ICS 65.100
G25

Ll

m

|
1
>.
il
\

/
=H
|
H
H

< FR 7

GB 23200.23—2016

BERLZEERIRE
= n it R E 7% B =RE
% B — g/ itk

National food safety standards—
Determination of dinoseb residue in foods—
Liquid chromatography—mass spectrometry
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ARHER R GB/ T 1.1—2009 4 H B EL .

AHEAE SN/ T 2457—2010C#HH O R @ P HUREBYR BB MNE  BAGR—FL/ HigE).
5 SN/ T 2457—2010 AL, FEHANT .

—REXAB BRI R R EEBRIFEITER;

—ERRP A O’ RO RS,
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AARET BN R R Z R ER R .

——SN/ T 2457—2010,
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REREERRE
RmPHFABRBENVE REBE—RIE/ R

1 EHE

AARHERLE T 8 dh AR B AR B B IO A MU (R i — TR/ RS I T
FOEE R TIER R H K 4P B8 /NE S P 2 M KRS M4 PP B R B B AR
RAGIE, KA & & TS BT,

2 FEHSIAXH

TR FA R ARS AR K. 2T B S| 3, (UE B 8 ARASE I FAX
4. NEREBHINEIFXE, REF A (EEIANEERER) EBRTAHE.

GB 2763 HMELERIE BRPIRGBARIRE

GB/T 6682 4rHrici= FI/KHUAE iR Le g

3 FE

FAZ G RBUARE R 2R B I H AR B R BRI 538 (3 v b, PRV 3 — IS/ RIS, ST
E.

4 bR

BRAFERES, A BRI NP4, K IFFE GB/ T 6682 FHLEN—RK.
4.1 &=#
4.1.1 ZiE(CH:CN), B (il 4% .
4.1.2 HE(CH;OH), B AILE.
4.1.3 FE$(CsH).
4.1.4 ZBZEE(CH:0).
4.1.5 @4 (NaCD,
4.2 BEES
ZRZBE—ATHA+H1L,ERL) SRR ZRZEMA LR
4.3 FES
Hb SR B HE S - F R, CloHizN; O sCAS 588 - 85 - 7; 4lifF =99 %,
4.4 fRAEBRES
4.4.1 uREPRAERE SISV METI PR BUE B A9 b R B AR A, I EREC AR 100 pg/ mL ARAEGE &V
—18CLI T 7.
4.4.2 IRERE TRV . HERE TR BUE B MR B i A R AR MR E TR e, —18°CIM
THEF.

4.5 #H
0.22 pm ﬁmﬁﬁo
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5 (EEmgE
5.1 WA — %/ RGN : FCAT v s 35 g U
5.2 AT R JEE 0.01 g F10.0001 g,

5.3 B.04% . BEEY,50 mL,

5.4 BB B AL,

5.5 WIERGA .
5.6 Hydh.
5.7 B,
5.8 JiehkzEKA.
59 AAKTANL.

35 Je kA

AN

eI )5 1 b i P TPRGRE  7 2E BE JE  E
FAR 60 °C /KI5 : i SPtL i PSAPREE, T| £ IR A\ T A A P
ESPIR ¢ IE Ty A
6.2.5 Z4ip
AT R TR 4 95 E D
6.3 R
ACR RSB I R Y
JeRAT

7 ESBR

7.1 W

PRI FE L2y 2.5 g, LW EEBTRE S 25 5 g CREHI3 0. 01 @) F 50 mL B0 b CREFESIN 3 mL
AR AFRE i FE ) S A 25 mL ZBEFN 5 g S4AkEH, LA 10 000 1/ min 4§ 2 min, LA 4 000 r/ min &0
10 min, WA 25 mL tLEE T, HZ I E A% 25 mL,
7.2 ik

7.2.1 REBEBIERHG
2

7 RRAT 2R e o A e 1 2 Tt
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a) ¥{LH::S- X3 Bio - Beads 34}, Bi4% 38 um~75 ym, 200 mmX 22 mm (H2), A4 E;

b JishH . LB Z.BE—3FC 4%, Fi# 5 mL/ min;

o) #HFEE.5mL;

d) BHLER:0 min~10. 5 min FFBEMEW , 10. 5 min~15 min PAEBEREH .
7.2.2 %ide

BB 5 mL FREAW, KB SBSCTRSAKEELET, EXZE 10 mL, B 5 mL ZBZE—FC
SER 4R 7. 2. 1 R B B a5 008 L. Kl ERBE B T 45°CAB LIREE T, s
A 1 mL FEERSRERE, IF MRV 0. 22 pm APLIEEE, SE0H A% — it/ Rk E .
7.3 #=E
71.3.1 BHEGiEsEEG

a) it Cs 150 mmX2. 1 mm (1R) ,Rif% 5 pm, AR E

b) HiR:30C;

o HEER.S [.LLi

& WIEBERRENLE L.

®1 REREEEEBEEE

H‘J’rﬁl,min 0. l%m&m%ﬂiy% ZJEE9% iﬁiﬁ,pL/rnin
0.0 30 70 200
4.0 30 70 200

5.0 10 90 200
6.0 10 90 200
6.1 30 70 200
8.0 30 70 200

71.3.2 RiEsE&H%

a) B HBEERFRESD;

b) F#EFR . AEFEEER;

o HiSEREEES LKA,
7.3.3 EBIllE

IRERER PR RS BB S, 35 v L E AR T MR TR AndE TR AR R AT i
MR I R AR BRI R TS B Y . SR dE TR AR SRR S 2SN E . E LR EER Y
T HbSRER S R B A 240 4. 55 min, 115 BY BIARHE S BN Wi 46,335 B 5 LR % B,
7.3.4 mE@E

BEATRE MR T B B, ARSRAS £ S B £ ik 0 O B ) () SR AR S — B, LR FIBR T B MR R
o, & B PR T RO AN S B SR B R B FRE A T B BB R FRARHEIS GS EAR L iR ER S E 2 M
SE R B » JU) AT 3 BT A R AR AE R I B

F2 EMHENEANEFEENRRAFRE

BN E SR
T BE (Fed) >50 20~50(&) 10~20(8) <10
SRiFRAERT R 2 +20 +25 +30 +50

7.4 ZHAXE
ERAINIRAESE , 398 7. 1~7. 3 FIALE AT .






