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1 SeE

ASCAFAER T /RIS BENE S BB TR E . ANYE T K2R I RS i

ARXCAEE R T AR B . RERE > o AR JERE Y . TR B RNYE T /K 24 R G 06, Al £ ki Uk
B BRSO BB . TR BN T /K % 5 A 06 2 R
2 eS| A

NSO R P SO RS M S I T M B SR AN R D I AR . o, v HIH S RS
8, AZ H B N B RRASE B T A SO A B AR 5 S0, HEGHRA (B3 e ) &
T A

GB/T 6682 43 #7 5556 == FH /K FIr FH BAS A1 56 7 12

3 RIBMEX

AR EAT 5 ZE 5 E I ARTEANE 3o

2

4 BRE

5

BOS & RO RERE i, CPEIE R I A RRR T, AR EZRORR T UM AR, BE.
Jit, IR R

Vi

5 HES

51 FHERE
R BECIEN E o« AT 7R O BIA W AL AT Ja AR 0, #2AR R A AT TH AR, SRS B REHE

éjo

5.2 43| K&

5.2.1 fklih

REMETE: AR E BrpE AR I, FME R (°Z) Z L M EYE F DN-30 °Z~+120 °Z, B4 HE v
BERN0.05°Z, H AR HE T MRS 220.1 °Z.
Y5 IH B oS ZI FE A WA mT i, (H 45 BN 7 I 52%00.9997 1553 ~°Z .

5.2.2 e
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KB (200.00+£0.02) mmBL ¢100.00+0.01) mm. 0 HEE RSN E RS UER, 8¢
EAGZI0IE B A 000 A R B AT 1 B
5.2.3 Z@: 100 mLs; 250 mL.

5.2.4 Stk BE 0.0001 g.
5.2.5 MEHIREE: AHEIAET 0.1 °C.
5.3 ikl
AR S AU, AT ET AR A s i, 7Ky GB/T 6682 FHLE 1 = 4K
5.3.1 BEMEESERET (HEF) Pb(CH3COO)2 Pb(OH):.
5.3.2 24.85°Bx HRVEM: VIKRERER (X2 1.19) 1000 mL ZEZE NN 850 mL 2848 /KH,  JEiHE 6
BIEHIRE S 24.85°Bx (20°C) &
5.3.3 231.5 g/L @ALENIATR: FREUAE 120 0CF it i E el 231.5 g, W TR ZEMKF,  F2R-1000

mL &I, AR R LI .

5.4 MESE
5.4.1 fabETHIIRME
5.4.1.1 —RER
ROpETHEL F G0 B T E B LR A, e BSR4 A e A S R v
5.4.1.2 [ IO B AL IE

R AE T CTC A SeAME SR 1) B3RO S8 BB MO TRLEE R e, FE % $00.2 °C,  AnRIX AN
JE520 °CHZERT £0.5°C, MERM (1) BEATARAEA B ROE IR EZ R IE .

o ﬂ':u['l+'l.44)( lﬂ—‘t{t— 2[5}] .......................................... (1)
EVCEE
u—rt CHY, PHEGRERIOLE, AAONERREE 2 ;
a20——20 ‘CHYs PR SERINOUE, BANERHEE 2 ;

t —BEBUCA S E RN UE IR, AR (°C)
5.4.1.3 ARPKTARE RHFE R
AT I R P A A RIS DAk kot G546 nm) Dy REdE, sk 1T 5
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T ARE K TARENRERY

b P /mm TR
HAR G2 587 1.001 809
g igeRbl 589 1.001 898
SO 633 1.003 172

5.4.2 FERHI%

FREUAREDBERE A (65.000 £0.002 ) g T 4. 75119200 mLEEA 1, IINGE & 28 MK HL 52 20
filt, SRJEERT250 mLAE=M .

