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AR HEACH GB/T 15206—1994¢ 1 & B B EX I M B 73k )Y,

AARHES GB/T 152061994 #H LMk in T .
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—3% GB/T 20001. 4—2001CtR¥EM T AL 5% 4 TR0 L2 A0 07 36 O XF JR AR 08 A 4% My 3 15
ISLT ¢ -

AprdEd hAE ARIEAIE AR IER D,

AR EATIREERA . FEA R ERERSaaT

AIMEETRREAN . EHF KR VEE JE0H,

BARHET 1994 SE IR BT AWM H— W57 .
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R o R B BRI N E

1 SEHE

ATHENE THAMEAE I E &K PiE R s HEFRRTIE,
AEEERATELESMER L PHERUE.,

2 B2

W RRAL S SRR, TR RERA R, PEBGY R, HLal LX) a ikl irit
BRI B AL, BBk A fE B ], M E fran AR B LAY & AL, |

3 R

3.1 AmEt,

3.2 XLKZHBE.

3.3 WELE.

3.4 YKZELARRA.

3.5 BAMZ,

3.6 JHEFMIREDE.

3.7 MA[ERFRHER.

3.7.1 PBAERAFRHEAE AT (1 mg/mL) AT FREUE B FE 100 mg,  TIKZER P, HEH ZE 100 mL,
BEDIE 2/ ANERFRE,

3.7.2 [HEEARES AR 00 wg/mL) . REAE EEFREM & 10 mL AKZBRER ZE 100 mL., It
ot e B G

3.8 HHEAN,.

3.8.1 MEBAES W ISR 4. 463 g BiAR k& [FeNH, (SO, « H,O]F 100 mL8S N BR B . LT T hR 45
N, EEZRPIEE,

3.8.2 HRBEMN.BEMAE 10 mL, ARBRESRE 100 mL, BT TR0, IBRK.

3.9 SEALEEI (500 g/L) FREL 50 g A E{LE, FIZRIEKEA, FHFTEE 100 mL,

3,10 Z4LEIER (50 g/L) BRI 5 g WALeH, AARAKER, PR E 100 mL,

3.11 MRS AR 99.99%,

V&

4.1 EREFHIRE.
4.2 721 B EEE.
4.3 HPEEKHE.
4. 4
4.5

L

B EhEFH
Hyt &4 . & 10 mL.25 mL,

5 SR

5.1 [EEEiREMLE |
0% By B E RARMEAE B 0.0.0.5.1,0,1.5.2.0 mL 452 F 10 mL AN, EXREAMAKIE
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fii BUAFIES R 4 mL, ETPREIMMA 2 mL BB ,B5),7E 15 min~90 min P, 7F 560 nm~575 nm
SR He . LA [ FEARHE e T R AL, TROE FEH 0 PR AR A bR Mt £
5.2 ME |
5.2.1 RAREBEHHERENE

ijftnnf’l‘%i*?ﬂfﬂ%’éfiﬂ i REGE . B RBEMP S IREEIUEN .. Hita 4 100 ¢ 1 5
A BE R
5.2.2 ﬁﬁ“nﬂ.ﬂ. 5187 59 M

R SR ILA TG 3 W ~4 5 (29 & B E A% 300 pg~500 pg), BT 25 mL iRAT 0, MEFIE R IR L.
A 4 ml. X/KZFE, 0.5 mL 500 g/L S AL, FE 65°CHH ?J((ﬁﬂ%ﬂ:l h, BL{LETEER 20 min~
30 min{RfE— W R4, B, MEAE, %8, MA 3 mL 50 g/L 1L, 10 mL A i
B, i ZEE L, TEHL IR G ar LIRIE 2 min, FRERE(—BATE 1L LB,

WEZA MW 2 mL, BT 10 mL BB ZEIKTEN L 65CKRKIBEPHASK T MA 4 mL 2kKZ 82,
2 mLEKIL 5L 5.3, IR 2, B P 15 min J57E 560 nm~575 nm E LK T H &, P13 WOBEE, fEfRE M & L7
(S HT R 9 AH B R 5 R

6 HZRiItH
1/ N OF

“AXVIXC ].
AT T X1 000

A

X— AP HERS R, RN EREEH 7 (mg/100 g);

A— T R Y FE (L A A B R Ar e fh 28 L @9 ARSI B & &L, B (7 2 B0 ()
Vi—fa it S B B A ZE T (mL)

Vy—HCH 89 A R R, B B E FH (ml)
m%#ﬂiﬁnn‘?ﬁlﬂﬁiﬁﬁﬂt B (g);
RS R AR R R (g/100 g);

1

oo STSEARAE 100 g IR oA B A S
W5 4 R FER BN IAUR — .

7 B
P T SZHE A PR 7 B P UM S 30 R 45 SR B 40 R 25 T A ST A P B 105
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