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National food safety standards—
Determination of clofentezine residue in foods—
Gas chromatography—mass spectrometry

2016-12-18 % fn 2017-06-18 S5t

HAE N\ ICRIEE R DA R B R RS
S SRR N SR P < | BT I N |

:E%ﬁnn;%nn"kﬂg @au\ﬁ




B

APRHERRIR GB/ T 1. 12009 45 H AL IR 2

=
A

GB 23200. 47—2016

ALRHEACE SN/ T 1740—2006 C #E it R P ISR R B R MK T %  SAHEGEIEBRAIER).

5 SN/ T 1740—2006 Af LG, TEALINTF .

—AMEXARREEN B RELEERIFECAHER;

— AR ORRTEA YRR
—— IR YEVE B S HA R S AT S AT
AARAE BT A AR v DT R AR A R AR IR L «
SN/T 1740—2006,




GB 23200. 47—2016

RmREERGH
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1 3EME

AIRHERLE T R SRR B B (S MR A SR E SRS .
APRHEE F TR ESR SR IR TE AR T S B R s R AOWE . KA RS RMAT.

2 RIS AH

TSR F ARSI R RS AT A . FLRE B 851 A3, S0 B AR ZAE I T4
. FLEANE B RTI RS, KB R4 (ERERTA B Ea) & A T4,

GB 2763 REGEXEERIE BEPREZARERE

GB/T 6682 43t s F/KSUME FIRE T ik

3 EE

WHAA—RBAQ+OREGRR 2 _EF EBE RS, UERARERL BEEP EEt
(FlorisiD) B ML, SRR 45 F B2 A5 SR G — B U  SMREE R .

4 s

Bk A EHES TR BN B Ao, K IS GB/ T 6682 hlE—4K.
4.1 &#
4.1.1 WEI(CH;COCH;,CAS 5:67-64-1). .4,
4.1.2 =4 B4 (CH,Cl,CASE.75-09-2).fai%4k,
4.1.3 3FE£(C;Hy,,CASE.110-82-7) . fa i,
4.1.4 ZBMZEE(C,H;0,,CAS 5141 -78-6) . faifsl,
4.1.5 FEo4(CsHyu,CASE:110-54-3) . fajksl,
4.1.6 JEKBBRAI(Na, SO, ,CAS 5:15124-09-1).650°CHI%E 4 h,EFHEHAERPLA.
4.2 BREEE
BRERB/K IS W (20 g/ L) - BX 20 g To/KBEBRN, FI/KEAZE 1 000 mL, A& H .
4.3 WRES
PUSSBRARHEYI RS L A
4.4 fREBREES
4.4.1  VougsespR A E £ P VA . HEBR RIS B A% 0455 e b vk g R » P PR BRI ES Sh) BR VR BE D8 100 g/ mL B
TS S VS AR UERE BB BOBE T 0C~4°CR7E. R 6 A .
4.4.2 USEBESRAE TAEPSV RN ER , 2 BRI _ERAR M A B W4 4 DFARKS, AR
0 ) 220 B P o B X4 R R VR B AR T AR W IR TAE S WBE T OC ~4CREE. REH R 1
A,
4.5 ##
4.5.1 3% B+ (FlorisiD) EAZERA:. 1.0 g, MAHYE .,
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5 REiEE

5.1 ACHAEGE— SIS « T ok ek A U 25

5.2 R ATEAN . T I AME S AR 2

5.3 MR RIE0.01 g F0.0001 g,

5.4 JEREIE RS

5.5 JE/KWERRENFE 7. 5 emX 1. 5 en(NFR) , IN3E 5 em B C/K AR EN .
5.6 JLZEHEIEIM 250 mL,
5.7 4wkl 250 ml,
5.8 ¥4 .50 mL.250
5.9 JEME.0.45 pm,
5.10 RS,

6 sl ESRT
6.1 BRAFERML

30 min, FFEECE RN IET 250 mIS
b e g 2249 20 mL,

K vl AR UG B 28 250 mL A3 =} O'mL B N /K B A 50 mL 58 1 &5, R $E 3
min, {f & 532 W P A . KA T4 2 IR B 50 mL G0 o F A SR B, A O S BEAH
L T/KWRR BB K T 250 mL ¥ f, T 40°CRIG eG4 2351, A 5 mL 3l be— 2
B W (1 + 1D sk , 31 0. 45 pm SRS IE , 7Rk
7.2 &4
7.2.1 @R EiEs (GPC)
7.2.1.1 BEailsdt
a)  BEEREEEAE : 700 mm X 25 mm, Bio Beads S - X3, 3412435,

b WEhA A Ok ZRAFR(+D;
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¢) 5.0 mL/min;

d) HHEER:S5 0mL;

e) TMkPEMARIH .50 mL;

D YeRiARR 150 mL;

g)  WEMER.95 mL~135 mL,
7.2.1.2 BERalsiSRE

5 mL Redpfb iR 7. 2. 1. 1 LB R4 HEAT 84k, & 3B R 2 P BT 50 mL 3R 4B
1, F 40°CAKIBFPRRERBZIET A 2 mL IECHR—ZBZEE @1 SRR, 5k,
7.2.2 E#ZERU5L (SPE)

{FFARTA 5 mL F 24Tkt B Bk 1 (Florisil) B A ZEBUR:, R B IEAA B, RS H 8 mL IE
B ZBMZEEGHDIITRE . WESTWBEBB T 50 mL EEH P, T 40CKBPREREET.
HAREREFEAE 2 mL, S A 8RS EMRIE.
7.3 e

7.3.1 SHEtE—Ri%SEL&4
a) itk .DB-5 MS AEBMEH,30 mX0. 25 mm(NR) , BE 0. 25um, BAH Y ;

b)  EIEEEERE :50°C (R 2 min)—— ™ 180°C (R4 1 min)—cl ™" 270°C (45 10 min) ;
o) HEEEOEEF.280°C;
d) A FiEERE.270C;
e) WS .EK,LEE=99.999%, Wi 1. 2 mL/ min;
£ BEREE:1pL;
g HEEFR TSR, 1. 5 min 5
h) BEFXEL
1)) %%ﬁgﬁﬂo CV;
D WA EEE TR
k) BUEFOn/2) . ZHMFA;
D PR .5 min,
7.3.2 aiENESHIiT

7.3.2.1 ARIEBENRR DR S RF S Bh R W TE AR R MO AR HE AR VR W AR AR SRS
VRIS AR R RE i Wi T 8 YRRV ARr 0 R VR P I 5 08 o i o 349 17 7 A AS A T IR R PP BB Y
7.3.2.2 FEARRSEM AT » BV AR T 400 5 0 B B £ B4R B8 i) S AR AR ORI R Fu R
FRERRERER AP TN, x5t AT S B 0 B SR AL X R F i F M
EAFEEARFEELE DTS PFENNHFUY. £7.3. 1 HENaE&4T, 0
g AOR B A B R MBS F (m/ ) FE LS MR A, LERIREYNSHAE—REEERNF6
B F T A2 L % B AR C.
#1 ERSHAGE—RERERENBSFEERXBRFRE

BAhE SR
ARXE = HE (i) >50 20~50(&) 10~20(&) <10
RVFRIAHRZE +10 +15 +20 +50

7.4 =HR®
AR IRAEES , B9 7. 1~7. 3 I EPAT .