5.4.3 iz

BRI 29200 mL+ =M A, IIATRVEBSER R 292 0 HGERES), 38, DA TREH 143 50
mLJER, 73 FAPN100 mLA S, HA—JiA231.5 g LAPAR10 mL, 2RJ5INZMmKE
ZIR, BRAY, QAR PRVEIR NS g, 200, mm W8 A I L e O ek, DA B2 BN 45 B e G ik
P, FECsE B BRI . B TR NN ZE K20 mL, RN 24.85 °Bx #hFZ 10 mL, 4 A
BEETH, R R HER N #ZE60.°C, " FFAE IR FE T OREF10 min (FEHH)3 min A RLANBRE D . HUH,
BAA KA, TR A A S E e S A R, R D SRR pR YR TR BT A
P IR s IR B2 Gyl e BB R v N D B AR = TR 5], WUR BLVE R ) B ik
JEo 1200 mmWEI I et sk, DAtk B 245 Ak et SR P 91 0.1 °C I FE IR B I LR s
PERGRE . GNP R P B FERGR S, —F M ZEANED1°C) «

5.4.4 WHEEGRFR

5.4.4.1 100 mL 3% FE AT & TRV E G, BE g XR, AKX (2) 1H5H

G:w ............................................................... (2)
100

A
G FF100 mLAEAL IR A BT & T Y &, A (g) s
D—— TR HE, PN —H T (g/100g) s

5.4.4.2 FIHRER IR ot (30 B S R = R O

. 100(P - P")
132.56—0.0794(13 — G) — 0.53(¢, — 20)

Ve

S—— RSy, BACATR—H W (g/100g)-;

P B, BACNEBRREE 2

P/ — ARG, AN EBRREE (°Z)

G F100 mLFALBER A AT & TRV R E, B (g)
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TP HRIERIE, BADARRKE (°C)
AT 5 AN B E BT T ZR I, BCPAT I E B SRS I AE AR
5.4.5 FfEHEE

T [l S0 =S FH () — 0 2 2 A (I T R R P o ] T — S A R ] — R SRS A 7 (L 0 5 45
R Lt ZEAE AN I AR BB 9 0.05%

t

6 TIEHE

6.1 FHERE
5 22 SORMEAVED ST o P ARID W V0 12 — 2 5 10 2 bR R AR 9 5 B II N TR0 1 7K AR R 8
AN EEE (75mL) o ARIEFER SRR &, 8 He S AT R SRR 1
6.2 U\, "F
6.2.1 =fiifi: 300mL.

6.2.2 EE: 50mL.

6.3 R

BRAEA AU, ATTERT R A ral, KN GB/T 6682 i E 1 =2 K .
6.3.1 4lifiEkE

FH40 °CHI#GETEK, 32700 g/LI il EIREEE N AR HESOR B, Froc SRR G, INIREREN
W2 pHS.0, FFLIE NS0 pm~ 120 pm A BEFEIE ST I8, BB NN T /K LTI R, P fid B 2 b
WK CBEEM 37, XA RS B ERS O, REEREFE 1S h Ja, 20 3 AR B /N T b 45
i, AR ECNT0%ERE Yess, KT s T, KBHl & bR E R I —Ik, HI1S4iREmE.
6.3.2 10g/L FrfEFEALRER

R E 2 7 B B BE 2 7E 99.8 ¢/100g LA _E (PR 1] Wb b 5L % I b BE 23.750 g, 717K 29120 mL
BRI N250 mLI B IR, AWK EREE XM EENL9) 9mL, #5), {fEZIH20 °C~25 °C N
E8d, )G HARIMKMREEZIE., WHGZERI00 mE (510 gi&bkE) T1000 mL&E =M, EAW
3%, M1 mol/LE AN AT 2 2pH3.0 CFT I MIBRE vT Je F Riksfe . ) U AL B 50
mL, PARIEREAERRRF], DAL mol/LEU S AN VA 0N & AL e Ir A8 i Ry b, e FH RO S A
TR w2 R N B I NIRRT pHJE I B HUK BRI 2E R g, $R25), R EIE M2 %]
FE o BEVARR100mL A ¥ b BE, TIE AR E B & :

6.3.3 _2.5.g/L ARAERALBER

YERATL 10 g/LARMEFEAL RS0 mL, #2 A\200 mL 2 S, Iy kA5~ s W, EAWTIEY T
N0.5 mol/LEEALINIAT, H RO HImMARE AL, KRR EZE, #45.

6.3.4 FAMRIEM

6.3.4.1 Tl
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PMIRVE o W S, o B dr, R0 AT A $ il IR & TR I SLERiin A
ERBENHWRT OB, MR IERE OO I, B I 6 T8 B & AR DU IR A BT BEAS 58
4,

F: FREUBRERE (CuSOs « SH2O) 69.28 g, HZRW/KIAEM )G - BAL000 mLAEEIEH, mKE
ZIR%, %), uERIAL.

