBIT 601. GB/T 602. GB/T 603(1H & Hl 4. a5 Bt FH VA AL A VE B 4T
PPy IR, BHR K

6.2 RE

BOEEFER, BN . TRNIGEN (SERED |, BT, £aZ6 T HRIRT
UL P, BUHLAE, REAILIEEIIF IR,

6.3 XEH
6.3.1 FHERE

FE30°CH0.2°C N, IM5E $2—E Ji oy Mo ] (AT (A1, 6 RE PRI 8] P, 20 P R R e 7 2B 1) — S AR LA
HIAARA

6.3.2 {UFEFANEE
6.3.2.1 KREHX GEHID) o

6.3.2.2 RBANELE: WE L

— 0.6¢m

A—1000 mL)"" I B3I ;
B—2500 mL/N AR 73 ;
C—1000 mL 33 & 5
D—1EIR/KIA .

El1 ZBAONERE
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6.3.2.3 [ERKH: EIEHKE0.2C.
6.3.2.4 XR¥: F5/£0.01g.
6.3.2.5 [ERAMMEM: BELRIEHFEISE), HRERE.
6.3.2.6 EEI: EMEAN01C,
6.3.2.7 8B
RAE
6.3.2.9 KR+,
6.3.2.10 HiEH.
6.3.2.11 HIREMIELRK.
R Fost Rt
6.3.3.1 &L,
6.3.3.2 FFRIZF/EW: 545 GB 1355 MK, {#HATIZ GB5009.3 Wl & H /K 7.

FE: T AR, SR AR RE B TR, I DN 5 IR SR SR TR KR AT A K

6.3.2.8

\!

o
w
w

6.3.3.3 BHE: NITA GBIT 317 HESR,
6.3.4 WS, BOIASHSE
6.3.4.1 HmAIE

a)  BERRFLIALEE

JEOH JZ AR PR AR AT IR S O R AR, I EDK, R4 SRR . R A R I
£} 50 mL, BIAAGIRHe=FH, $HIE S min, IIAEE 7KL 50 mL FAG IRIE-=F i, 484EhiE 25 min,
HAER TR ARRR, B,

b)  BUR RORL Bk IR e 1 B AT B AR o

6.3.4.2 HEHEHIE

a) AT (RPEEERE

FREUEALEN 4.0 g, N7KZ) 145 mL 3@, HIRER KSR (LR RIFRRNER KD« FREURF ] 25/ N2k
280.0g, BINRIEALH . FIARECEERERERE 5 6.0 g (EFFESH A, M SFJ67E 30°C NAkE 1h) % 50 mL
(R)/Nperit, FHZAD & B SRR VR MR BE, RV AR o 0 SR BB NFNRAL A, I > 8 3K Bl N eett
2 R, BRI N K — BRI AL, JREHERE 5 min, THEEE NN 30°C+0.2C.

b)  THH SR 16% (EpEiiEest)

FREUEALEN 2.80 g FIETbKE 44.8 g, HN/KZ) 125 mL ¥, HIECRE /K . FREUE B — 2/ N 58 280.0
g, BINFIHEMLA . S FREUERREREFE S 9.0 g G FES O, NFHJEAE 30°C FE 1 /M) & — 50 mL
/NGet i, FH/Zb & RIRRE ELK VS RREERERE, VAR o I EERERHB AL, 28 )5 79 2D 0 2k vk
BN 2 UK, PRl ORIR T (RRE SR K — BRI AL, VA HERE 5 min, [ Bl BN 30°C £0.2°C,

FE2: ATRAR AN IR R R AR, B D B R R B IR AR I RN, BT R

AT R IR, o AR S LA 4
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6.3.4.3 E

a) JiE—

V4 THT AT TBONAS A RIS 25 2% 5 IE N K BEDGI J1 N« KB EE N 30°C £0.5°C o 1Tt AN E 5T,
RS /NFL o AFITHT 2T BN 28 N HIZE 8 min FRUGTHRS . 18358 1 h IR 24E R S Sk &,
B AP BE ) R T o

b) FHiE=

MrEde B K 1 R, LRI RN AR, F4E A BN 30°C £0.5° CHEE/Kif %4 B i (B
LN S AT 2000 mL HEBRWED »  MFTH 2 T TN A KR IEE 8 min FRAG T . d3% 58 1 h B9HKE, B
T A1 77 AR ) A AR AR B I R BRI K T

JE3: W L N sk 5 R B AR, TR LB 1 h R Bl WK S R 6.2.4.2 B

N E Ay 2, WBCPERDL 10, BUNRALER, BA408: mUh.

