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1% H B B RRCAS IS B T A SCPR s A H I S SCrF, iR CBFEETA ) @A
A

GB 1351 /h&
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GB/T 10345 P13 #T 771k
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HEZ®E yibin jiangjiu

EEENATB X BEEE N, DU ER AL m R 5L, fare nfikl, RA R M &
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4.1 IE5EM
J X IR R A PN A A GB 8951 A GB 50694 FrIHE 2 B3R .
4.2 FERIEXK
4.2.1 ERERK

KUK H I )1 A8 B 5 T AT B S B N 3 R 7K LRI AR RTK, KN & GB 5749
HIRLE -

4.2.2 &R
JREAF G AH BB E 2K o
4.2.3 INE
M4 GB 1351 HIFLAE -
4.2.4 FEF

AURIER, TErER. EEA. KR DB E, K <14% ZRR<2%.

5 BEREREIRAH

)

51 EEHEIZE

511 NIXNEBATERAERRZ, EEERE, Rk, K, %@ eIPEa, BRI sE “ i B
AL o

5.1.2 MRHERGG, %@ BN KB HERR . IR 2 18] B A8 b 2

5.1.3 SERFERER. MEMMERE, ERETEeRME. BB eRSEENMANT 60T,

5.1.4 MEARNE 40 d Ja BEIFG. MREHMXEG. FE)a RN 2T elfr, e s
T3MH.

5.2 RAEFMBHLENX
RIRFEER 12K,

* 1 AHIREMELIERR

T H TR X T REA
B st B, KA H
R Wi WTTEI A 7L 1 R 22 H
A A RAL . B & R HREA A g 5]
IKGy/ (%) <12 QB/T 4257
ek / (%) =53 QB/T 4257
AL
Fi% )%/ (mmo1/10g) 1.0~3.5 QB/T 4257
Wit 71/ (mg/g « h) 100~300 QB/T 4257
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B ARIE L T2 RN AT AR A ZKR .

7 BRERARER

7.1 [RIBANE

711 mRE. REFERHTRRAE . BRI,

7.1.2  ERAE TR A K T 3R PR 20% JREDBD » REVHR, B AR KT ki
R 30% JRESED -

7.1.3 TGS R AT HEATIE 28, TEZANEN 20 min~30 min, 1EZE5 ARG S KRR <13%.
7.1.4 KRR e, HEKEARNAREE 3 m.

7.2 iR

7.2.1 ERUKIR=95 C, JEARETA]=16h, K HHHERE =457T,

7.2.2 FIARKHEA SR HER 48%~52%.

7.2.3 REVPIAR/KH 28R HER 50%~54%.

7.3 ECRl

7.3.1 FUHEAE: SRR ENERA T%~10%, FHEEEC AT NAABCCIZE, IR S N BRI 5] .
7.3.2 KEVWERE. VDR SEREEI N 101, ARV RN R N A B E S, NS S N R R
5.

7.4 TILFEIR

FES)E: <0. 12 Mpa, ZERSJE: 0.08 MPa~0. 12 Mpa; ¥ [A] =25 min, ZEHEHSE]: 100 min~
110 min.

7.5 iR, BB

FEVD I 780 . 2 IR AT . FERAS R <0.12 Mpa, FUERIE: =25 min, 7K. ZES)E:
0.08 MPa~0. 12 Mpa; ZEHL. ZEWRT[A]: 100 min~120 min. ZEVEAS3IM94 V00 BAE N R H H .

7.6 PEEREEEA

7.6.1 F¥b. REDMERBTRT AT NEOK, B/KEE =95 C, B/KHEANERE 2%~4%.
7.6.2 FUbREVSRERNST, ORI RIS HILE 24 (C~30 °C BoRERE M, HUR S SRS HILE 28 C~
32 C.
7.6.3 PR ZET NN R, R HE N SR 2%~4%.
7.6.4 K HENIZ T HI B
a)  FVYEAE: AEREEN 5%;
b)  REVERME: RIS 14%;
c)  1RERME: NEREER 15%;

d) 2RI NEREER 14%;
e) 3EW: NERELEM 12%

£) AR NEBRLAEN 11%

g) SR NEBRLER 8%

h) 6 %R: NEREER 6% .
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7.7 HERKEE

