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1 SEE

ASCAFRE T B I ARTEAE S IUE T JRARE B . B J9WSE 20K, Hiid 7R
IR, MUE TR A RS B, g%, WA, IRt 1T RiEE .
ARSI YT B AR ARG A A

2 MEMsIAxH

TN B SCA IR P9 S I S A R RIS 1P T A AR SO AN R IR R Ak ko Fe R, v H I 51 SO,
1% B B0 B AR A IE F T A S AN H AR 51 SO, HsolhiAs CREE BT s e &M+
AR

GB/T 191 % fitiz BRbr &

GB/T 601 A 73] A vHE ¥ 5 VAR 11 i 4

GB/T 602 A7 4453 W e P A vHE 1 1) ) 2%

GB/T 603 A2 370) BR56 7732 A BT F ) 750 % ) & ) o 5

GB 1353 Ek

GB 1354 Kk

GB 5009.3—2016 & &4 EEbrUE & 5K o 1 E

GB 5009.11 B EARME &5 e af & oL E I

GB 5009.12 &b w4 EEARAE &I E

GB 5009.225—2023 £ i A E ZARE AR HIRRS o SRR FE e

GB 5749 3G K BAEARTE

GB/T 6682 43 b7 5256 %5 FH K MU AR 6 75 7%

JIF 1070 & B AR it 2 S h A 30 A0 )

R B EHELARAHET05 €A ih & B I

3 ABMZEX

PHURTEMIE SCE T A
3.1
EHEMR rice leaven, tian jiu qu

PAROK BT K N BB R, ISR SR S5k, @ N TEMIREE (Rhizopus sp.) « TRIH
I BE (Saccharomyces cerevisiae) “5—Fhal Z P EYIEfL 4t B R, LB R, T, B%
T 2SR R o

e PTRBERMETEER . KN, BOESASE AR R, BT ESEMEOE, ARvrdsime misimnm.
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5.1.1 XK

LK A SR = i RE 45 4 GB 1354 IR AR E «
5.1.2 EXK
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51.3 7K

AP K LA A GB ST491IRILE -
5.1.4 HF=EM
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H B AR SR S E
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i St P St
K4y (g/100g) < 9.0 10.0
WL T) (L&) / (g/100g) = 19.0 16.0
REEFREE (LALERTE) / (g/100g) < 0.6 0.85
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6.1 —RREXK

ATHRER PR, ERTEVIHAM RN, BMATEGB/T 668274 =ZKHIHK, BT, fERE
WA AR I, F Ml 0 A b T RIAS R R T ARSI E P AR IR fR7R) Bl i, AEBCATE

BB BRI, $94%GB/T 601, GB/T 602F1GB/T 603 FIHLE 1] 4% -

6.2 RAEEX

BOEEREM, BETEW. TRIARET, EAREET, WEALOFENRE, LIk,

6.3 K%
%GB 5009.3—20167 “Z—yk HELTHE” e,

6.4 #ELN (LLEEHET)

6.4.1 JRIE

FERH b5 OB E P IO R A BB R 5 oK mR R S A e A e SN e LA 35 J ok
FEAFUG, DO E AR, EINFASAT T8 b g i AR 0 A BR AR bR e T (TR SRS FR v

WARED) » HRHERE SR AR T L R R S
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L2101 K FFA GB 1354 HORRRR BRI K — Z0f I ER
.2.2 7K.

2.3 M (HCD .

2.4 TRIRH] (CuSO45H0) -

2.5 TWHEE (CieHisCIN3S-3H0)

2.6 WA (C4Hs06KNa-4H20)

2.7 AHEME (NaOH) .

2.8 4Ig% [Zn (CH3CO0) ,2H0] .

.2.9 UKLER (CoH402) &

6.4.2.10 WEFMHA [KsFe (CN) 63H0]

6.4.2.11 F&FERES (CeHi1206, CAS F: 50-99-7) : 4lifE>99%,

6.4.3 BiRECH

6.4.3.1 HBRHEWR (1+1 A . EEGEEER 50 mL, Ji/K 50 mL /E%].

6.4.3.2  BEVET AT ERA . FREUERERE 15 g A FF i 0.05 g & Tk, FEFFEE 1000 mL.
6.4.3.3 B AR 2. FREUI A BRENEN 50 g FIAAALAN 75 ¢, WM T/KF, BN T E b a0
4g, VMG, MAKERZE 1000 mL, F1FE TR B,