6.3.5 EEMTFEE. SEFMEETEESHSE
6.3.5.1 MHEHHI%

) AR (R REEED

FREUEALEN 4.0 g, BN7KZ) 150 mL i, Sl sk 20 BIFREUREG] %5 /N8 280.0 g AT R) 2.8
g, BIAFATALH, JRAEDHE L min, ASEIMAZEK, HEHREHHE 5 min, HHHEEEN A 30°C+£0.2C,

b) HRIEHE 16% CEbERiERE)

FREUE ALY 2.80 g AT RDKE 44.8 g, IN7KZ) 130 mL J&AR, Bk Eh/K . 20 BIFREURER] 25 /N &Ky
280.0g FIT-F#EE 4.0 g, BINFIHEIHLAF, JRBABHE L min, IIABEERIK, ZkERABRE 5 min., HEIEE
N 30°C40.2°C.

FE4: AR A R B A BRI SRR, BRI BB % A B s IR ATHE T Y s T, BT kg s b

AT RIS IIR, 25 R R LT 5

6.3.5.2 MzE

a
[ 6.3.4.33) .
b) Hik—
[ 6.3.4.3b)
FES: R IR I B S

—— R TR N IR N AEEIAE 17~25C, EPE R ZRART 25°C, AFNERAMET 17°C,

——& R, FEHUK (B B EREHIE A 38°C, i 38 CLARIIFEE/K (EEh/K) Kk
B J70F, T TR A RRIEHIZE 30°CH0.2°CHY, AP TIAGIAAE 40 CHEAEHHE 10~20min; E K, =
B =R, R K (BER /KD AT TR DK IE 2 iR, (R R K (EERAKO R BRI ZEAMIK T 10°C,
WA 10°C LA B ERK (BRERAD Kl A e oet, T AR E A e Hl7E 30°C20.2°CHY, R #
JAE 4~10°CUKFE i B 10~20min.

—— SRR, R R AT R AL, S THER % . 7, Ao E AR e e s
o

——FIGF 5 T AR RS B R HIAE 30°C40.2°CYE Ry, WA f5 T A1IE A 7R 30°C20.2° C Y[ 2 4k,
A T AT i A

—— U R RS I B T A PR SR A P AR R — 5, I BT I DA AR RTEIE . AT 5.

6.3.6 BEE
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AT, PTIRINE A B 2 /T 20mL/h.

6.4 HAXR

6.4.1 UEFBIIEE

6.4.1.1 SEZAKES: 0.3Mpa.
6.4.1.2 =f¥#f: 500 mL.

6.4.1.3 JHILME: WIERE+05C.
6.4.1.4 FEZWEKETT: KE 02% (VIV) .
6.4.1.5 =M. 100 mL.

6.4.1.6 ZEUAKEMH: 1000 mL.

6.4.1.7 HHRF: JEE 0.1mg.

6.4.2 RFFHR

6.4.2.1 BEEKWEH T AKK: & GB 1353 K.
6.4.2.2 JENEEW: 20 g/L.

6.4.2.3 o-JERG.

