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Il

it

ASCAFFEIEGB/T 1.1—2020 (hrfEAL TAE SN S5 AniEAb SOOI SE R AR BRI Y (R
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AT XX X X HEH
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1 SEH

ASCAE T DS ARSI A SR B, e HEERE mERFRE. R
T el S 2
ARSI Y R A A

2 HeMsImxH

TN HU A R P 238 SO R 5] T AA AR ST A AN T D ) AR R . Fe b, v H I 51 SO
A03Z H HAXS B IRRASE F T A S AN H RS SO, HE0HRA CBRFEITE B EHTFA
A

GB 5084 A HH ¥ WE 7K o b of: 14

GB/T 8321.1 {RZGGHEAFHMEN (—)

GB 16715. 3 JASRAEMIF ¥ 3T/ AR K

NY/T 496 RERLABRAEF #EN] 880

NY/T 5010 ToAFALR & A= IR 55 2% 14

3 AIBMZEX

IR RIE & T A

3.1

ORE 7R

FUREZ)260g, FADITY. Fighl. FURMBE. RAEN, ALRAE T 985 m i & &
4 mM5HF

4.1 RIERE
Ui B RPE. AR PELR, &S T R I S A
4.2 FFRE
NGB 16715, 3fKEER
4.3 FhFALE
4.3.1 1

AR T EAZER, REKRFF IR TR T
—— R SRR 55 CHIEAKEWE 15 min, AWHSIEKE 30CLLF, B 5 h~6 h,
&K JE T
—— 25 FAL T T 50 %A 22 R AT R ) 500 5P 1 h, BUTAE R AR 300 f50IE R 90 min,
B H 5 s K3 T
4.3.2 1EHF
FVR AT R 0T, 7625 ‘C~30 CHIFEE FMEZEE, 2470 %R F5 A )5HER .

5 B@



T/CASME  XXXX—XXXX

51 HERt
PO AR R0 0 P 2R 7 v KA . R AR A B

5.2 BEESE

WEALTE, 24 hjE iR,

53 ER&R
5.3.1 Fsl

At B BRI 1. RS, FEFFIA0. 5 ke/m iR 4%,
5.3.2 HE

F 70 %F SEFEAT E v VR A 71 100g/m" B 75% E B I nTVEME R 71 1508/ m ¥ 7 .
54 N&

128 FLE 72 FLEVERLRAL. H@E A SR 0. 5 h, AEKEE R F& H .
5.5 F&fh
ERRE

BEF R, ESF R R T 2RI
5.5.2 E#BHMIN

FE AR AERGA L BRI EAAZ1.0 ey $RZ91.0 emfIREFIIC.
5.5.3 F&FH

URL/ IR, 5 5T AL 57 o6 0 OF B TR IR, WOKEF | BRIz K.
5.6 HHAEIE
5.6.1 BiEE

S B WARL, AR EE60%.

o
o
N

5.6.2 K%
FERRM R T, E&BEK, PREFRE R .
5.6.3 5H

SEMLRT LA, GEXBER . 6Ky, JER/NET. 598 W SRR,

6 EHE
6.1 ikith

A AR AR EY) Bl XGE S REF. BeHEG . L EIRIENEIR b,
6.2 JEAE

o

2.1 EHIEFPHAE 7. 0~7.5 2 [l 2596 H & & A VL L e R VD35 o 1 R i
2.2 JRAEKHOE . SnasE NS RS,

—— R EBI R FIE 2500 kg/667 m’ B4 HUFIE 1000 ke/667 m';

—— G 250 kg/667 m';

—— 55 40 kg/667 m’

——HERE 50 kg/667 m’s

o
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—— 0. BEEEICER 1ke/667 m'.
6.3 EihIFiF
B 25em~30 cmt )2, BRHESF, AR VRS, #% 130 em~150cm JF4H, H5%E 80 cm~100 cm,

& 15 ecm~20 cm, VAT 40 cm~50 cm.
6.4 IHILHEREBEHME
TEPE RS, AZARATRE SR, PR L IR B I B (0 P Al e B T R, R e KA A
T 55 R B DU S I B e
6.5 EHE
6.5.1 ZEFEATE
IHMI~10H T~ H), FRigKE4r~5h HAE.
6.5.2 {4

