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AR GB/T 1.1 A NRE,
AERAERER SN/ T 2646—2010 (O RS FMBHRRERBN FE SHAE—FRLE). 5
SN/T 2646—2010 #HLL, FEALINT .
— XA B RBY AR R ELE R BR;
— BRI P B O R’ ST
PRAETE EE R “ HAb & TT S AT” .
AARHEFT BRI B A R A I LK «
SN/ T 2646—2010,
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RBREERIRAE
REPHEBERRBENNE SHEBE—RiLx

1 3EH

ZAFRAERLRE T B P Lk R B B AR A RE | SR R — BRI A W R BIE 7 2
APRAEE R T O B 0k T P B PO B e AR SR AN M o g e R R R A W R R
iE; bR A AT S IR IAT

2 BEHESIAXH

FHUSCHEXT FA SRR RS AT 8. FLETE B85 30, (0 B 60 R4S T4
. FLEARE BI85 B3, BB AR A (R4 BT 1B sk 80 ) 38 F AR 3044,

GB 2763 RGEZZERGE BHPREZKRERE

GB/T 6682 Artrcies F/KHE AR

3 FE

BHEZIERE, LUIE O 5Bl 4 BURRE BREE B MR BUE ik, A SOM B3 — S b RS R,
SR ER.

4 RFnsR

ER A HES , BT BRI R e, K WS GB/ T 6682 FhilE —%K.
4.1 &3
411 AEGHO) . BREB%.
4.1.2 ZBE(CH:N) . REBEE,
4.1.3 FECOH(CHL RLREBE.
4.1.4 G4 (NaCD :650°CHI%E 4 h, BA TR P4, £ H.
4.2 BAEEH
4.2.1 WE—IECKEGH7, 4 B 300 mL FHER, 1A 700 mL 48, 14540,
4.3 RESR
4.3.1 Wik HE S (tebufenpyrad, Cys Hp CINO) « S RF>>96. 5%,
4.4 HREBREERS

4.4.1  TEEEREATER R B EE 4  EB AR BUE BAR S, A B TR IR IR, I LU TR R I S ARV B K

L O mg/ mLEHEREH. MEFRERAAR—ECRERBREYRENFETERRE. BRET
—18°CHr,

4.5 ##
4.5.1 REBESE (cleanert florisil) EIAAZEHA: : 3 mL/ 500 mg, BRAR Y& .

S EEEEE
5.1 SiEE—REE . EA RLEE.,
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5.2 AHTFR A 0.01 g F10.0001 g,
5.3 MHZBUEE.

5.4 k.

5.5 JiEkizE k.

5.6 HIRHA{L.

5.7 H.ZEE.L4E .50 mL.100 mL,

5.8 #e4HHi:50 mL.100 mL,

5.9 BW%:1mL.2mL.5mL.10m

6 KEEHESRE

6.1 EURERRLL
FEAIBRE IR @ 3 M b g B i 52 BT ek A
b3k s iR A

6.2 ikEEH&E
6.2.1 R&E

EEEAe

ML RIIARIC .
6.2.6 ER
WA R AERE S 500 g, i ' e 1R 3 ARE , 3B AT O 0 T
L TR .
6.2.7 K=
B AR FEHRE S 500 g, WTIRCRE S R IRCHE 24 1 ke, BORT (0385 43 22 38 AR AL FE 0 5 W29 20, 39 0l 2
17 5 BB AT R AR AR iR . B EIFARIIARIC.
6.3 HEERTF
WARKIREET 0°C~4CHRAF KRB S A AR T — 18°C LU PR U RS .

7 SR

7.1 £
FREC 10 g AL ORI E 0. 1 @ F 100 mL HIEE.LAF o, A 10 mL 7K, #EBINA 50 mL {IFI 2N »
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R B R B ST RN 2 min M AEE(UFE RIZUES 10 min) , BAIA 5 g Sk, BIZIRBY 10 min,
3 000 r/ min E.» 10 min,
7.2 &4
1.2.1 #/#EsHEEL

RS 20 mL(SE 8 LB B8R 10 mL(FEA: S Y S8 Y B 40 e ARERIZE M) BB E 50
mlL BEERLLEH, A 10 mL @FAIECAS RS 3 min, B EHR,. FE FEFOEMH, B 10 mL Fo i
BERERE—K FXECHE: TEZBHKET 100 mL EEIEF, T 40°CABHHERIE 1 mL,
7.2.2 EEZEE(SPE)$4k

{EHRTA] 5 mL PIEE—IE © Se Bk Florisil &, MBEAAL S, 12 mL FE—E C 57 %
Ji, TR WHE/NFETF 2 mL/ min, WELTBEBBET 50 mL LGP, F 40CKBREEEET, &
[SRTF. ANE—ECHRBEIFEAZR 1. 0 mL, S HAR—FRISUE.
7.3 W=
7.3.1 SHtit—RigsELEy

a) @ik HP-5 MS ARBLHEH,30 mXO0. 25 mm(PI42) , B 0. 25 pm, BiA % ;

b) AiEHERE BREER 70°C, L 30°C/ min BFEFHEZE 200°C, £ 10 min, F L 50°C/ min

BFEFEZE 270°C, /%% 4 min;

o HHHEEOBREE.250C;

d) AR OEE.280C;

e) BE.AK,HE>99.999% 15 FEM, KL JE 1. 45 MPa;

D HEREE.1 pL;

g HHF R LT, 0. 65 min JFIFI;

h) BEFR ALERE;

D BEFRHREE.150C;

P ERFHREE:150°C;

k)  RRIK: B, diBE>=>99. 99 % ;

D flr=R . EFEETFRAFR;

m) FEERWETOn/2):E& 318, EH 320.333.335;

n) ¥R :4. 0 min,
7.3.2 ®BiEAeSHiE
7.3.2.1 REBREEPERY A BIFA 2 WAL HOARYE TRV, S AR TR W S R i A
SRR SE » b5 TR P V007 TR A e bk R e o 78349 157 7 AU BS AR YU B9 R M TS L
7.3.2.2  IFRBECS IR TS AR R TS, 7E 4 AR S A 1) G350 B, 3 B
BRENFEGEREED, FIER T B, iR EFOEE L SRR RS FRER W, HEE
RFEBNRFERRE 1. £ 7.3. 1 L0445 8 it a2 16. 18 min, B F (m/2) K
318.,320,333,335(FLFEHE LK 100 ¢ 39 = 95 : 3D X HHFTHIE; RIBE BB F m/ 2318 S EHETIME
R, 7E7.3.1 RO TSR EDHSHAE—REAE FREAEEMSAMELELE A1
MA.2,

®1 FAEESHAE—RENENESFEERABIFRSE
A H A

ARG BE (B >50 20~50(&) 10~20(&) <10
SUAF AR N R 2 +20 +25 +30 +50