6.4.2.4 WitLEG.

6.4.2.5 JHIF: EHM.

6.4.2.6 BRFRVEW: 10% (IEFA%D .
6.4.2.7 ZHEAMNBNEW: 4 mol/L

6.4.3 SHLR

6.4.3.1 EEEEHIRAEIE

PRI FH e e BE B s ME TR RE 1.0 g, IINEREVAR 16mL, #857, BT 32°CHEIEFANEI 1 h,
& H .
6.4.3.2 &k

PRI 40 H 55 FoKiEkr 509 T 500 mL =N, %55 5 KR I 80U~100Ua-E ¥ i, FFn
A#BOK 175 mL, $ii5. I pH £ 6.0~6.5, fEHY it dt. S EEbmi, H SRR =
FAMEE FR KR, AR BN 250 g. N 70°C~85°C1EIEAE AL 30 min.
6.4.3.3 #*&

Y250 ORI KRR 1) = A M R ZE AN K AR S, BON R R 28V K B8, 11 770.1Mpaff
JE1h, B, AEHIZEE0T,
6.4.3.4 HEL

BRI B 28 8 pHZ 4.5 7« #5685 50 FOKM I 150U~200U BB AL, #5i2]. JAN60°C 1EGR
FE, K¥E1L60 min. A EIZE30°C~35TC.
6.4.3.5 %f#

TEA =M MBS (6.4.3.1) 20mL, #4], 5%, K =MHMN 32°CHEHIEFHEN, K
P% 65 ho e i i 22 IR R, = AR 40°CHE R AR P K 1% 65 h.
6.4.3.6 B

FEE AN AR IS pH 22 6.0~7.0, K R IR 453\ 1000 mL Z& 13k . A 100mL
KA 22 R = A GBI D , FEH B BN ZR TR, N TH Y7 1 W~2 W, 12547 2808 A 100mL
REM MUK B . 2478084 95mL I, 512808, BT, HiREFEEsEE, 8
% 100 mL.
6.4.3.7 MEBERE
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W A G TR R A BN S F . TR 100 mL &2, #EHOMr, ARl AORE RS, RN
Yo BT RS BB, ACHIINS S A AR 2 B A, AR AR BT SRR
ARIEINA ARSI, EP % A, R 20 C I RIBHS L

6.4.4 HHE
Il RiZ (D FE:

D x 0.8411 %100

X1: X 100 +eecevccccecccattettaiiaans @&D)
50(1-W) xS
A
Xi——100 g B S et 2 (DL 96% LRETT) , B E H 24 (%)
D—— AL 20°CHY M, PRLOM IR E 0 % (%5

0.8411——¥+ 100 % L T4 5 %, 96 % L) R 40
50— L KM i E, AT (g);
S—— R KM Rk S &, RS B E, AN ET S (%);
W—— T KRR K &8, AR EE D5 (%).
6.4.5 BEEZEE

BEAREAASPT A L AT RS, W2 AR ZEA R T2%

6.5 K&
% GB 5009.3 H B Tkl € .
6.6 MRE

6.6.1 FERE
SR FH R BR 7 V25 00 7 A i RO BR EE
6.6.2 &

6.6.2.1 =fj#k: 250mL.

5

6.6.2.2 WIVEEE: 10mL.
6.6.2.3 DHKRFE: FEE0.1 mg,
RFNFAR

1 EAERIE R (1%) : 1% GB/T 603 it

o
o
w

o
o
w

o
o
w

2 SEWFRERR (0.05mol/L) : 1% GB/T 601 Al 545 .
6.6.4 DL E

FREUEE R RE (BERRFLI% 6.3.4.18) HIAGRUEFRERE) 2~3 g ORAIZE 0.01 @), FEMT=AMH, A
50mL A &I (1 2 AR IRV R, TR S IR AR (15~20) °C, BINEA P ZE s pEgl
IR, R B2 5, HhdE 0.5min, I LB F/KZ) 10mL FA7 IR, 462:07E 0.5min, HUJEE
T SH N Y EAE 7~ 2 T, AR TR VA R B B AT, 0 SR T R I A R AR R TR VAR R %

6.6.5 HHE
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m e (2) W

X, ==Y X100, 2
mqx0.1
b
Xo——BRJEE, 100 g B h IE 0.1 moL/L ZU UL ARFHEERORATL, 4000y mLs
SUPUL ROV E, 331 moL/Ls
My BRI R, A g
Ve R LR, B mL

