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A2.1 W5

A2.1.1 HEE: A,

A.2.1.2 KOBE: ks,

A.2.1.3 40% DY T RA A b4

A2.1.4 =H2E.

A2.1.5 Hg,

A.2.1.6 SAMEN.

A.2.1.7 JIRAEENS: (CAS F: 73-24-5) ZifEAMET 98.0%.

A.2.1.8 SIERS: (CAST: 73-40-5) ZiEAKT 98.0%.

A.2.1.9 TEMENS. (CAS 5: 69-89-6) 4ifFAMET 98.0%.

A.2.1.10 RFEFES: (CAS F: 68-94-0) 4l AKX T198.0%¢

A2.1. 11 EEMARE (1 mol/L): FREX 4.00 g EEALE (A2.1.6), FKIEM, E&HZE 100 mL.
A 2.1.12 MESFRAEAE U (200 mg/L): gl EERAFREL 10 mg IRPERS . SRR | SIS | YRR MRS bR

AE i, KV RS 8 45T 50 mL A&, JRAT, & IS S LT A 10 AL (A2.2.1D
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A.3.1.3 IAMFESHREIG: KR NG B9 R AR A s A ge b, i /e 5 4% 58 A3
RARERE TR A B R R — 1k

A 3.1, 4 RIREL: R B B RE S TR AR A R 7 TR A

A 3.1.5 NGB JHILH P B 7 i e DO RE bt AT =

A 3.2 REEALIR

A 3.2.1 B3R KRRFEYMILHE, B, LAAGI&E: IR e CRE20.01 g), BF50 mL
HIEFOLE N, NS mL=8 RS mLEER, 2], 85°C/KHKFS min, HiEAE (WK, F60 °C
AZRIET, HREIHE (A2.1.13) HRREIFEAEZE10.mL, L6000 r/minZ.C015 min, HU L&,
F10.22 um A HUALIERE (A2.2.7) L3E, SRR s

A.3.2.2 I, KFEREHIG: FREIGAE2 ¢ GEfZ0.01 @ 750 mLEFEEOEN, MAS mL=
LTRSS mLFES, VEZE], 85°C/KIF15 min, IRGEAHE (UK/KHE), 3000 r/minr15 min, ¥ FiEwEE
B2 F, 50 mLEOE N EIXRIINS mL=% LS mLHFER, 2, 85°C/K¥31S5 min, A
H KoK, RFELEER S IE T RZM T, T60°CHZA LT, HIREME (A2.1.13) R I E
%210 mL, L6000 r/min.0r15 min, B EJEW, 022 pmANLILIER (A2.2.7) I8, JEMHFF

I8
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AR FE 4105 mg/ i1 mg/L. 2 mg/L. 5 mg/L. 10 mg/L. 20:mg/L,

A.3.3 BEGEEH
J301 Btk Cis i (250 mmx4.6 mm, Spm) BRI HE
3.2 K. 30°C,
3.3 Ry 254 nm.
.3.4 JiiE: 1.0 mL/min.
3.5 HEREMAAL: 10 L.
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B BRI 3 RO A A, 15 21 25 20 43 A0 S 0 TR AR, S 40 B v il 2 75 B IR RE v
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