6.4.3.4 CLPREHET: WRELLFREE 21.9 ¢ VKL% 3 mL, WK fEFFE %5 100 mL.

6.4.3.5 WELFEAMHER (106 g/L) FREUCEZFALH 10.6 g, M/KBEMIEEZEE 100 mL.

6.4.3.6 AHAMWER (40 gL) FRECESEDN 4 g IUKIEM S, G4, JFEZRZE 100mL.

6.4.3.7 THEPEIRAEAE M (1.0 mg/mL) : #EFIFRINEIT 98 °C~100 °CHEAE -1 2 h J5 M &8k 1 g,
WK AR G M R FR VA 5 mL, FEF/KERZE 1000 mL. HERAEZ T 2T 1.0 mg 7 & 4

6.4.4 (NFKEE

6.4.4.1 HTRV: HEEN0.01 g 0.1 mg.

4.2 fERKBE.

4.3 ATEIREY

44 FEER,

4.5 PRATHEE: 25mL.
4.6 =fifi: 150 mL. 250 mL.

4.7 FEM: 250mL.
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6.4.5 FERIRHIE
6.4.5.1 Fif

FREURK500.0 g ERKE PR3, 12016 hA A, WK PRBEIR B 4% #7520 °CLAR
6.4.5.2 IR

FEZ RN BROK,  Z84% LA — R0, INEEBIE, Keh 21 min N Jo7K H RORKTE LD

R bV 3, WS KEAFRSHES) , AEE30°C—35°C (HIREHEND .
6.4.5.3 FEMiEFE

FREL2.00 gt dAE SO K, BT Z9200 mLE T /K, #2800 KRR B N950 g+ 10g 42
F, PEAL, I BE AN TR g R, TRSE, FoR R b e p\5g, o B E A AL - 2 B &R N28 °C-32 °C,
TNIRE 31 °Cx1 °CIREFRFERT 7746 hfm, BUH SR #EATAE I

6.4.6 DHLE
6.4.6.1 HREl&

6.4.6.1.1 W REEGFIREKIR (6.4.5.3) FXIRAHH N SIHIR, FREUSEIREES 10 ¢ CEFE
0.001 g) % 250 mL =i+, MM 200 mL 7K, SRJERIEE N KEFE, 15 min 5 E1 % 45 °C. 7£ 45 °C
KBHFIH L h, HETERRE . BHAEE e ARZIE, @RS FE. JUE, FARERD RSS2
A

6.4.6.1.2 EL20mL %W A T 250 mL F&EIH, BEINA 5.0 mL ZBEER K 5.0 mL W F AL
W, IKZEZIE, R, 508 30 min, HTERIEALIE, FEVMER, BESIEREH .
6.4.6.2 WMIEAEREARIIRE

W Bl A 37 A 1 FR R 5.0 mL AN A R 29K 5.0 mL, T 150 mL =, sk 10 mL, i
NIEIEER 2 Bi~4 Ri, M S TP & PR AEE TR Y 9 mL, $EHITE 2 min N INIER, BICIE 2
B0 1 I3 ) T Ak R I A R AR R VAV, B R VA TR (O M I 4B 25 2R L, 0 SR T R R 2 B R R v VA TR I
RFR,  [FIN AT A 3 4y, BUHCPIME, 184 10mL (B AR . 2% 5 mL) Bt il A BR 4
WAL TEEPENRE (mg) .

S A LA BB VERRE 4 mL-20 mL BRI A RRADVATE (. ZWEE) SRIE RERE s AT I IR AR AL, .
6.4.6.3 AR

W EECA A Y A T ) R VS .0 L RN M ¥ A FR A 2.1 5.0 mL-T- 150 mL=# i, M/K10 mL, I3
FEER2RI ~4K, $EHITE2 min N INAAEEE, CREFEEIE DLACPUE 23, MG € & il Fes i, I
PREFEP SRS, RPN AR, PAL/2 sHIE T €, BHRERIE NI 2o 05, idxFE i
TRTH FEARF
6.4.6.4 REEHIBNE

VI ESUARR A  Ay T  FF YRS.0 LA A Y A B 5.0 mL, B 150 mL=FF i+, MsK10 mL,
N BRI RR 2R~ AR, M R 0 L TR A 1 mL BRI 2 = A, B 7R 2 minpyinF &0,

6
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PRFFE IS 4k 52 DA /2 sHITRFE T 78, H2 W NI AR L NS, 10 RERTE RN, FNE AT BAE =10,
15 FIHEFEAEL () .
6.4.7 LERUHEHE

FEA R ) (LB BB 450 (1D 5

__ 1%250x%250
1 x20x %1000

EVCLF
X W) GRAFEP AT &8, AN wRA T (21008
mi BAETE AT BRARVA T (S 2P MBS THIERNRE, BAONZR (mg) ;

