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1 SEHE
FAERLE T R HNERRE RABE SR/ RIS,

ztﬁ:ﬁﬁma:j(*\#'t?%\ﬁ\ﬁﬁ? I\ \ﬁﬁﬁ\ﬁm\ﬁ%\*ﬁxﬁ\ﬁﬁ\ﬁ'f:‘§wsﬁm \ﬁ’ﬁ:\g
e fa SRR RE R R E WAL, bR T2 BT,

2 JIEEsIAXH

THISCEXS T A SRR RS AT AR, LR H RSSO, 13 BB AR A8 T4 3C
. JLEARDE B #8S | FSCH:, B RA (RIE T MBS E R T4 .

GB 2763 BMELERRE MHPRGBKRERE

GB/T 6682 Ar#ricle = F/KHM AL

3 FE

WEEPRHNERRE A FRUKERIRE, £ HLB BB R Z 8 Z B 3 B4k, e
BB/ R UL, MR ' .

4 s

KRR 57 BB , 45 07 Bk BT R D WA i 4, A A& GB/ T 6682 T3l E i—4K .
4.1 &=H
4.1.1 Z®%(CH;COONH,,CAS2.631-61-8),
4.1.2 HEE(CH;OH,CAS&.67-56-1),
4.1.3 ZJ(CH;CN,CAS&.75-05-8),
4.1.4 Z®MZEE(CH,COOCH,CH;,CAS &.141-78-6).
4.1.5 ¥KZB#(CH;COOH,CAS%:64-19-7),
4.2 BHEES
4.2.1 FPEEBEOTD EBHR 90 mL BENA 10 mL kH,i84.
4.2.2 5 mmol/L ZER%ZE shE L - FREX 0. 385 g ZBA%K, FI/K M EAZE 1000 mL, LYK Z.BRIAY
pH# 4.5%0.1,
4.3 RESR
FHRBEE RS (Validamycin A, 43 F X : Cp His NOy; , CAS 237248 - 47 - 8) . 4l >91. 0%,
4.4 RAEBRERS
4.4.1 HREBEREESER:FR 2 mgCEHT 0. 1 mp) HRNEENIFES, BKBRIEEE
25 mLAREA RIS , BCH RN 80 mg/ L MARHERE SIS H .
4.4.2 HNEREFRRE TR RETE, A5 QAR EE LA ES RS DI RERM, BH AR
BB ARV VR LR .
4.5 ##
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4.5.1 HLB .6 mL/ 200 mg, A 2435 ; (# FHRTK K H] 6 mL FIEERI 6 mL ki%{k.
4.5.2  JEME.0. 22 pm, XA

b ((FEMigE
5.1 W@ g/ g B UEA B I (APCD .
5.2 AHr R At 0.01 g f10.0001 g,

5.3 IANEHRGAS

5.4 4k,

5.5 BELLHL: >3 000 r/ mi

5.6 HmcHk4ii.
5.7

7 SR

7.1 £
7.1 Kk AKH.

PRI 2. 5 g iEE R ZE 0. 01 @), B F 50 mL H VUG Z R 8508 o, A 20 mIL H s o, 29 ot
AR AT 34 2 min, 3 000 r/ min B0 5 min, R EREWRT—ZIERE . BOE B 5 mL
R T E FREBUE TR 1 W, &3 BT 78 45°COKIS FIRAIH4 2 2. 5 mL DUF . vk,

7.1.2 HBAOZEHAE N EMCERGEE R RSN EF 2R F
FREL 2. 5 g IEE CREFIZE 0. 01 @), BT 50 mL R PUG L B0 P, A 20 mL HEE, HI 3 S 4

AT 2 min, 3 000 r/ min B0y 5 min, P8 FIFWRT—ZIBERE P . BOJS IERHEE AT 5 mL HERE
2
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WEE RRBSE 1K, 53 LB 7E 45S°CKBTRERSEZE 2.5 mL AT, Frfl.
7.1.3 ZFm

FREC 1 g ﬁ#(ﬁﬁﬁj 0.01 g)JJ[I 1.5mL 71(,‘75/;‘[ ’Eﬁﬁ 7.1.1 ﬁ'ﬂzu
1.2 %4
7.2.1 E1HZEBR(SPE) %4k

# 7.1 AT RBUF R AL S UL HLB EMAEBAET, UYL 1/ s ME MR 5 EECE T
BIAHZEBE, A 2 mL KRBT, IR &85 BRI e B — 2B, Ik B A ZE 5. 00 mL, iB5,
it 0. 22 pum JEAR, HERIE .
1.2.2 B—mHEEL

# 7.1 RETRRBE B K ERZE 5. 00 mL, B4, 55 A 50 mL ELEFHBBE.LEF, A 5mL 28
ZB&, WBESR; 3 min, 3 000 r/ min B.{ 5 min, FE L EZMZEEM, B S ml ZRZEBEESE BE—
W. 3 0.22 pm FEME, BEEAH AL — BB E .
7.3 W=
7.3.1 #WGiEsEEG

3% . HILIC(250 mm X 4. 6 mm, 4% 5 pm) , SiAH 4%,

Vizh#d: ZHE+5 mmol/ L ZEREE whin i, BBEVEBL(WE D,

Fi# :1000 pL/ min,

a) HiR.35C;
b) FEEEE .10 kL,
F1 HEGENSERNEYE
{8l , min 5 mmol/ L ZRRELE vh I, %o Zh5.%
0 20 80
4.0 45 55
10.0 45 55
10.1 20 80
16.0 20 80
1.3.2 mitsE&E
Bk &GS LM A,

7.3.3 GENESHIE

FEABRAE TARRMFT R IB R P BEIAL & B0 & BB 306 0 W AL AL B R SR A o T ARV W 3o
EFARE LRSS 2 E . LUSE RN YRAR, WREE R AR hlbR v TEdh 2, i
PRHE AR ER X S AT S B , 2R SR AT VR ORI VR o e T 16y iy i o 3% o7 7 SRR U S Y R 1
WHEM. £ ERIEREET HERERNSERENREIZAN 8. 10 min; FRERIFERCEESLE B 1.

FEAARI SRR T R PR U R O (R B B 18], 5 3 BRAR v TAEMS R IR B B (R 22 A2 £2. 5%
Z PN BRER AP TR T X AR = B S v B B ZE AR v AR IR WGHAT LU IR BB 3R 2 HLE
HOTE BB » JU) A 320 58 S o PR AR A ST R R R U9

#2 ERABAGE—RE/ REEENANEFEENSALTFRE

B
M FERE >50 20~50(8&) 10~20¢&) <10
SeiFROARNT 22 420 +25 +30 +50

7.4 =ARK






