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National food safety standards—
Determination of quinclorac residue in cereals and oil seeds—

Gas chromatography
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41 &H
41.1 WEGHO) . @i,
4.1.2 BREBREHI(NaHCO,) . fai4t,
4.1.3 SEHMNaOH),
4.1.4 —EHH(CHClL) fi%a,
4.1.5 BEE(H,SO,).
4.1.6 FKBEERHI(Na,SO,) : £ 650°CHI%E 4 h, B TR P&,
4.1.7 AHEE,
4.1.8 ZB(C,H,0) . E#1H.
4.1.9 HELHKOH),
4.2 BEEH
4.2.1 BLEA¥EW.3 mol/L,
4.2.2 SEMHMBER:1mol/L,
4.2.3 EHEALHER .10 mol/L,
4.2.4 BRPEE:E 4 mL ZEM 2 mL SEMPBEBRTREEF, MA 5 mL ZEREK 2 g N-F -
N -EfEZE- 4 -FRGEER AR MW, TR A 5 min, W R VST LB
4.3 iR
R AR HE A - SEREZ>99%.
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44,1 LAWK PR A A T « M PRI Bk Y — S R R M i o /L ek PTRAEf » I LA P
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5 {UEmMiEE
5.1 ARG, Alr T1FARK
5.2 SRk 0.01 ¢4
5.3 k.

5.4 JrefkA kAL
5.5

7.1
7.1.1 gihe L. EIEM . P 4 30 min, ¥
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pH H 94:0. 2, FAMES <, W St

7.1.2 F7.1.1 50T s HE T EAAE, f50 2
P EUH 50 mL 4 kiR i, pH Sk 240.2, A
100 mL 40 ¢, #E L 5 min, TE T R KA 2 W B 50

FIEF, A 2 mL P LA sk
1.2 %W

F 7. 1. 2 WS ARE P I 5 mL T4 bes i, B Bt B 60°C ki b RUBE 10 min, ZEBR . H
5 mlA7 HI TRV A
7.3 &

T PR 1T A HUR: 22 7 B AR A O 8 1, S 6 mL A Re bk ok , v 2. BRI (7. D AE
FARZE R o, TR TR B S - TR 10 mL 7 iBkSr 2 YORVE A ZEBURE , 75 2. M 10 mL NE—Aa i

i 9+ 1) PRI, PR 1. 5 mL/ min, SHERFRR I 45°C T RURIREIL . FAMBRHFEA
2






