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RmEEERRE
RAETRERREENAUE
SHEeE—RiLZ

1 s

AIREERE T 8 5 B AR B B SR i — Rk,
AEEATAOR K BT W B85 B SR 8 B TR B8 B A4 0 ch B 2
7% B R AR AIGHE , HAb R R T S R AT .

2 MIEMSIAXH

FEUAEX FA SRR R BARTT 8, FUREE BI85 FIScH: AL I H 30 4 5E F F A3
. FLRARIE B BR5| S, R A (s i A w58 FI FA 0 ik,

GB 2763 BRMELEFHE REDPRAGBABREBRE

GB/T 6682 Ar#rsEi s KM AR B

3 HEFEE

TR R 2R B R 2B 4R B, 8 [ A 2R (SPE) B4k, FISUM 68 38— B OURR U, Mg
&,

4 RFNH R

BRFBE RS A BRI H 4o, KRS GB/ T 6682 rhilE i—giK .
41
4.1.1 ZJE(CH,CN).
4.1.2 HHECHy.
4.1.3 WE(GHO).
4.1.4 ZHBE(CH,0)).
4.1.5 GHI(NaCD,
4.1.6 FKBEBRSN(Na,SO,) : £ 650°CHIEE 4 h, EF FRILth & A,
4.2 HEEH
4.2.1 Bap] 2% “HBE— TRV V. HUPSER 100 mL, 1A 2 mL —HEE, 84,
4.2.2 MWW : ZHE—FEGH1ERE) . BZHF 150 mL, A 50 mL B3, 184,
4.3 HRER
WA HEdh (Dichlobenil) : CAS 5 :1194 - 65 - 6, 4+ F2: C, H; Cl, N, M5 4 F R & 172. 02, 4
>99%.
44 REBERS
441 TEEREIRAERS S BRUE B O BO AR S OREBR 0. 1 me) , FiI I 2EVEAR , B AR 1 000
pg/ mL BITRHERE 2, — 18 C TR

4.4.2 BREEREBRYE TR AR IR R R RS MR B R TR 0. 1 pg/mL WARAET
1
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FEREHEAE— 18°C T IRA7.

45

4.5.1 &SRB HZERG:  ENVI- Carb, 6 mL/500 mg. sl 24 . N EZIMA 1 g~2 g TKHR
R, JH 10 mL Z—H A5 1k

4.5.2 Co[FAIZEURE : Cis 6 mL/ 1000 mg, SIS . ST LEMA 1 g~2 g KBREHS. J 10
mL Z— S 1.

4.5.3 BELUENE0. 45 m, AT AL,

5 (uEEigE

5.1 AR — TR il
5.2 HcHL.
5.3 SLAUGHAL,
5.4
5.5
5.6
5.7

AR LR 18
TR, 23 AT

BE S S AT IR BEREAR PN S AT R
6.5 i

WA PERE S 500 g, 14T B4R 2 B ikl S0 A T (0 BRI, 2B A ARE T 0°C ~
A°C ST RAT.

7 SRER

7.1 I
711 B ERACKKKE
FRER 5 g CRETI 2 0. 01 @) i0BE T 50 mL BEPUIKZ 4 85 04 R, il 5 mL KIRAT, B8 10 min, JIAL

fi% 10 mL, L 10 000 r/min 34/ 0. 5 min, A 5 g ZU084 . 847, 78 40°C LU F i 7 $2 1 20 min, F 8 000 1/
2
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min .0 8 min, BIR L BEHAHBES 2 g~3 ¢ TABBRMOE L EREMES; BMAZEE 10 mL, 3%
1,75 40°C AT ABA #EX 20 min, F 8 000 r/ min Z.0> 8 min, B EEBVAZESR 2 g~3 g TR
PRI ZWEES . B 2 IR ERAVIA, RS 5 mL ZIEmEe-) , RS A 2 mL
Ry, 7€ 0CLITFWIEE 1 mL, #5154k,
7.1.2 #8 BE S B

BRI 5 g OB ZE 0. 01 iRAETF 50 mL BB Z BB LG H, MAZEE 10 mL, UL F S BRE
7.1.1, FEAOCUTFHAE 1 mL, ik,
7.1.3 2 HEBE.EF

FREX 5 gORFBAZE 0. 01 )BT 50 mL MIUH Z B WL H, MAZIE 10 mL, L FHIESER
7.1.1, FEAOCUTHER 1 mL, 5k,
7.2 &4
7.2.1 Cy Bl EDA S

B Crs BAZEBUME e BB O LS TR B 1% 7. 1 1 A1 7. 1. 3 S BB bk
LA, BRI 2 mL SRR B BEVR A, SRS ) 8 mL MRBEVR AT RS , 4 B A R Bk
BEGRERED 6 mL/min, A3 ERR R (Y 12 mL) T+, 40C U FE 25 F. AF
R ERE 1 0mL, 52 0. 45 pm HHUMMRE, B4 iR ME .
7.2.2 RBUBERERERL

WO BB EHRR/MEZRE BRGNS E L% 7. 1. 2 SBRES ALk
EAE, EREE 2 mL SR VIR R SRS FE 8 mL BRI AT Y , A B AR R B b 1
FEHRWEA BT 6 mL/min, B FRBRIEBIB (A 12 mL) FRE$,40CUTFREZIETF. APE
WRAIHEAEZE 1. 0mL, It 0. 45 um B HLATEHE , S AR (3 — Bl E .,
7.3 JwE
1.3.1 SHEtE—RtSE&E

a) KA. DB- 5 ms AIEMPEBYIEHE, 30 mXO0. 25 mm(PIR) , B 0. 25 pm, R PEBEAE %%

b) @R 110°C4R%¥ 1 min, 10°C/ min FHEZF] 160°C{4R3F 2 min,20°C/ min FHEE) 200°C , B

JG7E 300°CJ5iZ4T 5 min;

c) i&#DiBE:ZSOC;

d B OEE.280°C;

e) TR :EAK,4E>99.999%,%E 1. 0 mL/ min;

D HEERE.2 ul;

g)  BEREJTR  RWHERE, T REE % 1. 5 min;

h) %?ﬁ:EI;

D BEEER.70eV;

P BFEIEE.230C;

k)  DORFFIREE.150°C;

D BEERES R B TN R (SIM);

m) BEFERWEFn/2). EREFH 171, @B T (EREH) H 173(62. 4), 136 (30. 8) , 100

QL. 4 IR MBI TRW AT 28 173 #1136 (EXEHE T ;

n) PAFIFERESE] 5. 8 min,
1.3.2 wRBAE

R PSS BT E, SRR AR BOARVE T VRV, AR T8 MRS Y o B 2 S 1

RAERAE B W REEEN . FETAERBAERSARERAENE. £ EREREAHT, &
3






