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RmEREERRE
REPREFRREENNE SHEEE—REZ

1 JEHE

FIRAERLE T R P IE B R R B B SR G — iR v
AR TEEEE bR e AR R B ISP S A P e BB AR B B A YU AN
Bk, KA & R T ST

2 IS AXH

TR FASC R BB AT FLRE B B85 RS, (X B 310 R4 B T4
. LR BI85 RS0, HBURARA (B FTA MBS B A T30

GB 2763 RéZEEFHE RETRGFRERE

GB/T 6682 3Ll s FKMAEMIREH .

3 B

AR IEBE R A Z RB 1R B, 3R/ A ECHIN 3 2 — 8 & Rk e (PSA) B MR I vk, FHSAH
G — TR RRENE SRR ER .

4 s

BRAAEMES B RN R a4, KRS GB/ T 6682 hHlE—%K.
41 &H
4.1.1 WE(C,HO) . RUGBEL.
4.1.2 ZWE(CH:N) . REBRBELR,
4.1.3 Fok(CHy) RAZRER.
4.1.4 EH(NaCD :650°CHyBE 4 h, BATIRIRPLH, &/,
4.2 BEEH
4.2.1 FSIRMMZAE B 100 mL IES 52,100 mL ZBE TR, 5% ES T REA,
4.2.2 ZBEWMEDHE B 100 mL IEE 4,100 mL ZE TR, HHES . R EBRHA.
4.2.3 WE—ESEGHT, KR B 300 mL FHER, A 700 mL E24, B9 &H.
4.3 fRER
4.3.1 UEBLEBRARUEY IR (boscalid, CAS 2 .188425 - 85 - 6,4+ F 2 : Cis Hi,C1oN; O) - S HE=>98. 0%,
4.4 IRA&EBE=RS
4.4.1 EBRERARERS R T FRIUE BARHE S IS AR EC R IR B R 1. 0 mg/ mL ARHERE &
W REREFAATEBRAERNZARMERRARBEREYERENRELERR. RET
—18CH,
4.5 ##

4.5 1 WHZ B4 1R (primary secondary amine, PSA) B #HZEB AL . 3 mL/ 500 mg, A2 .
1
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5 {USEFEEF
5.1 KMt Bk oA TR FHEED.
5.2 FMIABEE,

5.3 AL, 10 000 r/ min,
5.4 gz kA

5.5 &ML,

5.6 HZEE.% .50 mL,100 mL,
5.7 ¥E4EH 50 mL,100 mL,
5.8 TR ik 0.01 g

6 KEHESRE
6.1 BREEERAL

TR i RS 5 2783 1 gt fogud 55 3 B 5 Yl kA
FREY) &L AE
6.2 RXEEHE
6.2.1
iRy
tRic.
6.2.2 O
e A v 7
Py B L F
6.2.3 @A#
6.2.4 &
y ' - ; A i » 25 A A
TR E T A : . S ; 21, 7E A B

DA e =Nl o S
6.2.5 2wt
B ARER AR A 500 2SS i RN AN
Ml AR IC .
6.3 HERE
A MBREIEAET 0°C~4CHRAF ; HAW

7 AELRE

7.1 $RE

FREL 10 g il ORSBH 2 0. 01 @) T 100 mL BZEELLAE A 10 mL 7K, HER A 40. 0 mL IEE %
W2 B R AR 2 min (B E MK 10 mL FNZ B RIZUHRS 20 min) , BEANA 5 g Sl Ak, B ZUIRS,
10 min, 3 000 r/ min 2.0 10 min, 5L,
1.2 &

7.2.1 &/ BSERL
2

8 C LU R R RIRTE .
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B EREBW 20. 0 mL (3 HAW N BEZ)ER 10. 0 mL(FEA IS (A 68 i AR 7
BZE 50 mL BEBE.LET, A 10 mL ZERMES L, RE 3 min, HELR, FE LEEFCHH. B
Al 10 mL ZJEREMIECREZBRIE—R, FEECHEM; TREZEHRKET 100 mL HEHF, F 40C
KBRS ZER 1 mL,

7.2.2 EEZFEB(SPE)%L

A 5 mL Wl — ES STt PSA . WREBITARE S, F 10 mL PE—IE C BeBERR 32 60 Wk /)
F 2mL/min, BEEMBEBRT 0CKEFRBELT,ALKRT. ARB—ECEBRFERE
1. 0 mL, SAHAE—REE.

7.3 Wz
7.3.1 SHaE—RitsEEHt
a) ik . HP -5 MS A BAEH:, 30 mX0. 25 mm(P§42) , R 0. 25 pm, B0H 24 ;
b) AR WRIEEN 70°C, 55 2 min, ) 25°C/ min BEFHBEZE 150°C, L 15°C/ min B
FHRZE 200°C,FLL 10°C/ min BFFHRZE 280°C, 425 10 min;

o HEEOREE.250C;

d B OBE.280C;

e) BR.HK,HE=99.999%, EWi#ER,1 mL/ min;

D BEREER.1 L

g) R B W BERE 0. 65 min J5IFIR;

h) BEFA.EFEE

) BEFIRERE:230C;

P RFFREE:150°C;

D WEFREFEFFRUTR;

m) EFEEE T On/2) .8 140, EH 112,167,342;

n) VAFIEER . 4. 0 min,

7.3.2 @iElRSHiE

RERER P RINY & BIF G, 8RR B AR TS, i TEBRR SRS KRS
PRI RE , B TV VBRI o0 Y0 A R o E 0 A B 4y o (B S R 7R AL AR AR T O R TS L P

MR SR TEBR SRR FaIEE T, ZAHRR B ot RA Al i, F B EmMRERE
BIRE S BRI D, BT B FI B, Brik Bl F A B L SARME S X B B F R E B Lk, A AR
BN RIFEERLER D. £ LREEFGT BRI B[R 2 18. 8 min, KIS BEF (m/2)H m/ 2
140,m/z 112.m/z 167 .m/ z 342(CHAAXTERE R 100 ¢ 33 : 13 : 2 X HFATHIE; BBEEE F m/2
140 M HEFTIMPEER . LR BIEEG T RBEEEREDHSHBE—RITLAEFRAKENE
PRHESELE A1 f1E A 2,

£1 HERNBENBFEERABRFRE

L K ivdy K= 4
A £ B () >50 20~50(%") 10~20(&) <10
SRR +20 +25 +30 +50
7.4 z=akR
BAIHREES S, 982 7. 1~7. 3 BIRLEAT .
8 #HRiTHEMERR

AR B EER (DR PR ERREA.