6.6.6 THEE

FEE R NVESRAF N IRAT I PR UL RE S5 2RI 480 ZAE AL A EE I 5%
6.7 JEMAAE
6.7.1 FERE

R 5 ) e 240 LRI R A RO AN T EAT A — 3 FRO3A iR RE 0 REE 4k N 200 i 1) e €03 T i AN
QA Rs i, THREUE B P TE A AL

6.7.2 {YEFMIRE

2.1 B

2.2 IMEKTHER: 1625,

2.3 RSP & 0.1 mg.
2.4 fEEKE: BIEMREEH5C.

6.7.3 RFIFIAE

6.7.3.1 THEAHEIK.
6.7.3.2 IRHFEZEYEW: FREGRF 2 0.025 g S&ALET 0.042 g 757K EALES 0.048 g RFRE49 0.02
g HI&ME 1.0gRE, MEAHEE/KERZS 100 mL.

6.7.4 BEEEMN

PRI G 1 T BE0.1 gulifif e £20.3 g CEFF il vk, M F/67E30°C R EL h, F5#fi%0.0001 g,
HERRIMN20 mLC & 2 FE b 7K (38~40) CHr, #E32°CHEIEAKBHIEILL h,
6.7.5 ELMPEZRHINE

BRI IR 5], W RS 0.1 mL, A Sa 0.9 mL, #%2), =L F410 min, %)
TE s T F I ER T EOR 1 5
6.7.6 PDHELE

6.7.6.1 FHB A MBRTEBO B b, (2 SRR MR B b, P 0.0 mL WA
0.1mL He i Jm HOVE, A ILER T SOH RTS8 3 F 45 2 AL 0.02 miL St VA W 2 I Bk o SUMR 43 14
CNZIBE W 1 B E3RFA6/E T 0.02 mL) o LR E B . W R a0, 18 1~
2min 5, FIRABOR G

IS A
N NN
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6.7.6.2 1042453 F1 16>4% H 4R H 7 k& I, e 404485, RS0 22 A0 Y s v, e TH 4L
MAPAE T OTAR L B, THEURE I B EARECE, BUEAECE . TR, B R ) a2 —
ifatt, Nz —F AT
6.7.6.3 11¥TE

TR BB (15>40) MLEF, KfTHEE WEERFAHI A BOR 5], BEVLTHE4 N o5k (10071
Tk IR0 AR, H =B P AE A A R . TR IS IO EE R A, g
i R} BE.4H .

6.7.7 itHE

AR %L (3) 5

X3 = 72X 100 3)
e

X3 EMMREE, PAONbE S (%)

A AN SR TR

d P RS20 B 25

6.7.8 HEE

SPATRREG, W (B AR X IR ZEA KT 5%,
6.8 EAMR

<8 GB 5009.5-2016 25 —iEillE, o R F L 6.25.
6.9 JEUEE

1% 1% GB 4789.15 FRIREHEUT VA2
7 RIS Hm

7.1 4A#Ht
FER FfC . LS. F—ErmRE s r=n, FEl—mr=im—it.
7.2 ¥t

7.2 PEEHRRE . EEAKT 600 £RIF, MAVDT 3 AR b IO B HEEORT 600 FRIS, M
AT 0.5% LB AL R o R AE AR BN D T = ARG D

7.2.2  MEE AR IR 10 om DU ARSHEORE: o BURE SR A0 14, M5

7.2.3 HHECGREG G, BE, JPRERRER. AR, —hEE REPENASE. SRS
B, BURE S AN F G KA CRE A NSRRI D, Sl REAS 82> 1 2009 I, IEI&E 400
KAbHE LA

7.3 HIHRI
7.3 PEEAHTRT, MRS RS A ST AR E AL E B AT G . IR AR AT
7.3.2 HRIGImHE
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J2.1 THEERE: BREEDR. KBRS KA.