7.7.1 HEFRRSE): 2~4 d, Ny, KW EHEEE: 23 C~26 C, 4 EHERRE. 26 'C~32 C .
7.7.2 NERTEACTE AR SRR TR S BRI &R 2 EK.
+T2 HRABAEIBWIEIRAIERABEEEEK
. PN iR HERH R B E/ °C
TEZWHA o
FgHE/ (mmol/10g) HESY /% K5 /% FHBER /% Thi A i} Je T
b 0.5~1.0 / 36~40 /
50~53 40~48 28~38
fEvb 0.5~1.0 / 38~42 /
15K 1.5~3.0 0.5~1.0 40~44 30~36
46~50 40~48 28~38
2 IR 1.5~2.8 0.5~1.0 42~47 28~34
3 ELIK 1.8~3.2 0.5~1.0 45~50 23~29
45 1.7~2.8 0.5~1.0 45~51 20~26
46~50 50~53 28~38
5 # IR 1.8~3.5 0.5~1.0 47~52 17~23
6 IR 1.8~3.6 0.5~1.0 47~54 14~19
7.8 NEXRE
7.8.1 ANZEFIEHM 95 CHOUKS I X 2 i AN 25 BE 34T I AL B
7.8.2 EJREEHIE: HBIE AT HIREST 30%~32%, M= NITHRES ) 55%~60%, H/KH=N

1%~3%. ZKES HAMEEE A 1 om JERIFEFERGE .

7.8.3  ENEGHIME: A E YT HRRE Y 14%~16%, FEE &N T ARRES T 10%~13%. 55 1 B IKEA
LA TR o N S DU AR, S s IR, s AR H 22 50 cm.

7.8.4 ANEFZTHEENHBERETHE. BERESHER M 2 cn WRERERE, HEREE=5 cn,
BERTEG, v HESEES BN & B 0 Bk 55 .

7.8.5 ENKBENTE=30 do

7.9 FEBHE:

7.9.1 5 3 RUGEITR S AR h IS A& IAETE, RO RR RN 12%,
7.9.2 S 1LRIREE TR UCNUE RES , FLARRE UCE IR ES AR U AN 60%. 7 Fe U USRS S

2R Jm B R A v, R B R
7.9.3 56 R U TR TUEA R ST RS AR 9 T — 4 B REAE

7.10 _LERZRIE

7.10.1 L¥SUE: 0.08 MPa~0. 12 MPa L¥iHf[&: 30 min~35 min, Z&IHSE<0.08 MPa, ZZi@H}
[B]=40 min, BHLILEE: 35 C~45 C.

7.10.2 BRI S EA)EE <5 m, EEMNE CRER” R fa. L HE 5L T
7.10.3  FAN[EFC R B SR FEEOR AT R A, AN [FRC O I SR FE R LS B, R FERL
N8 %vol~12 %vol,

7.10.4 6. THIRENTUE T —F T vb SREv0rt T r 2.
7.1 NERHE
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7001 ROREAFERER S ANFEER L ANFSE R A, S R A
7112 NFES R U LA I B IR A7 4, FRIZ NI4T & DB5115/T 4001 FIHLE «

7.12 84
FBNE —F LG, WA RREREENR, KR K. FAE. RSB ETR]E, 8355
I,

8 ERETZXEITH =

8.1 JRBMEBLOGHEFEM Al SRR . RETCIS AR (A

8.2 EMROCHEIEM AL JEARKIR . TERUKE . IR EARHERE .

8.3 FCRISCHEFEH . BRI E . VDR S e R

8.4 ZERMLOCHEPEM AL AR, ZORMEL BECRUE. EERTE .

8.5 JEHFHEMNOCHETEMI . PRMIREE. MIZGHIE. BRIWNAE. EAKHE.

8.6 MERUKMECHEISHI Al bHETRSE . HEBUKIIEL .

8.7 NEREFRBEIEHI R BRI B M & A B E

8.8 LERZRMOCH M M. BEURUE. BRI AR ZRUERE L BT, B4 LR
9 GZAEERE. NBEX

9.1 ZREIHFKE . KIEEORMATER 3 FIME.
*3 FAEERE. NEEX

e 2 v
GRS | Kl (REED EW, LR, LR, LUen
kg | o BEELE AGEROEAE D ow saann. cREEK
iRk
#4 WKBEIE. Fils, EORBI, EIREK WRRREE, ORI, R v
R R BT A I

CHEREEIRT 10 T, RPFHBLA G ERVTEY B 10 CULERNIZ#HTIKZ IEH

9.2 ZARFEUERNAER4PAE
x4 RAEEEELER

53 H 2 | —4%
WK (20°C) /%vol =>53.5
R (BLZBg / (g/L) =2.00 =1.60
Rg (LB / (g/LD =3.20 =2.60
ol CBE/ (/L) <0. 20 <0. 30
B/ (g/L) <0.70
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10 mamBEREZEK

10.1 RREEX
N A3 5 FIEE 6 [IRGE.

F5 45%vol <EREE <58%vol HIRREZEXK

15 H 14 | g

M T, HreE, TRIFY, Ui, BRI

HARKB A REELSEURM: REAE| BRKMPLENEEEIE; RE RE. &
= A MR EESME A, P, 8 iR BUSREEZRE S AR S
AR TR E A A
N AR, R0, RIS, Bl
IR 1 kK- oo ” NIRRT, Phfr, Javk T, BIRK
WHE RS AT LR A U

