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441 BRMERE AR MERBRIUAR BRI AL 50 mg ORTE] 0. 1 me) , J P A48, #7558 50 mL AR e s
P EFEZE. FRWIREE N 1 mg/mL, —18°CLLFMGIRE, 77N 12 44 .
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7.1 kR EESR RIS

Wi AT TR TE SR T IRYRS » BB 30 min, FREX 15 g IBAIHGRAE CREZE 0. 01 )T 50 mL £
BB, TIA 5 g EALEY, B FEERAT 1 min, A 30 mL RO I—Z M Z B, FIRIERS 1 min, B
PAREL 10 min, B 4 000 r/ min A543 .0 10 min, B_EEBOTEEER 5 ¢ TAKRBRAMEES, 8L 20
mL B YT 10 g RS BASOHER . 40 CU Tk ERT.
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B &) &7 IR , IR ACE 30 min, FREL 15 g B OFHZE 0. 01 &) F 50 mL BRI EL.LE
B HIA 5 g EALEN, B 30 mL ZJ§, IR BEIE 4T 1 min, A2 E 30 min, X 4 000 r/ min FFE RO
10 min, B IEWGTEEER 2 g BAKBIBRGITE S » 4B 20 mL YW GRS T 10 g AEAD BATSLHF .
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I 4 000 r/ min F9%EB L 10 min, B EEBOTEEES 5 ¢ TARBBMAIR S}, 4B 20 mL BV (A0 =4
F 10 g SO BALIEF . 10 CRITFIESHBERT .
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7.2.2 GPC %4 :3R A bio beads(S-X3) B bA:, MBIH WA TS Z R ZER, W 4 mL/ min, K3
B 254 nm, HPEEFRN 2 mL, 75 15 min~%5 20 min A E) B A WCE SRR 20800 0 » SR SE W
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7.3 3w
1.3.1 SHaESIHSELEE
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b) AEERERF.160°CEEE 1 min, L 15°C/min FFZE 280°C, £+ 4 min, HLA 10°C/min k£

F+Z 300°C ,47#F 10 min;

¢) BEBFEFHE 0.8 mL/min {£#F 10 min, L 0.5 mL/min EFZE 1. 5 mL/ min, £ 12 min;
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h) R 2.0 L,

i) GC-MS# O 280C.
1.3.2 RiEHHSEERY

a) ®BEFX:EL



GB 23200. 54—2016

b)  HLEHEE .70 eV;
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