2.2 GHEERE: BREEDR. MR, K.

2.3 IEVEEREERE: REESR. EAM. K IEAREL
J2.4 ARVEPER FRERE: BEESR. EA. K.

7.4 BKQLW
7.4.1 BARIHINTH . APRAERL E AT HE .
7.4.2 —fRIEOLN, BRI NEEEDHAT IR B RIS I, JRET R AR

NN NN
W W W W

&) JREIM R B AL

b) B T 2%

) Bl dh EE A P A 3N AR, ERTIRE A
d) )k 5 Bk e I 45 R A O ZE R

e) [ I E RIS HUMHE A S RUE T ZE e .

FI ZE FL
7.5.1 PR AL, PRI H A aE, WHRZHE o

7.5.2 KIGATCRIA IR LU REbR AN E R, NEHT B R s b pOR R T R S, LR
GRNHE, A ERRIN, FRZA BV G AIRETRIE 3 UK UL EFRbs AN GRS, FlZ o
A

7.

(@]

8 frik. Bk, T, I

8.1 #ri&

T 5 N AT S GB 7718F1GB 2805011 KIE « Mtz B R 1% GBIT 191/ E 447 .
8.2 @

AR AN PA. O, MRS ESAR S .
8.3 B

B TAMEE PA. AMISER. A AHEMENSERREYRIRR. BiE, N2,
Sl B, BEIN, NRRERN, AMSEEEILAE.

8.4 I

8.4.1 NAEFAEEN. T HENEEA, B HWGE#, makm. AME5aE. 7F. AHEM
VRIS A7 2R B il TR —

8.4.2 GERFRINGAAE CRHHE) A, NI SR IR ERA I AF .
8.4.3 mETETEAEFE TR, T AL
8.4.4 iE kAT EERE RIS VR IRAT o
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Mt R A
(HSEMEMIR)

BREKERBEESTERE (L) S8MRESR

- T RME (%)
Noghiod 30 | 205 | 29 | 285 | 28 | 275 | 27 | 265 | 26 | 255 | 25 | 245 | 24 | 235 | 23 | 225 | 22 | 215 | 21 | 205
BE+20°CH MBS E (%) KR LFRE