L FREUGEATERETAN (NaKC4H4Os * 4H,0) 346 gi&F 21500 mLZ&E/KH;  HFREUA A L9100
g #1200 mLZETR/K . B &R E, BA1000mLERRY, WKEZIE, BE2d. RmEIK,
PR ZBZIE, #R5], I IERIAR.
6.3.4.2 FiE

MR BE IR . A 10 mL, #2300 mL=FAR+, IIAZKEKIS mL, AR EE
IAN2.5 g/LEsHER ARG mL, BEMES), H =MME T R EInd 3w ik s, EF 52 min,
JINSE R B AR RT3 . FEREVRORFRURIS A DL, N0 IR 2 AR I AR, B R
WA S ke, BIONZE o BN S RE P RN, DR 15 DS 5 LR e 2% i BLAE NN IE R R B )5 1 min 38
B, R AR IRE ST IR BE AR, RS E FEH 92,5 /LA HE R AL VRUIG 47 940 mL, 50, Ridi A5
(4) THEHMRERLIE R4

40

i
K MK BV MR FE RS IE 2R 4
V—— € FEF bR UE R ACHERRAA R, SBA N =T (mLl) .
6.3.5 40 g/L Z %I LR =8 (CioH140sNoNa:2H,0) , Bl EDTA VA3
FREL 2 WY 88 — 5740 g, FHS0 'C~70 CIIROKIEME. WHEEIR, MKFMEZ1000 mL, ##
5.
6.3.6 50 g/L BRI
PREUEFR TS0 ghn 2 17K W fift Jo M B 221000 mL o
6.3.7 10 g/L IV H F W5
RO H B H51.0 g, INZETR/KIE MR G 2 4T 100 mLE =T .

6.4 MELER

6. 4.1 FERH

FREU AR 00 WA Th 260 Ol A0 FE 0 38 JEURE & 2 (B R B B =, RS 1 220,001 g) 1100 mL B
o, I KIER IS MG 2 N200 mLA B, X gbE S A NS0 o/ LE B AAR2 mL T A&, #5
Ja R R 2, FooiRs], BEEIE. B A1 ghf 40 g/L EDTAA W4 mL T &M+,
BEG, INAREKMBERZE, RS,
6.4.2 Tk

SREP 10 mLEB R, SRR ICAWI0 mLT =AHA, REHEBERIOmLT 2%+,
RA . HWEERWAEN, WEZIE, NHEETIMAFERZ25 mLT =MAMAN, FHIinAZmEKILS
mL, #&5), BAESE AR s, R E 2 min CGHEPREHD , AT H 3 7R )
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3 ~4 3, ARSERIEACAE I O SR IO R SRR AR A RIEET | min, RS B AN E
Y BN IA] 454 263 minN o ICS i e A8 P O B 2 T3

T 5 07K 25 78 mL Y25 fic s B VRRE B 5 SR IR (20 mL) &
6.4.3 i

F BRI T R B AR RIS W S 10 mL T = AR, 0TS 45 0 bk &, G e
BRI, R R, MR E I L TIAS A LomL B HIRE R, BRAT. 7 2 5 SR AN TG A
[, 9 s B A R B AE B 4% 161 2 min, € B AR SR AN L] min, @ N NRBESI =M, H
AN BT RGR, AT TRAR SRR I, A S 2S00 N P 5 0 FP 35 0 e Sk T P AR R 2
6.5 HERERKT

6.5.1 1IH K RER

FRECHERRERE . BRI S ESIIEAR (5) « AR 6) A, Llg/100gk R, HE SRR
EXVRERE (R
6.5.2 JEMEIESE

= m X Vl LTI T ' s 1O (5)

10000
A
G e R IC I B S e, AR () s
mi 100 mLFCHBER 2 R AL BT R, SIS (@) o
Vi T EFEHICHIRER, A= (mL)
S——HFERERE S, AR O (g/100g) .

6.5.3 JEkES S E
myx ¥

A
R——&JFHES, AR —H 5 (g/100g) ;
f—RIERH (HGER2ERIERED

K TR IR B IE R 3
mi 100 mLFC B 25 BF i & - A 5E ()
Vi— i € AR BRGSO =TT (mL) .

