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3 ARNBRMEX

GB 4706.19 1 GB 4706.22 552 ) 2 LA R ARIE A 8 & F A S0
3.1 HZXFA The steaming oven

ERAIET, B ERENAUK = AR &R LA BRI 7 U I N BRI 28 E, & T 4izZ5 )
RErE 2840, WIEH T A ARV I RE R 28 0% — 1R L.

SN BRI A ARAR AR

F2: EEIRIR R A RIS

3.2 ZXIE—{KH| Combination ovens with grill and steam

HA AR 4, HRAAZRIRERREIRE, BURIIRE. BIIRE B A S IR R Y)
Mg, (LURRAREERD

3.3 %7K Residual water
TERLZEFAZE B RE T, FEIRAR N 28778 Btk B (7K DL 78 O 28 2 L 284 I B I 3k B i 7K o
3.4 RI/KEYTEE Waste water recovery device
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3.5 FhE¥/K Fresh water
L ZR 8 D #AE BAUI IR e — IR 7K .
3.6 FHt¥Z Fresh steamed

FL 28 A N AT K 7 2R — IR PR 2R R, IR Z 280 A R KR oK (SO B kAT
(] S ) 2% LI A

3.7 #tt/KE Fresh water box
FE T T80 P 28 7 A 28 VU R R e K PR A
3.8 JEIKE Waste water box
FHT RTS8 BT [ AR 7K R A o
3.9 AIJKE The amount of residual water
FE— AR TR S RG, RN RKRE, BA2ZTT (mL) .
3.10 FAKZE Water—filled tray
FL 28 A ) I AR SIS B T T TR A B X, IR R R K I 454
3.11 THEREL Nitrate
MR HNO3 5 5 J& S ST B #6356
3.12 BERR#BR (ug/mL) Fishy substance
B WEL M. JRANDT AR A R AR R (RIRRIBD 5 BEXEAhRME, B
PR EEARE: O, ¥R, T#. (EE)-2,6-T 0B, 2,4-%8 IR, 2,3-2F . 1-°¢J%-3-B,
CARFEYD - F AN L & B9 3 AR IRIRISUE & (ug/mL) = BEAN TR P AR AE PR R R )
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421 #% 53 BRI G, BB IERHIK, ANIEE,
422 HAMHZKEAR KT 30mL.

4.3 FKEWREZFHM
1% 5.4 BTNERIS, ARK Ik B % 45 RLEIR K .
4.4 FKEIWCEREMAM
LA 5.4 ONERI G, AUKECR BHEKPERE. BEPERAFA 4.2 F1 4.3 UK.

4.5 ZIEEMNIEFR

4.4.1 MHEEHESEEMRE
¥ 5.5.1 FATRES, HLZSAE B AL 8 S IR B K B = 18%.
4.4.2 RERRAIIR
2 5.5.2 BRATAEG, AR FEBT O 28 25 ) S AR /K TP IRRR A 5T 7 & /N T 20ug/mL.

5 WRIWAFE

5.1 XIGIFE

I MLERF G R A BB SR I = AT

——HXRE: <90%;

——KSJE /. 86kPa~106kPa;

—— B 25°C+3°C,  HiEe = PN 0 B 2 S S R S 5

5.2 IKERLEHIEE
KB K B AR N AT 4.1 (ESR
5.3 FKEWERERKIERER L

5.3.1 NI Z R

TR B AR FE

——500mL & E, #ERE R A+£0.2mL;
——50mL FA, N NE0.2mL;
——VEEEK;

— .

5.3.2 XL

1% F B PR
a) fZZAULIRAT 238 WA A8 A U B A e 5 EATT A P A AR DG EESR, U s i 2004 1
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FA P FH BT

b) K E/KEREER, EHIFET ¥E @z 100°C, 30min.

o) Kixgahmiit, FEA R 30ml JE i, M 300mL. 50°C +5°CiR/K, REWS, BIAWAHKSEE
PIFUKELH

d) HZAFEHNL. EAizZERN, HIHEM. B ESR)E, 51 TAE.

e) HPEHERBFUKE HRUKIE, FHICERIEMN, SIUERINRKR.