35 24.2 237 | 232 | 228 | 223 | 218 | 213 | 208 | 204 | 200 | 196 | 192 | 188 | 184 | 179 | 174 | 169 | 164 | 160 | 156
34 24.5 240 | 235 | 231 | 227 | 222 | 2107 | 212 | 208 | 204 | 200 | 196 | 191 | 186 | 182 | 177 | 172 | 168 | 164 | 160
33 24.9 244 | 239 | 235 | 231 | 226 | 220 | 216 | 212 | 208 | 203 | 198 | 194 | 190 | 186 | 181 | 176 | 172 | 167 | 162
32 253 248 | 243 | 238 | 234 | 229 | 2204 | 220 | 216 | 212 | 207 | 202 | 108 | 194 | 189 | 184 | 179 | 174 | 170 | 166
31 257 252 | 247 | 242 | 238 | 233 | 2208 | 2204 | 219 | 214 | 210 | 206 | 202 | 198 | 193 | 188 | 183 | 178 | 174 | 170
30 26.1 256 | 251 | 246 | 242 | 237 | 232 | 228 | 223 | 219 | 214 | 209 | 205 | 200 | 196 | 191 | 186 | 182 | 177 | 173
29 26.4 260 | 255 | 250 | 246 | 241 | 236 | 232 | 227 | 222 | 218 | 213 | 208 | 204 | 199 | 194 | 190 | 185 | 180 | 176
28 26.8 264 | 259 | 254 | 249 | 244 | 240 | 235 | 230 | 226 | 221 | 216 | 212 | 207 | 202 | 198 | 193 | 188 | 184 | 179
27 272 267 | 263 | 258 | 253 | 248 | 244 | 239 | 234 | 229 | 225 | 220 | 215 | 210 | 206 | 201 | 196 | 192 | 187 | 182
26 276 271 | 266 | 262 | 257 | 252 | 247 | 242 | 238 | 233 | 228 | 224 | 219 | 214 | 209 | 205 | 200 | 195 | 190 | 186
25 28.0 275 | 270 | 266 | 261 | 256 | 251 | 246 | 241 | 237 | 232 | 227 | 222 | 218 | 213 | 208 | 203 | 198 | 194 | 189
24 28.4 279 | 274 | 269 | 264 | 260 | 255 | 250 | 245 | 240 | 235 | 231 | 226 | 221 | 216 | 211 | 207 | 202 | 197 | 192
23 28.8 283 | 278 | 272 | 268 | 263 | 258 | 254 | 249 | 244 | 239 | 234 | 229 | 2204 | 220 | 215 | 210 | 205 | 200 | 195
22 29.2 287 | 282 | 277 | 272 | 267 | 262 | 258 | 253 | 248 | 243 | 238 | 233 | 228 | 223 | 218 | 213 | 208 | 204 | 199
21 29.6 201 | 286 | 281 | 276 | 271 | 266 | 261 | 256 | 251 | 246 | 241 | 236 | 231 | 226 | 222 | 217 | 212 | 207 | 202
20 30.0 295 | 290 | 285 | 280 | 275 | 270 | 265 | 260 | 255 | 250 | 245 | 240 | 235 | 230 | 225 | 220 | 215 | 210 | 205
19 30.4 299 | 294 | 289 | 284 | 279 | 274 | 269 | 264 | 259 | 254 | 248 | 244 | 238 | 233 | 228 | 223 | 218 | 213 | 208
18 30.8 303 | 298 | 203 | 288 | 283 | 278 | 272 | 267 | 262 | 257 | 252 | 247 | 242 | 237 | 232 | 226 | 221 | 216 | 212
17 31.2 307 | 302 | 207 | 292 | 286 | 281 | 276 | 271 | 266 | 261 | 256 | 251 | 245 | 240 | 235 | 230 | 225 | 220 | 214
16 316 311 | 306 | 301 | 295 | 290 | 285 | 280 | 275 | 270 | 265 | 259 | 254 | 249 | 244 | 238 | 233 | 228 | 223 | 218
15 32.0 315 | 310 | 305 | 2909 | 295 | 289 | 284 | 279 | 274 | 268 | 263 | 258 | 253 | 247 | 242 | 237 | 231 | 226 | 221
14 32.4 319 | 314 | 309 | 304 | 299 | 2903 | 288 | 283 | 278 | 272 | 267 | 262 | 256 | 251 | 246 | 240 | 235 | 230 | 224
13 3238 323 | 318 | 312 | 308 | 303 | 297 | 292 | 287 | 282 | 276 | 271 | 265 | 260 | 254 | 249 | 244 | 238 | 233 | 227
12 33.3 328 | 322 | 316 | 312 | 307 | 302 | 206 | 201 | 285 | 280 | 274 | 269 | 264 | 258 | 253 | 247 | 242 | 236 | 230
11 33.7 332 | 327 | 320 | 316 | 313 | 306 | 300 | 2905 | 289 | 284 | 278 | 273 | 267 | 262 | 256 | 250 | 245 | 239 | 234