250 —6.4.6. 1.1 E A, BACNZEF (mL)

250 —6.4.6. 1. 2 M E A, BACNZEF (mL)

m ——6.4.6 11 RSKII R, BN (2) ;

20 AR, =T (mb)

Vo ——5E B AR A RN, AN =T (mL)
1000 —— 5 5 2 5 [l 5 R 8

100 — 5 5 H w5 R4

6.4.8 HERFR
i 85 R BN — A
6.4.9 RBEE
TEFE 5V 281 T 3RAF (K ST I 5 285 TR 1) 4k 22 (AN AR RSP A 1K 5%
6.5 AMEEE (LAFLEZ)
6.5.1 JRIE

AR e R P AT 0 BB, P B R TR PR, DA IEON FR R 7R E FE R 25 L, SR AR K =
HAEmPER SR,

6.5.2 A5 RMH
6.5.2.1 k.

6.5.2.2 FHMMN,

6.5.3 RiKRECH
6.5.3.1 1%MBKFE R FREC 1 g BOEK, AT 4B (95%) , HEE (95%) FikEZ 100 mL.

6.5.3.2 NaOH FrEii E AW (0.01 mol/L) : FREL 110 g &AL, & T 100 mL £ ALK,
PEA], EANR OGRS, BHNE S E . RS ER 0.54 mL 2B, L Sk
k2 1000 mL, #£7), HR M4 RKFR.

6.5.4 UK E

6.5.4.1 B EE: 25mL.
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6.5.4.2 =ffi: 150mL. 250 mL.
6.5.4.3 Z&E: 250 mL.
6.5.4.4 HTRF: EENO0.1 mg.
6.5.5 SR

R W& B 6.4.6.1.1% 50 mLAF IATRAZE 250 mL =44+, HIA40 mL-60 mL 2 — &ALk 1 7548
K, 1%y BRFE 777 P, FH0.01 mol/L NaOH by Vi 5 VA WU € B, RFF30 AR N 5.
B e — S8R ) 28 T KA B iR T A T 8 . DA BRI 28137k oA = IR

6.5.6 ZERiItHE

FEa T RBEIR I (LLALRRTE) 450 (20 it 5

_ x( 1= 2)x0.090%250
2 — ><
x50

A

X, —RERE GRS E) , A EE R (g/100g) ;

¢ ——NaOHFRHEN & BRI BRI EE, AR EE /KRBT (mol/L)

Vi —FF i € B Y FENaOHARE T & i AR AR, A= (mL)

Vy —7 3 8 I Y FENaOHARE T & W AR AR, A= (mL)

0.090——551.00 mL NaOHAx 1 i 5 i [c(NaOH)=0.01 mol/L]AH 24 AL BRI i &, #AL N7 (g) s
250 —6.4.6. 1.1 E A, BACNZEF (mL)

m e R, AN (2) s
50 BRI AR, AT (mL)

100 — 5 R H
6.5.7 HERFR
i 85 SRR BNBURUS B
6.5.8 1BEE
TEFE SV 28 T 3RAF (K ST I 5 285 TR 1) 4% 22 (A AR AR A 1K 5%
6.6 BT
6.6.1 Bk BERE

6.6.1.1.1 %Z&=M: 100 mL.

6.6.1.1.2 ABEIEFHRIELE: 500 mL.

6.6.1.1.3 fEEKG: BIEKEEEL0.1°C,

6.6.1.1.4 [HEETFHEK: 25 mLE50 mL,
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6.6.1.1.5 HTRF: &F0.0001 g.
6.6.1.2 DLE
6.6.1.2.1 HERAIE

W R UF ORI (6.4.5.3) FHYRARHEAE NI SRR, PRI SIRPIRFE 1100 ¢ CRE#%20.001 )
#2500 mLEAEERE T, 100 mLZEW/K, IOANPIIEIA], JUBBEERR, EE A RE, JTEAAD
K, GRAGIMAZETE, F100 mLAEM (HUKKIEEAHD MBI . Yz ER, BFAE,
HEE, T20 °C/KFIRIZ30 min, FEAMIKEZIE, B, &H.

6.6.1.2.2 HHME

%GB 5009.225—2016H" “3—ik WL WIE
6.6.2 FEF SHEEIEE
6.6.2.1 RXFIFFARL
6.6.2.1.1 ZFE(CHeO, CAS 5: ): #lifF =>99.0%.
6.6.2.1.2 4-WIH-2-JURE(CsH140): 2H[E=99.0%.
6.6.2.2 {UEEIKF
6.6.2.2.1 SHEIEAC BAEKIEE TR (FID).