CAWAERERT 10 CHY, ARV HBLA G ZRTTEREIRE; 10 C UL LR NGB Z IEH

R 6 35%vol <;EFEE <45%vol HIBKEER

55 [ | —~4%
GRASN | ORI, HEEY, LRI, LU, LR

R B e E s B (EE | FARRE M B ST B, BE. B

FR EEE MEESSHENE. T MERILEEE. MEESSHMESE: HHE SR
S EEA =
DR, R, Sk A,

ko | R B REERL PTG, T, R K

T e T L A 5

CAWAERERT 10 CHY, ARV HBLA G ZIRTEENEIRE; 10 C LR N Z IEH

10.2 IBULEX

MNFFEFR T HIE
x7 EULEX
TiH 2% —
WRERE (20°C) /%vol 35.0~58. 0
B (L2 / (g/L) = >
MlE T (LLZER 2R / (g/L) AR H AN 1 = =

CRRA4EE/ (g/L)

BRI/ (/LD 7 A H L 1 AR =4.50
M/ (g/L)

* ¥ 53. 0%vol JKEREYTE

<0.30

=3.50

<0.70
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% CGEmBRERE N RN BE B INE) FIHE AT
11 REHE

1.1 BREEXK
1 GB/T 10345 fHLE $h4T o
1.2 BUEXK
1.2.1 EREE
¥ GB 5009. 225 I E HAT
11.2.2 2
2 GB 12456 FIMEIMAT, LALBRIE, JFi% 53%vol WKEEH S, Ll g/L iR
11.2.3 R2EE. 2ERIES. BEFY
2 GB/T 10345 FIFMEIAT, Hrh SlE% 53%vol WFE T 5.
11.2.4 SER+2EE
11.2.4.1 BB BENEE

1% GB 12456 IR 17 A AE i SRR I & x,, LA g/L 0% % GB/T 10345 HHILSE (¥ 75 VA
FFFE S BRI X,

11.2.4.2 %#RHE

B b B SABE (H53. 0 Svol MTREBEHT D) MO BN (1) 51

X1+X»
X = - Koottt (1)
FaveeE
X—FEah s R+ lE (3% 53.0 Yovol WFE TS M & &, MUREIRERR, B st
(g/L) 3

X1 —Hmh SRS E, DREREERR, B EH (gL)
Xo— MM SRS, DIRERERR, B (gL)
E—F S Seliiks i, Pl%vol FoR;
k—HrH R2%, H53.0, PL%vol IR,

TR R RN BN AL

11.2.4.3 HBEE
1E 55 12 2F T FRA5 1 R IR B ST ) g 5 B 1) 446 5o 25 (AN R I FL BRSP4 ) 5% o
11.3 SEE

2 JJF 1070 BJRLE AT -
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12 RIEHN, & 8% BRETE

12.1 KIS APRE . B2, E%. WA GB/T 10346 ML EHAT .
12,2 BTV AR RS P S S5 bR b E e 2 N £ 1.0 %vol.
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Mt % B
(Fset)
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BHC IR AT &K B. 1 FLE
FB. 1 BEREBERIER
= IR ek —%
18Ik =57.0
2 IR =54.5
3R =53.5
TR & (20°C) /%vol ¢
4 5 55K >53.0
6 5K >53.0
7TEIK >54.0
Y/ (g/L) 1 & 78R <0.70
ciR s/ (g/L) 1 & 78R <0. 20 <0. 30
1 #IK =3.20 =2.80
2 Bk =2.80 =2.60
) . 3 &R =2.40 =2.00
B (ML) / (g/L)
4 /IR =2.00 =1.60
5 ¥k =>1.80 =1.40
6 & THIK =>1.60 =1.40
18 =5.20 =4.50
2 BBIK =>4. 50 =4.20
3R =4. 00 =3.20
Mg (LZRRZEETD) / (g/L)
4 BB =3.20 =2.60
5 5K =3.00 =2.20
6 & 7THIK =2.60 =2.20
B.2 ZFHREBREREEX
BHC U IR E iR ER AT A 3R B. 2 B E .
+*B.2 BRXNAREREER
i 50 2 | —
RSN 1 & 7R Tt (EfE B, R, EREW, ity
HHRE. BE. e, Bath, 6HEREF
A 1 i WE. RE. BEHED
eIy e

10
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(28
. R LR, ROREIA LT, WA Wk, RIRTREI, ki
ok, WAL, i AR T
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i A, Je, kK. AR ok A
. HORRCH, BRES, KA, WAR| BORDLE, IR, Uk, SR
Pk R B . MR, RURAK, A, WK
o HORBICH, B, AR . T | REDE, AR, kK
L, R, A, w7k
o FORTEL, WL EERS, TR WE | Ak, VKRR, W BRI,
L AR, ERK, AU (R AvkES
HOREE, WG, TR —
TRW MK O, R, ki, AR e B AR, R
. 1, RRECE
I 77
M L TR | RO KO S RO TR TR R S
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