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ASCAFFEIEGB/T 1.1—2020 (hrfEAL TAE SN S5 AniEAb SOOI SE R AR BRI Y (R
L,
TEVE B ALy AT REV S B o A ST R AT WU AS A B IR & R ) 54T
AR B AR 2= B AR AT H
A RE B2 H I,

AR E AL T ARAE LR} 2 B S 5T AT
ASCHEETRE N FKE LR, EE. XS ST BRI, R
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1 SEE

ASCAFRLRE T 3 B 56 5E AR B AP AR 1
ASSCAEE F T AN [F] f A 75 5 PR AR L T I R P 255

2 MuMsIAxH

TN HNSCA A B P 2 S AR R 5 | T AA RO ST AN T A i 2 o R, 3 H I 51 S
1% H AR B AR ASE F T A S ASEH AR5 SO, A CEREITE B SeR) EHTA
A

GB 2763 &ML EFME &P A AR KR ERE

GH/T 1185 #¥Z5k%

NY/T1648 754 252 Hik%

3 ARIBFENX

IHURTEMIE ST A
3.1
¥ #5T half browning
KN ERARFREL 0.5 WONEHARAS, BH A R s rh A AR ™ SR AR 1) R SR H & EEZ Y 50%.

4 RAREHR

41 RRBMEER
SRR R RS, AR ARG (L, PRI DIREIC, BB R SRS RO Rk
4.2 FRUETiE
AER I 17 B KT TR R AT, R ELAERLF i/ R SRR
4.3 RS

% GH/T 1185 #E, FARGBINHF AT T, BERYG ARZERIRE, DLt R, ER
Mo BT ARBYBY VA, SRR 0% SRECGRBRERL B IUR  s Rs e, RJE T B AL,
SRPUIZ A5 (] AT AP

4.4 EEREIE
FIRBT Y 5 2 R, AR 2 mm 1R,
4.5 Hik
% NY/T 1648 HU5E, SIBRE. dUR. WA R . R, 2R, ARl ), BR& R L
fibu R 5 o
4.6 DK
% NY/T 1648 HE, i Re A — 2 it RS A7 58
4.7 MfERIE

BRI EE 450 mg/L WRELEIERIR R 2 min, PFHEETHOKEE, BERSD, 2 Pk 1.
RE AR E BN S GB 2763 HIAH RKME
1
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4.8 \%

£ 20 NMRSZLL 0.02mm B PE %, SN WRKER25K, 424N ARZE I AR R R IR
H#H. BN FEE 3 NER.
4.9 M

B R SPRAE TR R b, SR SEZ S 172 R, BESHEMAEROKER L (A REMES 1 E~2 B,
EOERsr 1A BT, B RS By W BRI NEE AN 25°C+1°C, EN 60 %~70 %. KIE 2
h~4h W5ERLL EALFE,

5 WML

5.1 RE®ETIFMN

KUK H (550 K MsdiE (B 48 h) HINGEH 3 R AR TS, A it ER AR
B X.

A RS AN R AR AR TR |5 b 2 -

0 Z: RfgpE. T

1 2. AR EEME L, WARMA/NT 1/4
2 G WARTHIAR 5 R SETH AR 1/4~1/3
3 P MARTHAR RS 1/3~1/2
4 o WA SRS AR T 1/2~3/4
5 % R
z (?, X a,v)
v= B X A (1)
v
y —H R AL
i 7% 25 5]
a T2 ) SR S

A—FIH LB R
5.2 HHZ&HE
PSR OB ARAR, AR TR BON AR, R IBON IR, 34T i 2 Tt &, RIS R

Y= AT F DT 4 Covvviieeie 2)
X
y —H AR TRE
a IR R
X 3R R £
b ——— KT
c i

TRy BUEN 0.5 B, P MR8 (O , W3l x PIUE A E S A e 1
5.3 DRI
EIRER 1 AARAEA E 3 R ST I A
R 1 FHRREMIMITE

TR I 28 ) 1 2 3 4 5
i R Vi AN fiif B A
L HR AR R R x<4.0 40<x<5.8 5.8<x<8.3 8.3<x<10.1 10.1<x
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