10 34.1 336 | 331 | 325 | 320 | 315 | 310 | 304 | 299 | 293 | 288 | 282 | 277 | 271 | 266 | 260 | 254 | 248 | 243 | 237
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ARG T 1B
WIRIERE C | 20 \ 195 | 19 \ 185 | 18 \ 175 | 17 | 165 \ 16 \ 155 | 15 \ 145 | 14 \ 135 | 13 \ 125 \ 12 | 115 \ 11 \ 10.5
WEE+20°CHY F TII 9 HERR LB
35 152 | 148 |145 |140 |136 |132 |128 |124 |121 |116 |11.2 |108 |104 |100 |96 9.2 8.7 8.3 7.9 7.4
34 155 |152 |148 |144 |139 |135 |131 |[128 |124 |120 |115 |110 |106 |102 |98 9.4 8.9 8.5 8.1 7.6
33 158 |154 |151 |146 |142 |138 |134 |130 |126 |122 |118 |114 |109 |104 |100 |96 9.1 8.7 8.3 7.8
32 162 |158 |154 |150 |145 |140 |136 |132 |129 |124 |120 |116 |110 |106 | 102 |98 9.4 9.0 8.5 8.0
31 165 |161 |157 |152 |148 |144 |139 |135 |131 |126 |122 |118 |114 |110 |105 | 100 |96 9.2 8.7 8.2
30 168 |164 |160 |155 |151 |147 |142 |138 |134 |129 |125 |120 |116 |111 |107 |102 |98 9.3 8.9 8.4
29 172 | 167 |163 |158 |154 |150 |145 |141 |136 |132 |127 |123 |118 |114 |109 |105 |100 |95 9.1 8.6
28 175 |170 |166 |161 |157 |152 |148 |144 |139 |134 |130 |126 |121 |116 |112 |107 |103 |98 9.3 8.9
27 178 |173 |169 |164 |160 |155 |151 |146 |142 |137 |132 |128 |123 |119 |114 |109 |105 |100 |95 9.1
26 181 |176 |172 |167 |163 |158 |154 |149 |144 |140 |135 |130 |126 |121 |117 |112 |107 |102 |98 9.3
25 184 |180 |175 |170 |166 |161 |156 |152 |147 |142 |138 |133 |128 |124 |119 |114 |109 |104 |100 |95
24 187 |183 |178 |173 |169 |164 |159 |154 |150 |145 |140 |135 |131 |126 |121 |116 |112 | 107 102 |97
23 190 |186 |181 |176 |171 |166 |162 |157 |152 |147 |143 |138 |133 |128 |123 |118 |114 | 109 104 |99
22 194 | 189 |184 |179 |174 |170 |165 |160 |155 |150 |145 |140 |136 |131 |126 |121 |116 | 111 106 | 10.1
21 197 | 192 |187 |182 |177 |172 |167 |162 |157 |152 |148 |143 |138 |133 |128 |123 |118 | 113 108 | 10.3
20 200 |195 |190 |185 |180 |175 |170 |165 |160 |155 |150 |145 |140 |135 |130 |[125 |120 | 115 110 | 105
19 203 |198 |193 |188 |183 |178 |173 |168 |163 |158 |152 |147 |142 |137 |132 |127 |112 |117 112 | 107
18 206 |201 |196 |191 |186 |181 |176 |170 |165 |160 |155 |150 |144 |139 |134 |[129 |124 |119 114 | 109
17 209 |204 |199 |194 |189 |183 |179 |173 |168 |162 |157 |152 |147 |141 |136 |131 |126 | 121 115 | 110
16 212 |207 |202 |197 |192 |186 |181 |175 |170 |165 |159 |154 |149 |143 |138 |133 |128 |122 117 | 11.2
15 216 |210 |205 |200 |194 |189 |183 |178 |172 |167 |162 |156 |151 |145 |140 |135 |129 |124 |119 |113
14 216 |213 |208 |202 |197 |191 |186 |180 |175 |169 |164 |158 |153 |147 |142 |136 |131 | 125 120 | 115
13 222 |216 |211 |205 |200 |194 |188 |183 |177 |172 |166 | 160 |155 |149 |144 |138 |132 |127 122 | 116
12 225 219 |214 |208 |202 |197 |191 |185 |180 |174 |168 |162 |157 |151 |145 |140 |134 | 128 123 | 118
11 228 | 222 |217 |211 |205 |200 |194 |188 |182 |176 |170 |164 |158 |153 |147 |141 |136 | 130 124 | 119
10 231 | 225 |220 |214 |208 |202 |196 |190 |184 |178 |172 |166 |160 |154 |149 |143 |137 |131 126 | 120
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Mt X B
(HRSEMEMER)
EXRBFEMSEAINE

