ICS 03.080.30

DB23

Ak I o085 M Fm K

DB23/T XXXX—XXXX

s UnREskimkEsIERZ
RES(. WRRTRELHTRS
BRA: 258
EXZMB#E: hashibiaozhun@163.com

BEZHEIE: 15204669006

XXXX = XX = XX &%0 XXXX = XX = XX SLjite

ERIETiIHNEEEER £ 1%



DB23/T XXXX—XXXX

7.

1l

it

AFRvER IR GB/T 1.1—2020 25 H iR e 2

AFRIE BT BIR ZATAT L A4

bR BT A RS TIH A,

ABRUER TN . B RIETAMEAIGRBE . BT R IR EE T4
PR S PN



DB23/T XXXX—XXXX

it

El

AEEBIY, AT TARICRBER “EREri” , AR “—8ih” , SRR, — R T HIfE
— HREET, —DEF—A, IMAACEIZI., A BEMNEBAE - CR, IR I R — Rk
B, B BRI R A

AT AR AE A EE R ZRIEN B B —FARILRE IR, XA IR A R 1523, e ARy
G, EAARMRILME— RS BIWRIE, O IR RIESSA T BB ERIE , BRI AR, S
AR TR VIR RSB N, BAAEAEGEOR IR L, ST HAERIPEA, AMER IR T RIE,
RS E TR, WA BUCARIR WS, OSSR, Wbt . BIAM, MRz, i e
CIUS

S VAR 28 524K, L EIE SR AU A 8] 1R AR, WA RIR AT A (5.0, #—IR
AR PR AT BRI BRI e T 87 AR . BOEE, ROZORAARERY? BRI
BAGS G IH B ARG 572 SRR, SEVTZ AR, 2 R W, beilk T EE AR, JHAIE
BIE T AR | AT R, WJLATREREER, B — O, PRI TR, B
I AT, A4

BT, SERAEERBE R — T e, MR | IER . EIR L, R ICk UL TS S,
TG AL A, LER ARSI S), A, H ARG, RS T EMAORKWIE, AT Bng)E s,
AR ALY L, B2 T PRI SR RARGE I R], SERYCRIDE; BT i Bt PO S RE, AVH
kB RE SR, HASERMEFNZOR SMEOR, Mgk =%, BihzE.

CEHTEENT i, AUOGERRIER BN RS, AR T RIEAR I RATEER CATERT
Aok, IS A= ARIE AR AR S, BIBK S N, FFEL AR, 1haEE 2 A 66E
ARACERISGE, ISy s

II



DB23/T XXXX—XXXX

KTt ER WAEkmkESERZ

1 SEE

APRERUVE T IRTTRF @S TR AGE 57 S, SR, AR RZOR . R,
AP EE TR L] e R Bt i i A 1

2 MuMsIAxH

TGN A ) PR A E A S AR 5 LR IR AR ST AN T A ) S e i HA RS SO,
1% B IR P MOASIE A SO AN H IS IR SCH:, oA (A48 A s o) 3G A
XA,

GB/T 1535-2017 Ko

GB2707-2016 Ef&EEFRME SR E . B

GB/T 7652-2016  /\ffi

GB/T 8967-2007 & REN (MK )

GB/T 181862000 it ¥ i

GB/T 30382-2013 B (&M =APIR )

NY/T 744-2020 LRES Baikii =k

NY/T 1193-2006 2%

SB/T 10371-2003 Ak bk}

3 AIBMZEX
3.1
LTS SR SR
DA T K8y A as He, e P VI ™ (U URE = A i

4 \lﬁ:

s

BRENIORRS | SRR

5 FAZX
LI TR
a)  PEELRIVEF M EAR 48cm . HTLEREY) 0.8cm . EEERE ) lem. R 50kg MR ;
b) FCRAIKASHEL, HRAEAF) 900°C.

6 HUERZ



DB23/T XXXX—XXXX
6.1 $RERIEAHS
6.1.1 EEREHMH

6.1. 1.1 ‘BB K EIFE 180d ~ 210d To SFHERTELR KRS, HAFS GB 2707-2016 MIHLAE o
6.1.1.2 ‘HIEHCE1L 885 5 4L,

6.1.2 MR RER

6.1.2.1 &l 100g. EHIVAME 2302, M2 30g. THH 2. /\ff 2. W 22, WK bg. XK
5g. ¥l 20ml. A 1750ml,

6.1.2.2 JERN @A, Gl AL 2. UL L R MRS L XSRS L MR AR A GBIT
15352017, NY/T 744-2020. NY/T 1193-2006. GB/T 30382-2013. GB/T 7652-2016. GB/T 30391-2013 .,
GB/T 8967-2007 . SB/T 10371-2003 F1 GB/T 18186-2000 HHLAE

6.1.3 #HIi%

6.1.3.1 REGECREC “HLsR” , MRS IR, B PG, EERAIEETE T, Hrllsy 5em
MBIk, P ZKIR L 4 ~ 5h B4k, B EELAAE

6.1.3.2  HEHK 2500g B A RIRE AT K P th ik, $5 oK.

6.1.3.3 FRESNEIAEI 100g, K3 4 BERASPRIE ST ]ILD, R, TABW, I
IMAZE. 2. TR, /ff . FERL DRKS . XOKT . BIhED, FEMA B RIRMORI AT R KBS 5T
6.1.3.4 TR Az, BITIEEIA R A RS 25 205 AHE A Egkm M .
6.1.3.5 HHT LTI SR EFHML 50g MPCIRIL 1250g, IMAMA RIGH P, 5 BT
il 25 738, /NS argh, RIS A AL RN

6.1.4 mEITK
EIRLLSE . BIRIRAR . FUBEhE | TE AL,
6.2 B38EfAKEHEE
6.2.1 FEFEMR
6.2.1.1 HIEWUATETE 120kg ~ 140kg TR AR IPRTESEAER, HAFS GB 2707-2016 HYHLE
6.2

.
.2 R TG G AT
1.3 EERUEL 885 TR,

2 N RECH

6.2.2.1 0 200g. AGIJEAMRL 230g, ZfZE 30g. T 2g. /\ff 2 M. FEHL 2g. WRAS g, i
20ml. A7 1750ml,

6.2.2.2 JFURBRIN g DA, Gl AL 2 THUERL A AR MRS B N4 AT A GB/T 1635-2017
NY/T 744-2020 NY/T 1193-2006 .GB/T 30382-2013 .GB/T 7652-2016 .GB/T 30391-2013 .GB/T 8967-2007
H1 GB/T 18186-2000 [IELE o

6.2.3 H&iI3E

6.2.3.1 CREEIGAER SR, RERNIERIMAEE, B2y dem RUBOIR, HIHZKIRIE 4h LK
6.2.3.2 FPREEEEHEE BT 3.5em FBUIR, FIWE KB LK
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6.2.3.3 HHT T I BB Y 50g mPLRIE: 1250,

6.2.3.4 U 1500g Bl i e CE K B, R b R B K

6.2.3.5 BEHL500g A BEMEHE B HCE KA T, 0 A S 5 T KA

6.2.3.6 BERNEIATIN 200g, KF] 2 BUMERABAZ . 2. M. THML L SEilmAE ., BA
F MR A, R HOIR S R HEE ST B, O B AI

6.2.3.7 TEPSRNIMA BHIATT . JURDDARE | BRAE . 55 DS K] 25 438, /N5 e, JTEE
JEIMAIRKE B335 o
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