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R m BRI E

1 EH

APREAE THRE GUE KR ZREREH A A BFERTRNIETE,

FHHEEHATRBPANNE. AEFEEGRERER TN & B TR ZK A0 R (n
A EARF .

EFERHR P —ER0.10 mg/ke, FH IR 1. 25 me/ke,

F—% IE-aERFLEE
2 HIE
 BRRRAYETRENSBER AR LESE. SV EESELHRIE. ENT5MD.

AR (ERARGEMEEE pH TERBEGS=TE Y, BEMEAE FRERNE XTNE, HER
HAEBRAIERER, SHERVILBEER.

3 &7

BT ERAAKBAARERNEEFK AT oo, 2R TRZED R RS,
3.1 WHE. |
3.2 BiPRER-BRRRET (20 g/L) FREL 2 g B BRAR B4 F 100 mL BEBE (3+ 1)+,
3.3 EEAI-XKZPEEBEH40 g/L) B 4 g SEILW, BT EAZEFBREE 100 mL.
3.4 Z2BEBEHE( mol/L): B3 mL kKZEE . MK FEZE 50 mL.,
3.5 HERARBANBH-FRO. 19 g HEEREEN ML BKREEBE R0 g/L) HFHIE
BN 0.125 g ZMRAA HZMBEWG. OWEY pH A 5.0 (L), I/AKBEZE 500 mL, BIKFN{ER.
3.6 ZEREABWL(250 g/L). -
3.7 WHRMEEBR I 0.22 g R, LB ZEBEBRG. OBEME, MKEA 450 mL, BZ BB K
(250 g/L)¥5 pH & 5.0, B I/K W FEZE 500 mL, BIkBHKRE.
3.8 W (pH4.7) . FREL 30 g /K ZEREN, 3T 400 mL /Ko, b0 22 mL 3K Z8 . BB 2 vk Z. 88
pH N4 7, REMKEEZE 500 mL,
3.9 ZZEFHR-BREEBRGH100) BE 25 mL ~ZEXER, B F 500 mL §ipY,
3.10 MRS M (100 g/L).
3. 11 S EALAWE (40 g/L) (FRER 4 g SEIL BT KIFHRBEZE 100 mL,
.12 BB MHTERO0.2210g28 95C~105C FRAWASHELH,. BTK,BA 100 mL &
BERF.IKEZE RS, BRKATRAE. RERESEAHET 1.0 mg &,
3.13 FARHEMAR . RE L O mL FAREERE,. BT 200 mL AR, MKEZE,BS. KBRS
EAHYTF 5.0 pg &,
314 BEELKN BEHKITR 4.5 em, BT HEAU0 g/L)-T/KZ BB, T 100°CHT & H.

4 {Lz5

4.1 BHTBRE-AE 45 em, &2 om, EABETIRROLNE, IFHE MENE GRS EAMR YRR A,
HERAWS. HRHENETTER.
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REET

5.

5 SOWPR

5.1 ¥tk

5.1.1 HERE

5.1.1.1 BARRE.TBoaEE . HBeREadlam BRAREFLEAE 50 g~ 100 g, B ¥,
2140 BHif .

5.1.1.2 ZEFX KB . BRUTEWA,é. T V. B4, FRE 100 g~200 g ik ,80°C B X T4,
B,at 40 BiE. SRUBEERR, FAHEMKS .

5.1.1.3 HHREEEBYE . REHREMma e, e B &SRR RS FRBBT A
B 1,00 g~2.00 g FHHAG R BEE)AN, 04 mL BRREFE R 100 g/L), InE A HMAE R (100 g/1)
FREE,BOEER.5 hLEEETHEARE REEKBELET, BMBARALELSE M, 7T 600C
g N IRAL 6 h, fR KL B4 BUB IS R T4 8L

5.1.2 W=

5 1.2.1 BBHESEFA TP RmM0.2 mL HEAM-TKZEEHERA g/L), EERES
%, FesCHICHBATHT . ER—BEEE RHE&MH. BRBEFGC.IOETAN.

5.1.2.2 FREL1.00 g~2.00 g AbF)S AR TR AR, B0 4 mL K, #EFES 500, FESR. I
4 mLEIRSER-TIERS I (20 /L), X EZR.BRES. MEHNZKALE, NEE KL £FB ABH
£, 4 mL kK SEEEERES EBESEABNER, FHERIHTLE ARG R T £,
ATH0 4 mL BiERAR-BLMIE M (20 g/L) FHIR MRS SE % BB A B EN T HEE . BRREN B
55C+1°CHEBSENRR 20 h,

5.1.2.3 25 Te i 0.0.2.0.4.0.8.1.2.1. 6 mL $EAREMHE (Y 0.1.0.2.0,4.0,6. 0,
8.0 pgf). IIKE 4 mL, & M0 g/LOMRERE-FIMEE 4 mL, YR %R, BRIEST (U208 RIE
=B, BEERBRAARE 20 h,

5.1.2.4 BE&BRM, BTE&Z, 45820 ml K, PEZRBEEZNEEIABREER, ARE /DL
SE B A 100 mL 2R F .

5.1.2.5 A FAHBES SN mL HFEERESTERS. 0 mL Zr#,8.0 mL NET,3.0 mL #H
RSB YW, 13. 0 mL 7K, B8, B 10 min, FIA 10. 0 mL Z“Z X Z-F LB (5+100) F# , R &%
2 min, B . FEKE ABEAENE FABELRET 10 L FERKAEF.