6.6.2.2.2 S AAIER:: [EEA Chromosorb103,177um(80 H)~250um(60 H)(2 mx2 mm 5 3 mx3mm)
B FH [R]85 23 B 280 SR 1 A i A

6.6.2.3 #tEIE

[16.6.1.2.1,
6.6.2.4 FESRME

¥ GB 5009.225—2016 1“5 =3 SAH L WE.
6.7 =i (LLAs i)

F2GB 5009.11H #)L5E 1) 77 1R 5E
6.8 %h (Pb)

F2GB 5009.12H ;L€ 1) 77 1R 5E
6.9 &EREHEKE

F2GB 4789.10 }LiE 1) 7 1R 5E .
6.10 SHITIEKE

¥ GB 4789.4 W #IE B 7 1R 5E

6.11 F#EE
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¥ JJF 1070 k56 .

7 RN

7.1 4Rt
E R FECH . B L2 F—Er=d@E A /= n, Ry —nrsi—iit.
7.2 I

BEAL i HOAS 56 F R ST EURE AR
®”S AR

ARV (RN R HBEAS (/MM LA BEASFEACHIIC A R (48 AR
<100 2 1
100~500 4 1
>500 6 1

LA EARHUR TR R A P RN A

7.2.1 BERE

HBORERS, FTEE . TR0 TR A GRS =02 — . SHARAUFE100 g, K H A A ot A v
51, MW ELE sy, RIGET PGS TRRIGHIRER T, & W ERRss, —m AR, —
A,

7.3 W0

7.3.1 AR URT, NARASCHERUE BT IS . IR AT A AR EOR AT .
7.3.2 WRIGWIH: REER. K B KEERREE P .

7.4 BAKE

RS98I0 H WA SO ZOR FRUE i, — s ol T, e it T—k. A NI
Dz, JRNEEAT A S

a) JRAHARHAT BOR AL ;

b) B T B

¢) Wik i A il BOE AR B AT = A A BUE, BRI E AR

d) ) A S R ARG A5 KA BORZE S

e) [ S MBI EAT S ILAE 7 B AR I

7.5 FZEFN
7.5.1  HEEESEREE, KIRTIH ST A R, AR A A

7.5.2 AU H WA IR IANAT G ER,  NEHT B R b O 5 B R T R A, R
GEROE . VT — TART B ER, FIE A B AT S A o A e 45 R ANA =0 DL LS AR AT &
ZOR, HDE M AT S A

8 frak. BE. B, I°FF
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8. 1.1 HEEIEM RN, BRARE 2K,

8.1.2 fEAfHE KR ENTTE GB/T 191 FIE R,

8.2 fH%
AR R . PA . oW, RS IE
8.3 &

8.3.1 izf T B NiE .

8.3.2 AEEA®H. AF. AHMEMESHFRNY ML, R, NERZE. 2. R, 3
I, NSRRI, AMFEREILELR.

8.4 InfF
8.4.1 MNIWAFEME. TR, BENCEN, RNk, 28k,
8.4.2 ABEHF. AF. ABMEMEERRMY IR
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	6.4.3.4　乙酸锌溶液：称取乙酸锌21.9 g加冰乙酸3 mL，加水溶解并定容于100 mL。
	6.4.3.5　亚铁氰化钾溶液（106 g/L）:称取亚铁氰化钾10.6 g，加水溶解并定容至100 mL。
	6.4.3.6　氢氧化钠溶液（40 g/L）:称取氢氧化钠4 g加水溶解后，放冷，并定容至100mL。
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	6.4.6.2　碱性酒石酸铜溶液的标定

	吸取碱性酒石酸铜甲液5.0 mL和碱性酒石酸铜乙液5.0 mL，于150 mL三角瓶中，加水10 m
	注：也可以按上述方法标定4 mL-20 mL碱性酒石酸铜溶液（甲、乙液各半）来适应试样中葡萄糖的浓度
	6.4.6.3　试样溶液预测
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	6.5.3　溶液配制
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	6.5.3.2　NaOH标准滴定溶液（0.01 mol/L）：称取110 g氢氧化钠，溶于100 mL无二氧化碳的水
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	6.5.4.1　碱式滴定管：25 mL。
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	6.6.1.1.1　容量瓶：100 mL。
	6.6.1.1.2　全玻璃蒸馏器：500 mL。
	6.6.1.1.3　恒温水浴：控温精度±0.1 ℃。
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