B.1 JRIE

TN T A R K R PR AT I IR Y SR, KRR 2 A B BRI B, T B E
Wik lsipES &, HRUARS, I vEh &R,

B.2 Y&

KiEa: ILE0T ~100<T.
=R

WeEE (25mb)

[Fyi%EE (250 mL)

W w w w w
NN DM
aOA W -

B.3 XFIFLAEIRK

B.3.1 L.

B.3.2 FHEZVA[C (HCD =1.5mol/L]: %GB/T 601Ac .

B.3.3 HAMENEM (400 g/L): FRIXEEALINA0 g, IN/KIEME, JFEZ 2100 mL.
B.3.4 ZREAWL (200 g/L): FRELZFREY20 g, NN/KIEME, I €25 Z100 mL.
B.3.5 MiFZEAVAIK (100 g/L): FREXNGRERINI0 g, HN/KiEfE, JfE452100 mL.

B.3.6 BRMEV AR FR: FREURERHN (CuSO4.5H20) 159, FIIRFHAEWE0.5 g, MI/KIAfE,
IFEARZ1000 mL, T ER YIS

B.3.7 WM AR LW FRIBUE A TRPIEN50 g A EALINTE g, ¥ T /K, FRINAERRE
W4 g, fRoeaiffia, M/KMRE, JFER 21000 mL, AR T .

B.3.8 FAMEFRAEIAVR (1 g/L): FREXC T-98T~100<C Ak % 1H 5 i) 5 /K i % §%1.000 g,
FH500 mL/KAfE G, IIANERER (B.3.1) 5mL, FI/KFRE, FHeE4%1000 mL.

B.3.9 FIELLIE/RH: FREUFFIELI0.29, FH95%ZEEIAME, JE 42100 mL.
B.4 SIALRE

B.4.1 #HEMmALIE

PRI KR g CRgRf520.0001 g0 T-250 mLEE O =fiA, IR (B.3.2) 100
mL, 1 EABE, BB TEIR2 he REAEEFIR, IMAFIELIERE (B.3.9) 23,
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SEER (B.3.3) HAI R IFW IR . 1818 I\ LERE AW (B.3.4) 10 mL, $2%],
ﬁﬁzﬁlo min. FRIMABRERENA (B.3.5) 10 mL 4], W H A HH A500 mLAREMH, HK
Ve =M, VR IERIANEEmS, e, i, FREYIIERZ20 mL, WEHLRER
BEIE H

B.4.2 LEHENZE
B.4.2.1 ¥REWMBEAEEAR

W BB 7 A R A FFR « W 45-5.0 mLT-150 mL=f i, 10 mL/K AL 3 5Bk,
37 S 5 TR A PR R R U VAR Z09 mL, FEHIAE2 minp InFAE W, RS DUAE R L3R ) Ak 45
TR ITVR 2 AR PR VYA, B R A VR C I AR 2 S 28 05, 0 S R 20 W R v A R T AR
SPATIIRE =4y, BUPME T E A0 mL (. 20045 mL) Bl 1 47 B4 5 VR 24 T4 2 b
FIiE (mg) .

B.4.2.2 HMiABTNE

W SR ¥ A B F R . L W#%-5.0 mLT-150 mL =43, 110 mL/K A1 2H0 3 5 Bk,
NI 2 B ORE AR VR Z05 mL,  $EHIAE2 minpy InERE R, Sk LIS fE BRIGERE, M e
HOR RS VAW, AP SRR AR VR, D2 s LV 3 B R o E@/ﬁﬂﬁﬁ’]ﬂ:ﬁ@mﬁ??kj&‘
YR, ARSI RRRE AR AR

B.4.2.3 HEMiARHINE

WS SR ¥ A B FR R . L #%-5.0 mLT-150 mL =43, Hn 10 mL/K A2 R0 3 5 Bk,
N T B TR R R AR /D L mLRRE S, FEmITE2 minpy InFAERh, A2 s LI
FEE, BEEBRNECNIFE L LS, ORI RS AR . R =0-FATR,
BOP I E A

B.5 it&

e E R (B R
S, = m2><4-5
1= m3><(1—W)><V1

fQEP:

N\ A~ EL

%
WP A ERAVA R (. 5 mL) AR TR B (AR &I 15
ﬁ{iﬁ%ﬁ (mg) ;

AR =, ﬁ{ﬁj‘]ﬁ (g) H

W ——T KB K 7r, %

I 5E ST AR RE VAR AR, SR =T (mLD .

@mm




