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AARHERZ B GB/ T 1. 12009 4 B N2
AR HEAE SN/ T 1742—2006 (ki O RS PHEEHRBROBN FE SHEREBRREE),
E SN/T 1742—2006 #iLt, TERLIT .
— IREXF BB TR RLBRIFEIAER;
—IREZ TR DR STECR R
PR E I Kb & f T S R
AR HE T AR HE R T IR A R AR 1 LK -
—SN/T 1742—2006,
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RAREERRE
REPFREREENUE SHGE KL

1 EH

FIMEAE T R TPEHEMHRER (SR A SR 6E—FSa .
AR A T/NE EXR BR FHPEFRARBRENNE. BMURRTSRIAT.

2 FEHSIAXH

THUSHEXS FA SR RS, LR B BR85S, 10 B RIS T4
. LRGBS, HRE A (BT M5 E A FA S0,

GB 2763 BmELEFHE |RPRGBRIRERE

GB/T 6682 AHHrki= F/KMEMIAE b

3 R

BAERK—ERIRG R 2 @ PR — R, DR A6, B2 3% B ik £ (FlorisiD
AL, SERBOR SR I B A , UM A — RIS ORI, SR E

4 ARk

BRAFHES TR B R s, K A GB/ T 6682 il l—%K.
4.1 A
4.1.1 AEI(CH;COCH;,CAS &.67-64-1). ik,
4.1.2 —EPH(CH,Cl,,CASS.75-09-2) . &4,
4.1.3 HC4E(CH,;,CASS.110-82-7) . faijlk4t,
4.1.4 ZBRZBE4(C,H;0,,CAS &:141-78-6) . fajifat,
4.1.5 TF#(CHy,CASE.110-54-3) .. kst
4.1.6 FTKBIRM(Na, SO, ,CAS 515124 - 09 - 1):650°CHI4E 4 h, 5T HHARPLH,
4.2 BEERS
TRERGKYE M (20 g/ L) : B 20 g Fo/K BN, FI/K B2 ZE 1 000 mL, A1 %M.
4.3 AR
B EY TS IR R A
4.4 fREBRKES
4.4.1 EFFOIARVERE S VR VEATREUE B MBI HORAR Y R , A EREC R YR K 100 pg/ mL B4R
HERR VAW AR UERE B R MOEOE T 0'C~4CIR A RN 6 1A .
4.4.2 BFHRASARME AR RIBRWER, 23R B ERFEESBRTARED, ARTR R
BE L BE X4 IR BV BE AR HE TAEW W A TR HOBE T 0C~4CRE. RER N 11N A,
4.5 #H#
% BEE+ (Florisil) EAHZEBUE 1. 0 g, 8RAA Y %,
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S w5 E

5.1 SMIa ik R - Fo i B e i 4 .

5.2 B A IO R AR S WA

5.3 Ay R R 0.01 g H10.0001 g,

5.4 iR .

5.5 T/KWEEEGIEE:7. 5 emX 1. 5 em(NFR) , %% 5 om 5 TG/KEER N .
5.6 EZEHIENE 250 mL,
5.7 4wkl 250 mL,
5.8 4 .50 mL.250 m
5.9 EME.0.45 pm,
510 ¥REs.

6 HEfE5RE
6.1 BUREEARAL

s FE i
6.3 HEERTE

AT ANTHAT
7 SRSR

7.1 42EH
711 BREGAHEL 20 gOFf
I 30 min, K 3REBGR HhIE T 250
Kt e 222 20 mL,
7.1.2 4nRBOREE S E 250 mL JMls =TT 0 mL RN /KEE BN 50 mL — S0 &, =%
3 min, # 8 41 R SR B . AKAHFRSR 2 UK, A 50 mL S P e E BRI, & 0F U B
2 TR R ANAE LK , HETF 250 mL We4EHE T 40°CKE P ER IR 25 T A 5 mL A E ke — 2
% 2.l (14 1) AT sk , 3 0. 45 pom JERRET 8 FR¥1E .
1.2 %4
7.2.1 R &S (GPC)
7.2.1.1 EEeiEsy

a) kA :700 mmX 25 mm,Bio Beads S- X3, 80024 # ;

b) VB — LR AR+ D

K—THER Q1 +4) , Rk 7
2 it ﬂ—&!%%ﬁﬁs? 400(:
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¢ WE:5. 0mL/min;

d HHERH:S5 0mL;

e) THMkBEHARTR:50 mL;

f) BB 150 mL;

g WM. 75 mL~105mL,
7.2.1.2 BE@EsUSR

¥ 5 mL FRRLiBER 7. 2. 1. 1 MU I MESHAT A AL , B P18 4 I 22 58 A A Y T 50 mL ¥R 450
H, T 40CKBFREFERBEZERT A 2 mL ES BRI, k.

7.2.2 EHEZER%(SPE)

{E AR 5 mL IEC 5Bk uksh B Bk 1 (Florisil) B AI X BUEE , BEE B AL D, REH 8 mL IE
CHE—ZRZEEUTDHITHRE . BELWHBE T 50 mL IREMP, F 40CKBPREREET.
HAREBRAEEZE 2 mL, S A S — RS0 E I,

7.3 Mz

1.3.1 SEaE—RiLtsE&y
a) AR :DB-5 MS AXRBHEH,30 mXO0. 25 mm(HR), B 0. 25 ym, A HE;

b) AR :50°C (SR 2 min) ol ™% 180°C (R4 1 min)— oo ™™ 270°C (4544 10 min) ;

o) HEEOEE.280C;

d) @;ijg_'ﬁiggnﬁﬁ:270ti

e) BWE.HK,HE=>99.999%, W 1. 2 mL/ min;

D bR L,

2)  HEREFR TR, 1. 5 min JFFFHE;

h) BEFR:EL

i) HHERER:70eV;

P AR EEE TR

k) WHBEFOn/2) . 2RHFE A;

D BREER .5 min,
1.3.2 @igiReS5Hit

IRV P EF R 0 & BB 0L , 16 58 R T BRAR L AOATME T ARSI, SR HE TR SR SRS
AR RE , AR AE T VT RN R DU RE UK BT AR B0 1 (B X S 7R (XSS M R S R A

FEMFSLBAN T R PRUYRNER SR B S TERRERFEENBRE R
MR EEAIETIEE FHHRA, S LT REEFHNEESHRAESMNEFHEELREER
WER A (A ERE DA e SR EES SNy, 4 7. 3. 1 MENELGT , B 0E
B Bsf 1) B H I B F (m/ ) EFE LS TR SR A, BFREARIRHEY) 00 AR (63— BRI B 3 7 6% B Fn iR
EE S ILKF B fEt R C.

#£1 FEASHABE—REEENENSFEERATIFRE

LV ivay K= o4
AT HE (L) >50 20~50(&) 10~20(&) <10
SRR +20 +25 +30 +50

7.4 =AikE
BRA IS, 3k 7. 1~7. 3 BIHLE AT