AT I E T SR BT E (K BRI, BOTPAT I E R S ACT (AR 945 R s
R2 Z-UREFRFENECEERERBSR

PBREIR A RLIE R B TR A RLIE R

FREHE g f R g f
0 1.000 12.0 0.828
2.0 0.946 14.0 0.811
4.0 0.912 16.0 0.802
6.0 0.887 18.0 0.791
8.0 0.865 20.0 0.780
10.0 0.849 - -
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TE: XA TIAARS BB (E SRR, AT R AR R A IE R4

6.6 TEEE

7 [ S = o [R] — $R A 3 8 R8 T A I TR] (8] B P P TR — g e S R R A5 180 R O ST 0 7 5
R Lxr ZE ARG SR EIER) 15%.
7 FRRRE

7.1 FERE
KV SRR, TG, 95— %M R4,
7.2 {43 &E
7.2.1 TR BIREKAVFIRZE L1 °C, e,  BEARER L (25 £5) mm AL E ROk
FFfE (125+1) °C.
7.2.2 Tl
7.2.3  JmAFREE:  HAAN 60 mm, RN 30 mm.
7.2.4 iFIFEE.

7.2.5 RV K& 0.0001 g,
7.3 MEPE

TRRAE N TR 125 °Co K CAT I da B MR S e 5 7 — A O TR A48 %30 min, 2854
PRER S F5E T, AWTERAETECH, BANTRS AR ER, ROPREIFFRIE 9.5 g¢~10.5 g 7%
B B R RS COT s AR R S o T — R TR 125 °CHI T4 T, T1845 min. )5
BirE i bae T, MBI, RATERESPAANEEE, RUWRE. DL BRI E Y
£40.1 mg.

7.4 HEERKFR
ﬁ@%ﬁ&%?ﬁ%%@ﬁCnﬁﬁ;ﬁﬁ%%%ﬁzmﬁﬁﬁ?o

D=3 T4 100 eeneeeeneerrernsse AR R e (7)
iy —m,
AW
D——TJRRE, BACNEE—HIE (g/100g) ;
my—R EHE [/ TR RTAE dh R, A () s
ma—REHE R TR A dh R, BT ()
ma PREMK R, AN (g) o
AT R AR B T PITRLE R ORI, BCPAT I E AR I AR R
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7.5 HEE

T[] — 256 5 o [ — A 27 0 R0 87 P AR 8] (8] 9 P o PR [ — e 8 0F ) — 1k o 3 R TR A S 00 5 %
R LS ZEAE A SLERIL BT LB 15%

K

8 AiAKFEFAYINE

8.1 FEIRE

P 8 L4280 pm (RO3H I BRI JERS, L — /2205 mm/S . 2275 SRR VAW B T LUK BT
FHIB A2 (B IEBUHEC & MR B A B BAT) , KRR HIE, T DABOR & B &R K 3R 47k
JEREIEGE R IEE, RE TR EEE.

8.2 Y&, ®F

8.2.1 HIRABEHILPEAR: FLI2 80 um (G2, 30pml) s
8.2.2 TIAE: BIRKEL£1°C,

8.2.3 Tlds.

8.2.4 r#fr R JEEE0.0001 g.

8.3 X3

8.3.1 10 g/L a-Z5My ZHEVAW: FREX 1.00 g o-251, FHIEKE (95%) VAM#Z 100 mL.

(o]

3.2 WERIR.

o]

4 MELE

FREUEE §1250.00 g 71000 mLEEA F1 . IIAARKEITA0 °CCHIZEMK, bk e WM, BN Lk
U B T e 2 T HEAT ORI BE . Fe PRI, H10g/L o- 25y L FEVATRIG 7, 28 I VR A R U AS 21
SNk Bad R S E E R E T 125 °C~ 130 CCHIMUA T P e, BUL B T 1@ s, AE=E, i
THIRFRE, PUGRREEH T-2930 min, AHREIR, BEEMSEPRREZ ZA120.001 g, AL
NIXFMEE, R EFE.
8.5 HERLERRKRTR

BT TR AT NS TR R e % (8) 1AL, THEA RIR B E.

:M 1 ETTTTTTeer . | N, * | e (8)
250.00
FH:
F AR, A=A T (mg/kg)
ms Tl A IR TUEFAE FK R =, A8 (g)
me Tt pE A FE N R &, BN (2) .

24T I 8 5 0K B L TR BRI, P AT I8 R SRS E A a3

8.6 1HEE

8
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