5.1.2.6 1 cm EHFT 580 nm B A LHRESE RN E L, MR E 2 845 i il 2=, S RO E

oo
n b W N

L ERBEH.
5.1.3 &8i{HH
REPEHESEELOHITIHEAE.
_ AX1000
X = L X1000 (1)

A H .

X —RBEPRBSER, RURZERET R (ng/kg) ;s
A —E AR RN RER, RO R (1) s

m —RAENAR, BN E(D.
HEGEREEPNAERET,
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5.1.4 KBEHE
EE&E&%#Fﬂé«%ﬂﬁﬁiﬁ(ﬂi%%#%Eﬂ%ﬁ%fﬁ?ﬁﬁﬁﬁﬁﬂﬂ%ﬁm 10%.,
5.2 HHERE
5.2.1 HXELE
M 5.1.1,
5.2.2 WE
5.2.2.1 [ s5.1.2.1,
5.2.2.2 Fis5.1.2.2,
5.2.2.3 [ 5.1.2.3,
5,2.2.4 HERY BTEE.243H 10 nL KAKRBEEZRNNAEPHEER BB DMLREE
A2 mLEZELBAERT,
5.2.2.5 #SHTHELAE M2 oOmL BEERBSNEHE. 3.0 mL 2K 6.0 mL FH,
2.0 mLEY AR SR ISV, BN /K 228, 147, 50 E 20 min, L 3 em LEAR(SHEHE K 580 nm) AZH AT
T, WA BRI R 2 FI AR B 2R LR
5.2.3 ZHREItH
7 5. 1.3,
5.1.4 HEHK
R A TRENFRM I EERMWAN EERBBEERTHHEE 10%.

FiF RUFE—ARAILERE

6 RiE

AELHERERETE . 2 ERLE  EREAG T, . REBELEA XL B AR A LM R,
FEHAN HRREA ARECETEEY, SHEREER.

7 KA

AN AAY IR E RN EBE T KN Ao, £ AR TR ZEERET.
R EA

HEE(1+11) B 10 mL B, /K ERE 120 mL,
LR R (250 g/L).

LB A 3.4,

HEERSNBEHE M 3.5,

MSBREE I (100 g/L).

TEER B W :[A) 3. 7.

ZBorhy (pH4. 7 : [ 3. 8.

SEAE R Q00 g/L),
10 BRBR-Z BEFS AR W (10 g/L),
11 R+ D,
12 SEALBIER 40 g/L) ;[F] 3. 11,
13 FARMEE AW ] 3. 13,

&5
8.1 HWRER/KHEH,

W 00 ~J O M B W N =
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8.2 Hif.800 W,
8.3 MREit.

8.4 D¥pr, ,
8.5 ZiMEE.WHI, | i

11— ¥ “

2—— HE R . i
3B H |
— B, |

5 NEERE, '
M1 RERER é

8.6 T RAMMBE. |
9 TR | i
0.1 HMiE4LIE |
9.1.1 BMA.FASLILIL. o
0.1.2 #H¥I.F5.1.1.2. |
9.1.3 & AR .BHALK,.BRe. BANEEE . BEEES. ,
9.1.4 BK.E%E.MEAERTA.
9.1.5 SEHI& KIREER.ES.
9.2 ki |

PRECIR S13AKE 5. 00 g(LABEE 1), F 30 mL 3w, 0 5. 0 mL A§EREEHF ¥R (100 /L) 0.5 mL &K |
AL (100 g/L) (R BHE . ROEBH O L, BAB L EZTF . BEEBRLL, EZLABHEIIE, i
BADHF,600CKA 6 b, BLH .
9.3 #* :;
9.3.1 TFHHHSFM 10 mL K EEBHBRC+DEEMAHBP, BB CE, PRESAERHE |
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Sik. B BB A 500 mL ZRIBEM P 20 mL KA FOREE SRR, FARBESP.