6.5.2.1 IREN 35 cm PAE, FEPEYAEEZE, BE 15~20 cm, KA K/AMTFREE, KITEE 90 cm~
100 cm, /NTHE 60 cm, BREE 40 cm~45 cm.
6.5.2.2 FBHEXHAGHE, KERF SRR OB TE S, A MRS 7E/NMT 2842 “V7 5
K, AT NS
6.5.3 ER., BE

2000%k/667 m'~2200%k/667 m’.
7 HEERE
7.1 HKHIETE
7.1.1 HHA

MK, PHERIRR, FFRE, BERM. ARIEE30 C~32 C, ME13 C~15 C, BTN
VRS kR
7.1.2 FFitHE

FRIREE25 C~28 C, B E13 'C~15 C, fLpi4Mll, mWimmisifie GRAE+ZEWD , FEIF
AC T A5 N I3
7.1.3 4hERH

HRIRE30C~32°C, B 15 C~17 C, fefathh, B8 H 55 K/ kb 78 (U PR, Bk
BEAL)
7.1.4 ERHA
7.1.4.1 FFIRBEKTEHE 5 kg/667 m*~10 kg/667 m™ )5 At B8R AU AT /K AR, 10kg/667 m° IREAE,
2kg/667 mLLFE. A EEH, BEKMERYER S 20kg/667 m+INBEAN 10ke/667 m’. I WG I FR B AL
FE R+ T I
7.1.4.2 HlGEKE, EKFEKEENE, MR, REEARAEEAK: BT DB KAk
B, MHEFEAK, rrEmEN . SSERMEITR.
7.1.4.3 HEEMEANPIHE, WeRFmEKEERREEER (HX 30 C~35 C, &\ 13 'C~15 C,
FIF B KGR E: MR EE A KA AT R, etk SRsL i

7.1.4.4 FoREREBAEHAKLRE, 22, B AR R LR K .
7.1.4.5 CHINSRMEE SR, KPR RE RER. KRN BN KER . RS

7.1.5 G
4
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7.1.5.1 MR LA R 28 C~32 °C, &IF 15 C~18 CHNH.

7.1.5.2 NAMEREMICIREME, RitRseEd, REREMEEE, TN G TE. ©WER,
N R B BB 2 A . R AR

7.1.5.3 R NAEMIP GRS RO, SR S R T RS R R AR, (R RS
7.1.5.4 {ERAERIEEAL B, PR AEARE 50 gtEIR A 30 gtaf it 256 g MEATI M, (Rt
o, R RS SR, FNEARSE ORMRDR. Bomi . REREH) Bibm r Bag, o s
A0 RN P PRI

7.2 BiE

7.2.1 ARIEAKW, R RHEIE. JERHEH NS NY/T 496 FL5E .

7.2.2 THHIIE. THEIH 6 kg/667 m~7 kg/667 m’ R Z SIK B

7.2.3 ERIE. ME-GRIFBIZR, B 2~3 LPIFIHER IR 19 kg/667 m*~20 kg/667 m”
WL 17 kg/667 m°~20 kg/667 m’. FiFREVEENT 40 kg/667 m*~45 kg/667 m'. BN E BAe KM,
7.2.4 BRE.H¥E . G RRBKNE, IR 13 ke/667 m~14 kg/667 m’, R EREIEEAL c25 kg/667
m® ~30 kg/667 m's BIMEIKE G — G RADIE K.

