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National food safety standards—
Determination of carbaryl residue in meat and meat products—
HPLC—fluoresce detector with post column derivation
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AARHERLE T P R R 5 b R R B BRIV (il — R R AT PO .
AARHETE BT 45 P S B AR B £ A B KR Sk o R 26 Rk B R U2 , HoAB R R T S IR IAT .

2 B AH

TR FASHMB AR AT 0. FLRE B R0 5] RSO, (0 B R RARE R T4
. LR HP5| FSCH, HEF R (AIEBTA B S s ) & A T4 30

GB 2763 RMEZEEFTHE RHTFREGBAIERERE

GB/T 6682 Srifrscie s FlKAAE AR 7

3 FE

FARE—A MR SR RIRBE R PP RBR B Y, R EREITERLE  E, R 6
B, BEEMAR , ORI SN, SMr R E & .

4 RFFnaE

BB S B R R i ikl . K AR & GB/ T 6682 il e —ZK.
4.1 =7
4.1.1 ZJE(CH,CN).faiaf,
4.1.2 ZBZEE(CH;O,) . faifat,
4.1.3 F4(CsHy) . Bikal.
4.1.4 PEI(CH;COCH,) . fai4t.
4.1.5 FHmEk. ¥ 30°C~60C,
4.1.6 TC/KBIBRHI(N2,SO,) :650°CHIE 4 h, ETHRBAVHNEZR, MTHFEEPEM.
4.1.7 SALB(NaCD,
4.1.8 REATERN.
4.1.9 42— HE(CyH:;0,,0 - Phthaladehyde, OPA)
4.1.10 #H#EZBE(C,Hs0S, Thiofluor),
4.2 BEES
4.2.1 NaOH #i(0.2%,m/v) : B 2 g NaOH, LI/KEAZE 1000 mL,
4.2.2 SE_PEWBETUERO. 4%,m/v).
4.2.3 AR FESRW. AN EA 945 mL OPA #EH, AEHSEE SO KEZEZS 10 min,
100 mg OPA B T4 10 mL @ 3520 B B, 8 OPA WS BINABRER OPA BRI, 1 2 ¢

HAEZBEET 5 mL OPA BN b, M ABIEHEF, 35 LIRS, 5T S, AWK B L0, KA
1
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HESU A i 3h v n) LA e TR A
4.2.4 ZRRZFE HOHRSWHE A1, KB B 100 mL Z 5 Z 88, A 100 mL 3 04, 324
.
4.3 FRfES
BZE . 5073 C, HyNO, ,CAS .63 - 25 - 2,4 fF>099. 5%,
4.4 FRAERTRE S
4.4.1 PERIREEER
PR GE Bk A PP 25 bR i 5 LA 2 i
4.4.2 FRERKREITIER
Y7 3k 1) £ 45 T ol = Jih CIR SR 1. RAET 4°Cuk
FiN.
4.5 #H#
0. 45 um Je e 3E)

S {UH/MgE
51
5.2
5.3
5.4
5.8

5.6
5.7

il ARG 6 N H o RAFET ACUKFR N .

B AL AR UESE B
6.2 HEHlE
6.2.1 &
R I HL A A i 73RO ) AT TERAR N B I b
HARic,
6.2.2 sk

R BT 4 TR A S R 1T S R ST TR
HIFFRIIARIC.
6.3 i RE

BURER T —18°C LI T HR4F.

7 SSR

7.1 &l
PRIDUEAE 20 g ORI 0. 01 @), T 100 mL HIAE=AMMH, 7K 6 mL GIAE S K 20 Ik 6 ik

B2 20 g, WIEHTE 7000447, 7K 6 mL) , il 40 mL PR, )% 1 min, IN4EAL4N 6 g, Fo4M4R40, T4
2

Bt MR T 500 g, 38 AT TS A AL
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30 mL7 Bk, $R3E 30 min, HX 35 mL AR LIEW, 2K BIERGIE TIRER T, RHEEH]1 mL,
2 mL ZBRZEE— I A VRS, I B 3 K. ZMZ BT HEA RN 5 mL,0. 45 pm FERE
8, fe .
7.2 BER%(GPC)EL
7.2.1 BERaERMSERY

a) #fbH 400 mmX 30 mm,Bio Beads S- X3, 80/ % & ;

b) W ZRZEE—HTLE;

¢) WiE:5.0 mL/min;

d HEHERI:5mL;

e) {HAEEB:10. 0 min~15. 0 min;

£ ¥ F4FadE .5 min,
7.2.2 BERBISERBSEEE

a) HEMRBEHBRNE]L;

b) WAL SHE OGRS

o) HNEM.2mL Z.EH 2 %

d FEAEEM:1mL,

F1 BoRBEE
WIS VRIS, BE H=E
C Torr
1K 50 280
RESR AR 2K 52 220
IR 54 210
m 1K 52 220
Vhigie R Bk = > "

7.2.3 BERaiEsMTR
¥ 5 mL Rk iid 7. 2. 1 F 7. 2. 2 B M AM T L S0, BE 88 1 mL BLBRIIRE.
7.3 e
7.3.1 BHEBIESEEH
a) fBiEH.Cs,250 mmX4. 6 mm, EE Sum, AN E;
b) #EiR.42°C;
©)  FEKAS: A 330 nm, Aoy 465 nim;
d)  Hish#l. ZHE+K (4060, 4R LK) ;
e) ¥WiiE:l.0mL/min;
D BEEER.20L,
7.3.2 HEFE
a) MR 1 KR, 0. 4 W B EILGIER , P 0. 4 mL/ min;
b)  fi4iRA 2: OPA &XH|, FEE 0. 4 mL/ min;
o) RIEHRE KFRE R 100C, fERENER.
7.3.3 @wifae
RS RE W gk T PP 25 B & B L, 16 5 ViR BE AR T AR M T P EL o o7 (L N 7 O R T A 4R AV
B, 7L RBAHGIEALET, PR ABHER 11. 1 min, AEESRE A. 1,
7.4 =HaRKE






