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i

Al

AIRHER R GB/ T 1. 1—2009 4 i RN E,
FFRHERE SN/ T 2645—2010 (s O60 & b DU Be vt 2% R B M 7 85 ). 5 SN/ T 2645—2010
AL, EEBLNT -
PRESCA A BB R M E2EFIRESCFH;
PEAFAEE P EE ORREN’RRE;
PRAETE FE R “ Kb R T S AT .
AARHERT B R BT R IR A R AR -
——SN/T 2645—2010,




GB 23200. 65—2016

REREERERAE
R BN R EENER T *

1 el

APRHERLE T B0t o DU SRR 2% B BUAS T AIBIRE | SR i — BRI M R BE 7 25
ABRMEE P T 3 R BAG AEAE XYY B L BE L B AR S o O SR Bk R R AR A
RE FBRIE , KAt B & FT 2 IR EAT

2 REMSI AXH

FEISCAERG FA AR R AT, FLREE B #1695 30, 005 B AR A& T4
. LR BRI RS, KBS A (RIS BTA B ER) & T4

GB 2763 RBEZSEFFE BHFREGRARE R

GB/T 6682 4rHSci s F/KHUAE AL ik

3 FE

BHE IR, LAIE © 5ol 2 FEAIRE BRE B M RE U 1k, UM 1 — P AL S TR IR 52
SMRkER .

4 WEFmbE

BRAF HESE BT IR R i, K I RF S GB/ T 6682 3l i —ZK.
4.1 &7
4.1.1 WE(GHO) . RE%.
4.1.2 ZBECH:N) RE%.
4.1.3 FokCHL) REE,
4.1.4 SEb8(NaCD :650°CHI5S 4 h, BAFIRRPLH, ZH.
4.2 BmEEE
4.2.1 RE—FESHGHT7, &) B 300 mL FER, A 700 mL IE ks, B4 H.
4.3 RESR
4.3.1 POSEBEMARAE S (tetraconazole, Cyy Hy CL,F,N; O) : 4l >>96. 5% .
4.4 HREBEERE
4.4.1 DUFEERARAE VA0 FL ]  ERRARBUE BATES , B0 B TRV AR, O LA DI BRI ) ik B
LOomg/ml WizHEMER. REFEHANE—FCREBBRRELEENRET/ERE. BRET
—18CHh,
4.5 #3
4.5.1 EEBR%E (cleanert florisil) EAHZEEUAE : 3 mL/ 500 mg, BiAH %%,

S EHRE
5.1 SAHGAM—RIEN.EARAEE,
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5.2 SHFRE R 0.01 g #10.0001 g,
5.3 [EMIFERCERE.

5.4 gk,

5.5 JEREEEER.

5.6 SN,

5.7 HZEE.E.50mL.100 mL,

5.8 ¥4i#i:50 mL.100 mL,

5.9 BH%E:1mL.2mL.,5mL,10mL

6 HEEdESRE

6.1 BEXHEEBAL

R ORI % @
SR E AL
6.2 HEHE

ETM\?B’T‘?IELD‘J“H:
6.2.5 ZFM

AT AR A
H A AR
6.2.6 ER

B AR PR A 500 g,
L AR IR
6.2.7 K=&

HAT fQAEHERE D 500 g, BTECRE S PR U 29 1 ke SRR WEHL S #0538 20 350 2 3, S e A
TR RECRE . B AR IIARIC.
6.3 KERE

WA LREET 0°C ~CHAF s AR BB RIABIFET — ISCRU P RRAF .

7 SHER

7.1 RE
FRHX 10 g ilBE ORI 4 0. 1 @ T 100 mL FELFEECOH A, A 10 mL 2K, HEGIANA 50 mL #H ZA§ »



GB 23200. 65—2016

P 25 8 B S 3R 4R IR 2 min (G AN (LT BIZUIR Y 10 min) , BADA 5 g E4L8, BIZUR Y 10 min,
3000 r/ min B> 10 min,
7.2 &4
1.2.1 %/ Bsmsi

BRI 20 mL(HE3E B8 45 X 10 mL(7EAE B JE B 8 el AR EE .25 A ) 8
% 50 mL HZEBL.LE S, IA 10 mL HHIE S5, RIE 3 min, HEHE,#E LEFCHEE, B 10mL IE
SRR, FERECHM; FREZEHKET 100 mL RGHHH , F 40°CABHEREER 1 mL,
7.2.2 ERZEE(SPE)%t

SEHIETH 5 mL AE—EC KB Florisil K, MREMMBIAA S, B 12 mL WE—IF © 547 ¥t
Jit, R WE D FETF 2 mL/ min, BELTUEBBE T 50 mL IREMD, T 40°CABHEREEET, &
[T . ARBE—ECHRBMAEEEE 1. 0 mL, S A — RIS IE.
7.3 Az
7.3.1 SHatit—RigsELy

a) ik HP-5 MS ARBAEH,30 mXO0. 25 mm(RR) , B 0. 25 pm, A4 ;

b)  AIEHRE ABRER 70°C, I 30°C/ min BFFHEZE 200°C, £ 10 min, HLL 50°C/ min

BFTFHEZE 270°C , {75 4 min;

¢) HEREOEEE.250C;

d)  EiE— iR DR . 280C;

o) B HEHE=99.999%, {HEM, HSLJE 1. 45 MPa;

D EREEE.1 L

g) R R TR, 0. 65 min J5 I

h BEFRffbFas;

) BEFRIEE:1507C;

D DRFFREE:150°C;

k) RRIR: P, diE=>99. 99%:;

D ek mEETFUHRHR;

m) EEFEREF(n/2) . E8 117, 217.275,295;

n) PEFIZER 4. 0 min,
7.3.2 @BEARSHiE
7.3.2.1 REREPBIY S RIES, Y WA AR TR, SRR TR W S R S R
SARBERENRE , AR AR VORI TR 0 F 10 SR ek i i IO (BT 19 7 7 AR AR T R T R A
7.3.2.2  IRREWSIRAE TAEME B 45 R T % B b, 7040 45 68 ot i) 46 3 0d 11 30, 3 ELZE g
BRIGHORMEE AL, s, Bk Fa £ b Sirv S o B s Fr 5 b, B
AAEERNRFEERE D, 7E7.3. 1 &4 F P55 B A ) 2 19. 71 min, BB F (n/2) K
117,217,275, 295 CLFFE LA 100 ¢ 38 = 11 = 27X ELHFTHIE; BRI\ BB T m/ 2117 X H#HFTIMT
BER. 7.3 1 £ T NERMRED NS GE—REEETHASEMESAHFEZELE A 1
EB. 1,

1 FRAEESHEIE—RENANEFEERATIFIRE
BTSN
AR BE (F0%) >50 20~50(&) 10~20(&) <10
SUHF AT 22 +20 +25 +30 +50