O Mo B O REFHEITHATHR, IHHE=IRRKEPESME, RKEPIERSE 422 12
K.

5.4 FKEWCREM A S EEH MK

E IR A SR

a) RIS ALl AT KR B .

b) K mmEitk, FIEMER 10ml W, oA 100ml. 50°C £5°CiE/K, BEHS, BANIEELE
PIFK B

o) HZERIHL. MREKETPERLIIK, EAZEBEAT, WEIREN60C, HaIHAEM, %
B A R A2 FEFIEAT

d) HLZEFEAE TAERERE 500 MG ET 5, T BRZAE WK, R SLOR4F N K B 4ERFE 100ml;
EEF AN, KA RNAS 4.2.1 FIER; ME 5 R RKEWCEE B % H5 . REsRNATE
4.3 PEK.

e) FHZEFIILIZAT 10000 MER G, EHEITEINE, MESLRENMAG 4.2.1 1 4.3 FIER;

DH

5.5 EiEFENTG

5.5.1 FHERENAFRE

EFEHEE TG A MNRAE . LIPS B.2 HEAT TSI A A P 2 AEIA B 58— AL I B4 i i O
FARYEIN SR C AT AR S & I FR P RE RO, AP A B b, AR
o PO HE S RIS B3 AR R R P A0 R T, AP RRIURE, I R R 1 & &
T AR O ARGEE, TR & 280 = HIURIE Eh 5 A R R A AE28R RN 5% BRE T
FERHRR AR 2R3, R U =R T B E

HIREE LR (0 WHEARWT:

HIHTAEIR 5 & - A RIS &

il
TR Eh KRR = — TR
AR AT A R s

x100% &V

5.5.2 BERR4IR
HEPEF LGyt I GURE o A% RPN S D I RE 288 I i 1A A AR 7K PP BERR ) o )5 o B

ZEM 5 AR A A K BRI T
= 0, — 0
JEIE T (%) = LT < 100% (2)
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A=A RIS AEFE

B.1 W=1Ligsy

PUEAERITAREE : SR BRI 300510 g, SRS —. /INER/NEAR—FHH i VG 22 1e 4TI
BT LA B S IMEAE T BELAE (D) N 35 mm-45 mm, {635 58 B, MEMEZEK (L) A 10 mm-15
mm, NMPNEZEREG B PR E. MEEZE (D) 8 10 mm-15 mm, F§2210/NERTE
R D.1.1,

& B. 1 F=TL/NEFAR

B.2 #m¥EE

DB ZR PR RO A RO 58, BLar K9 Bfr, TS R AR, #2018 10 5o 75k (g/dm®)
(75 B ST EAE BT (P 2 AE

B.3 RAAEFIZE
B. 3. 1 BXB 1}

Bl PRUGRIGEIRE, 246 2/ 1% 2h.

7R ZRHH 100 °CH B AR R ZEHIIS TR], 305007 Bl B.3.1.1 ZZHI45 )5, = M E 3 min J5
FRAER T, BRBAED 8 BIRE VN B2 514K D31 X BT 7, BOAES N 3
B RN TE AR IE R e, /N 3 Rt A, KF 3 FoRid#h. 20F 5 LIEREVHMY RSN 3 5, R
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Fi3% C
(Fset)
TREREL A

C.1 RIEHE

TR Eh A 775275 (GB/5009.33-2016 £ ih %2 4 [ SR #E £L il A R £5 M VAR R 56 P 1 72 )
F=iRB AORTRR S IE KAk,

C.2 {¢z8. ERFNXF

C.2.1 {8
QLI
@ TR & 0.01g A1 0.0001g
@HL L
@nl I AEIR AL
GpH it: ¥ 0.01
C.2.2 ER}
PO 2R TRE, MR
C.2.3 5
ORZMER (pH=9.6-9.7) : EH 20mL LM, MAZE| 500mL /K, EE/EMA 50mL 2K,
F/KEZRZE 1000mL, # pH £ 9.6-9.7.
@M AIRIE 1 ik
@ ZELE (150g/L) = FREL 150g WEkEALAVET/K, EAZE 1000mL.
@EREE (300g/L) : FREL 300g BREREEIA T /K, A Z 1000mL.