7.3 HRKER
7.3.1 EfEK
TR, H—IRPERIE
7.3.2 ZEHEK
SEMS~TR G FBe— IR HIK, BKBNEREKIIREIE. WKEHD, DRRmENE.
3.3 Rk
IS 3K, B — RN — R, R R BE K i — T B KV Bk, THAEAEL0 kg.
7.3.4 BR. #HEK

7.3.5  NEASEESIGK, EOKEE BN 156~20 K, AR T IIRMFHER, ARk
7.3.6 MCHAGFE A RE K O s . BRI K VAR 8 kg/667 m*~10 kg/667 m*, 10 kg/667 m*~15 kg/667
m IHREAE, 2 kg/667 m’ LK, 4 il B E FH 5, P T R A A

7.4 IERHAE

~

7.4.1 &8
KN TS,
7.4.2 HE

GREEm R 8 ML, F30 cmdb—iE.
7.5 EERHEID
7.5.1 EERY
ToPRA K AR FH B AT B, A R AR KA R XU B A V5
7.5.2 ##Eil . T
MTER H AR EAL S, B2 da0, SRR s A
7.6 BRILERR

% UL EORAT AR -
—— KRB PRI B 3~4 IR RS
—— R B SRR NI B 56 IR RS
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7.7 TRERE
7.7.1 BEX

7.7.1.1 BE8 SR 9 g, R, AMBUAHEE, KOSEEA 15 cm~20 cm, JEOUXEE]N 20
min, HEAEE 30 min.

7.7.1.2 JBORGERESE, RHKA, DSgmEE. FEEM b R SR, BESESENAK A
fE B 11 BT 2 5, BB ORFEII A 35°C AN, ANk I b I .

7.7.1.3 B2 fLMUESEEXEEFTIR, X5 ERESE IR E] 30 cm~50 cm, fEHIAIEFERE 15 C
I, OGP, KPBHVE LT, T8N AR .

7.7.2 ZEMARXS

7.7.2.1 FARASFMINIREERSM, B E8 AEE 9 S AW RHRE, ISR N 15em, 2 KA.
7.7.2.2 R4 3~4 SLUE, KERE, BRI .
7.7.2.3 FEAMEET, FEAIAFRO.

8 mHEEA

8.1 HEAREX

RZA%GB/T 8321 14T A E RS E M. mikE . m=2 @, 2U8E. BeRE) K
2y IR .

8.2 REmEMIA

EEUINEErEY RTEE

—— VAR RPN A

— P EiR . TR, EHEOK, A RLER M

—— INBRAEAKAE B, P R, TSR N AR, R R

—— AR 100 H ARG B, M B aROA A K E e O A S KL

—— TR B k. 4B AT R,

—— 1k 3 %rE HIPKFLIH 2000~2500 fi%, 25 %FhELR 1500 £%, 10 %0tk Hiisk 2000 £, 25 %ME IR
2500 fEIC A TR R AL TERE R SIWE .

8.3 MEHBEEPIATLREG A

TR A 1 AL -
——IENEE HLAE. B AR AR, ARAE, B G fwE SIS RBERATAL, A R Ge E .
—— 25 RWIHA 20 %METR AR 500 fFME S, BY 47 %hNEEAR 800 f55E.

8.4 MWE, XiFE:

R IR i A
—— IS B B 1500~2000 135 35 SR
—— 25 AL S DR E 1000 f5 445485 AR B 1200 511038 {5 B r e .

8.5 ZERR. KEIRFEIAE

T EEs iR i 4 -

——URA T R A, R B R RS SRR AT DI R A ALIE, L, RiEE, A&
KIS KRR, /NKEGe, it ThRENE;

——E AT, SR+ R+ A AT EEARAC B, SRR RE R 1 ke INERARBEALAK A .

8.6 BHRERMA
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FERT VA it A
——ZERHA R 28°C ~32°C, Mp L 15°C~18°C;
—— AL, BEIE L ThREAE, MR AL, 850 O it U ;

——/NKER, LR T, i% IKERFFAE 65 %~70 %2 [0 SR, WA R, &K

JEEAR, RPEARIY, R, AR I SE PRt Ol R 4R

PRSBSOS, S R

HRE-Ehe= B
9 R

9.1 RWBEHT
TRV 4% 0, By 4 41 2R SR UAC
9.2 RWrEE
B BR RN, BRI RIHE.
10 EEAE
10.1 HEHKREERR

RAGFERR TR R BB R . EREAGR ALY, S s PIIKAE SO 9

J& Bl AR
10.2 %, BE
gL AR TREER S .
10.3 EFY
W ARG AR IERHR SRR AU RE TR G T EAL R

RETE 70 B 7
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