9.3.2 TFEMWMMEFM 60 mL HRRC+1D,BNITR/DEK, EERIBEE, ARG, MEBEHAEL

BAES mLK.7 H~20 BEEPIBER (100 /LD 1 FEECH AR 50 mL BEARRL, MR A

RWEE EAE 190°C B4 )k B (AR AT E 2 15 min~20 min),

9.3.3 BMTHREY . ARTMARERRET IR~ K. BEHEHTERYT, BREESPHRIEER

A50 mLARRT . FHALEAKERENR 2 K~3 R, &FTEHEERY. BEROA+1IDYHEL AR

HEk. AKBRBEEZE,RH.

9.3.4 4r81mHZ0.1.0.3.0.5.0.7.0.9. 0 mL bR HHE TR MBES, 4K ZE 30 mL, LI T
9,327 9.3. 3 ¥4E, HEMFERS 10 mL 45#H%F 0.1,0,3.0.5.0.7.0.9.0 pug %,

9.4 W2

9.4.1 AHIEBARHERFIZRIBHEAMRFRMBEL 10.0 mL F 25 mL TR HKAEP.

9.4,2 [&5.2.2.5#84E.

9.4.3 ZRiE . RAEPENHTRESQETHER,

_AXV, X1000 C reerereenee e
X"lemxmoo | $%2

A H
X —iAETENSE R AZERE TR (ng/kg);
A— & AR PR E, B A9 M5 (ng)
V, — oo B MR B 2R AR MR AR, AL A B F () 5
V. BB EEH, BAREF (mL); |
m — R R, AR,
ERmFER (A 5.1, 3,
9.4.4 ¥i®HE.FS. 1.4,

=ik EETFERERNE

10 RiE

961 B T % o A 0 AR A 0 B R BT X SRR 0 A 0 T B X v R, SR R AR AT AR H R R AR AR A Y
R, AN EZT BB AR FTEENTATWSRE, BN RS B # (Nernst) T

o A3,

2. 303 RT
E=E'~— 3

E5lgC MEBHFXER, 2.303 RT/F HEELHARQSCH A 59.16),
SHEFERESYNE . S4B FTRVE,. AR RAETXER., MEHE B ERE pHS~6,
ﬁiﬂ%ﬂi)ﬁﬁmﬂl,%Fﬁzjﬁﬁﬁ%&ﬁﬁﬂﬁ%uﬁn

11 &AH

AFERAKBIFREERANEETFK AN AL, 2R EAETRZBERRS,
1.1 ZEEI% (3 mol/L) : FREX 204 g Z B4 (CH,COONa » 3H,0), ¥ F 300 mL K, InZ &
(1 mol/LY ¥ pH Z 7. 0, JIAKFHEZE 500 mL,
1.2 FrEERAE (0. 75 mol/L); FRHX 110 g T EEMR#A( Nay G Hs O, » 2H,0 ) ¥ F 300 mL 7k,
mi4a ml BERR,.BIKBERZE 500 mL, |
1.3 BAETRESHHTZBAREG mol/L) SHERMTE K (0. 75 mol/L)SFRIE &, In i i X

lgc.F-— --.-"-noua........ooou-u.( 3 )
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Ao .

1.4 #BA+1D:[F 7.2,

1.5 FAHERH:F 3. 12,

1.6 SFAREF AR 10.0 mL FARHEEBE T 100 mL ZBHTMAKKREBEZZE. NERER
BRENABREZEANEET 1.0 pg K.

12 {L%3

12.1 BBk,

12.2 B £0. 01pH(RE i),
12.3 BEHbiHEdE.

12.4 HEH®K.

13 455 R

13.1 FREL 1.00 g ¥yB%at 40 HEMIXFRE BT 50 mL B b, 40 10 mL $£28A+11) , FHBHWE
B h(Rm2Ea) , M REBARMER FHRAL, #BJSM 25 mL S -FIREZ i, mAxZEZ
B IR, %R.

13.2 WEEL 0,1.0.2.0,5,0,10.0 mL #ARMEM AW (MY 0,1.0.2.0,5.0,10.0 ug ), #HETF
50 mLEBEF, TEEARBEFIMNA 25 mL BEEFREZWHN, 10 mL HMAHID,, MAKEZE,
R5,&H.

13.3 HBEDBRAH R ENENBN NS ERERE. SRBAREKA 25 mL BEF$, 5
FHREAEERZHE TN HE BT EREEEME. FR 2 K~3KKE . FRMUBETH
G TR R SRR EANE. ‘

13.4 LIHEBEESAALIR, HETHRENBLT  EFR T BFER ELFRERR, BERFHRAHE

FERZR FORIG S,
13.5 #RHH AP RN SRER@ORTITE,
_AXV X1000
X = m X 1 000 (&)
A

X—idHEh eS8, N ETE T3 (mg/ke) s
A —— e R P R AR EE , O A B e 2 F (pg/mL)
m ——iXHE R, BT ()
V —HBEH SR B, B S T (mL)
HEGRABPMNERET.
13.6 FEE . EEEHAAGTHRENHRMINEERNENZEAEBIEATLHER 20%.,
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