C.3 MELE

C. 3.1 ¥R RAIECH

THBR ER AR EAE & (500mg/L, VARSERARTT) : FREX 0.2039g T 110°C-120°C 45 4 1E5 & (SR
PR, KSR R 2 250mL &R, IUKMBERZIE, RS TUKFEN IR

THEE SR bR AE R 28 TAEM: 2 W OmL. 0.2mL. 0.4mL. 0.6mL. 0.8mL. ImL. 1.2mL f4E&Z2E
PRl T SomL AR, WKERFZZIE, B . MARAER SRS BRAR R R B 5N
Omg/L. 2mg/L. 4mg/L. 6mg/L. 8mg/L. 10mg/L 1 12mg/L.

FRAE R TR lem ADEEL I, T 219nm ARG o DU AR5 &R S AR ARFR
W B R AL R 22 il A T 286
C.3.2 #miME

FREX 0.5g CRERAIAE 0.01g) FEATEIE TR AR S 125mL #EMA, 07K 40mL, B 2mL &2
W (pH=9.6-9.7) , 0.8g My A MG MK . R ((EEIEE N 200 K/min) 30min. fIA 0.8mL 150g/L
TR FALFIE A 0.8mL 300g/L BiFREFAW, 7MRS), ¥ 2 100mL AR, MKER 2
FE, #8257, J8E Smin, FIGWAEEIELAGTIE, JEHASH, RS A9,

MRYEAEE AN ER 2 & B, W EIRJER 2mL-10mL, T 50mL ZEMHT, IKEBREEZ
FE, A1E, FH lem AZEHLEI, 5 219nm AL EWOGRE .

C.4 it®
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BEBRH B A9

D.1 RXILLYR

fii 0 YRALBE: R EUHT 5 MR B SR T, ek, REE. RBE, HESRAKETET .
FekE R ERIBEFERYE, BEREREZ) 205, BURE 250g fif o g N R4, Bt b a4 A
Rk

WIUE e R R A A B BUHTEE YR 2g, NN 4mL AR EE/K, I 10pL 50ppm K
FEH) 2,4,6-= FFEMEE A AR EAT I 52 5

ZRH 5 A KA IR S i BUORE 250g 5 fa Y iONZE AL R, 5 F Y FP TR L S I R
ko ZEFATE 100 °C N HETZEM], AR AP OREIAR] 70 °CfF b, (SEFrsEI0dFE A DAHR R
P& RERLE D , R 28 A I AR N B AR 7K, AN SN 3mL, 43 A B0\ 10uL 21.50ppm WK EEH) 2,4,6-
= FERERE A A bR T E AT R 0

ED.1 & RASIRISNI

D.2 4=, FH#

D.2.1 %38

AR S-SRI AX
D.2.2 [E#}

fiyi £41

D.3 RMELE]

AMNEE A W 2RI AR N R K B4/ 3mL, 3 790NN 10uL 21.50ppm WK JEHT 2,4,6-
= HEEMEE A RR, AR AIE 60°C 41 R C-MAG H4 I /it bk gahi bk Smin, #5355 FIFE
TP 24 R R A 3EFEET DVB/CAR/PDMS (50/30pum) T ZX AEHY 30min. W B 56 B i B H 48 N <A
k- TSR AL (GC-MS) W Smin, FAFMAERE 3 NPT,
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i 24 . DB-WAX 3bE B HE (30m*0.25nm, 0.25um) ; 8N E 4I5S, EA 1 mL/min,
A REREs FHRFET: 40 CHVIR M T A FF 3min, LA 10°C/min FHEZE 230°C, FAREF 6min.

JRUE A HERE VRN R ESS N 250°C, SRAW TR RERE, MFEEE 70eV, KIS HRN
ImA, RN 210°C, FMZRHEEA 1800V; RN 33~400amu.

D.4 IHE&
SE M2 B 515 ) Xcalibur FRAFEAT L 04T, XA () RS 24T NIST2005 1 willey7

PN B B BRI AR SUEHCRE —F KT 800 FASIN 45 2R, X4 A Ak Uk 4y i A T U —
BTN SRR IERRR O . T AUK TP RBRYI S ROy LR B AR R R )

=

BHo
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