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RBREERGE
REPREBERZBENNE SEGE—RLE

1 EH

FIAERLE T R & R BE R R B B S AR iR .
APHEE T HSR I DA R4 JOP A B8 R AR AN SRR B R R B B A
L, HA R R S BT,

2 AIEHSIAH

THI R FA SRR RS R . L2 B R5H3CH, UE B IR RAEE R F4AX
. FLEARE BRSSO, KBS RA (AEHE RESR)ERTA Y.

GB 2763 BREZEFHE BRLEPRABARERE

GB/T 6682 4rPriLie= F/KHAE il ik

3 FE

WP REBERAZRER 2B 2 AR EZ R AR (PSA) BB, HSAH
BB FREFERIENE S E /.

4 s

Bx 7R HE S, BT AR R bl K AFF A GB/ T 6682 FHLERI—%K.
41 &
4.1.1 WECHO) . REGBEL.
4.1.2 ZBCHN) RGBREL.
4.1.3 ECHCH RAGZREE.
4.1.4 GAH(NaCD: 650°CHIBE 4 h, BA TR FARE, £H.
4.2 BEES
42,1 ZIEHWAMIEDS: B 100 mL S 45,100 mL ZEFou%RE:HP, B%EAS M EEHA.
4.2.2 FCOHEMWMZEE B 100 mL IE24%,100 mL ZEF4ERRI . BHES. BT EHEH.
4.2.3 WEA—ESEEGHT, 4L B 300 mL E, i0A 700 mL FES 4, 5.
4.3 WHER
4.3.1 SREBERIREY R (propyzamide, 5-F3 : Ci, Hiy C1e NO, #IXE 4 F R & 255, CAS 5-: 23950 -
58-5) . 4EEE=>98. 0%,
4.4 FREBRERS

4.4.1 PORBLE IR  ERRIPOE B AR A R N RV R SR EC R BUR BE D 1. 0 mg/ mL BYBRMERE
. REFEFANTREBE RN O RERE BT BIE S RENTELERR. RET
—18°CH,
4.5 g



GB 23200. 67—2016

4.5 1 WHZ 5K (Primary Secondary amine , PSA) F#HZEHUH: : 500 mg, 3 mL alif 253 .
O {UFEigHE

5.1 AARMIE— B B B F3& W (ED .

5.2 [EAHEEMCEEE .

5.3 ME#, EEE 10 000 r/ min,

5.4 EEEAEER.

5.5 AWML,

5.6 EIEE.LME: 50 mL.100 g
5.7 He45H:50 mL.100
5.8 JMHTRF- R 0.9

6 HEFESRE

6.1 BUREHBAL
Bt EORE
Y E RN

WAZITT: R BIT 1k K A5 S
6.2.5 ZFm
HUA AR PERE S 500 g, JH T i3 2. i O RS AT AN
] AR ARIE .
6.3 KXEERTE
TRAT R BEEFE T 0°C ~4"CLRAF , HAWIGAAE T — 18°C LU F A ARAE

7 SR

7.1 #Bm]

FREC 10 g i0FE CREI 2 0. 01 @) T 100 mL ELEEB.LA5 R, LA 10 mL 7K, #ERG A 40. 0 mL iF & 4
RIZNF , XA 2 min (B2 07K 10 mL F1Z S BIZRET 20 min) , FEILA 5 ¢ Z04LE0, RIZUE
10 min,3 000 r/ min & 10 min, ¥4k,

7.2 %k
2
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7.2.1 #/BHmeit

B ERRIK 20. 0 mL (BE3E. 892 D (BZE)EL 10. 0 mL(ZEA: IS H B 6840 8 AEEFIZEH)
FBESOmL REBOES, A 10 mL ZIFEME DL, IRIE 3 min, BEHE, ZE FEED LM,
FA10mL ZISRMECKREZRE 1 K, FEECHM; TEZEHKET 100 mL KEE D, T
40°C/KB PR ZIE 1 mL,
7.2.2 EH%FEE(SPE) %4k

Al 5 mL WEA—IEC5eTMYE PSA B, #RERBAR S, B 10 mL FIEI—IE O ALt , B Risd /b
F 2mL/ min, WRLTMGBEPE T 0CKBHIEFEZET, AEKF. ARE—EFCRBERIERE
1. 0 mL, SAREE— S E.
7.3 JxE
7.3.1 SHtiE—RtesELEt

a) fEikH. HP -5 MS AREBHAEH:, 30 mX0. 25 mm(PI42) , BE 0. 25 pm, BUAR % ;

b) GIERERE MHEER 70°C, 45 2 min, L 25°C/ min BFEFRZE 150°C, L 3°C/ min BF

FHEZE 200°C, B 8°C/ min BFFAEE 280°C, % 10 min;

o) HREOREE.250°C;

d  BiE—mEEEEOEE.280C;

e) ﬁ%:iﬁ’@EEZQQ- 999% 9@5&3—'—%’144 kPa;

D R L

g) HEEH R . LW EkRE, 0. 65 min J5FF I

hy BEFX.BFES;

) BFIREE.230C;

D DUARFHREE: 150 °C;

k) RN R F RSN

D BEHEBRNEFOn/2) .8 173, M 175,145,255;

m) EFER 4. 0 min,
7.3.2 BitNRRRBiIE

R P B Y & BRI , 3 B IR AR B AR LIRS, M TEB R SRS AR S
FEFERERRE , 2 P vE ARV O AR R B v SR B T e p ) o A 2 B AR A SRR T B R AETE R A .

IR S E TR B SR FaIEE D . EARRA B A AR H I, AAMBRE =G
HIRE SR B AP, I A M, Fr B 7 i E B L SindE i X R B F R E B b, HEAE RIFE
BEN(AKFEERE D. £ LRAEFMTHREBRERABETELY 14. 0 min, KRB F(m/ 2K m/
2 173,m/ 2z 175.m/ 2z 145 .m/ z 255 GLARX £ BE N 100 : 72 = 24 : 36) X HH#ATHIE:; BRIBEEHF
m/z 173 S HHFTIMF R ER . £ LR BIEFM T REBERITEDNSHAGE RSB T RAE
AfERRHEEELE A. 1 f1F A. 2,

£ HEMEXNEFEERABRFRE

BAprRE SR
AN E B (B >50 20~50(&) 10~20(%) <10
SR HXT 2 +20 +25 +30 +50

7.4 Z=HKE
BRA RS, SR IR 7. 1~7. 3 IMLE AT .

8 HZRITHARR
FEEHELEN SRR (D AR REBER R E R .






