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s

AU

1)1l

ERENEIE.FEHARFEN. HAAHETFEDN.

AIRHEG R FAO 3R 452. 201/ TC/S(2000)CBEM & REIR 25 ).

A B UK H BN et in ER T R N EF R E L.

RS FAO #Ag 452. 201/ TC/S(2000) BEM IR 25 )M T EH AR E R .

A invEN R TR TR B 080 >>95. 0% ,FAO A& 1 & wEm ik f& R B 20 5 >>960 g/kg;
A AR FL 2 EM R R IR 25 K 43 <<0. 5%, FAO MR B A HE ;
AniERE v T kg JR 2y pH HEHE 3. 0~7.0,FAO I &E M E ;

A bR fE AL E B R IR ZG N, N- B BB e AR #1<<0. 3%, FAO B A ME .
ArER P EAGmALFETIVhSEREE.

AintE 2 ERAREARARZL & (SAC/TC 133)HO,

AR e T R AL R R AR 2 K € Fr s

AESNMEERN . ERFERRECERLAA  LAABENRRTERALAA,
AMHEFEEEAN . RERE AF FKEKE. SN ALEE . TR.ZEHT.
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E M wRERLS

A= R BE YRR EG R MR SR MEEYLS BT
ISO 18 H 2 #K : thifensulfuron-methyl

CIPAC $=# 5 . 452

CA Bip+5.79277-27-3

fl 245 FR  3- (4- 1 4 3-6- B 31,3, 5- = R-2- 36 ) -1-(2- B 4 3 P B2 - 3- 25 ) - T BB AR
EY R

CO,CH; OCH,
NN ‘RI H $? H TQ——-:
S S—N—C—N4<\ N
- I /,
O N—
CH,

L4 .C, HisN; O S,

FE XT3 F L B - 387. 4 (¥ 2005 4EE FRAEX IR F B &141)

A BRE

176 CURZE 171 C)

FEEE25 C):1.7X107° Pa

WA (g/L,25 Ch,7k+ 0. 223(pH 5),2. 240(pH 7),8. 830(pH ; F $£<<0. 1,48 —_H I
0.212,ZB 2B 3.3, R 2.8, Z )5 7. 7, & 10.3, — & P 4= 23. 8

BEME :FEFE . IRMEKBERTREE  FERBREKER P KBEME DT, 4~6 d(pH 5)

1 SEH

APRAEALE T e B R IR 2500 BOR VKB T IR LA RAR B R B TE.
A b HE S FH T ey W i R B HL A 7 HP 7 A G 2% S 28 i B Wy i g JR 2

2 M RAXHF

T XX PRI R BE T AR HER 5| B AR &R, LEDT R s HXH, HiEE E
KN B (AREE RN BB TTRISIA G TR, JR M0 560 AR 98 45 x #E S B W) & 7 kR
ERTEHAXE X RIEES., L2AE BB X . KEFREEHTARE.

GB/T 1600 &Ko EH

GB/T 1601 7%y pH {HHYW & 77 ik

GB/T 1604 T an 42y 5 WA ]

GB/T 1605—2001 Wi RLRBEFT T

GB 3796 Ry iEN

3 ‘XK

3.1 PR AmMAKRHEERWEAHTMBE R, LA IR,
3.2 BWMEHRERZY BN SR 1 2K,

Bk http: //www. foodmate. net



GB 24758—2009

1M 255 I B

m H ' W
B RE R RS B/ 7 = 95. 0
Ka/ % < 0.5
pH {HEH 3.0~7.0
N,N-Z R E AR EAEW/ X < 0. 3

*EWEFH LN, N-_HERBRBEAENSE 3 ~HELHE#T 1 K.

4 WBEHE
4.1 HH¥E
1% GB/T 1605—2001“ R anJR 24 R =" 17, AR REREMENEE S X HEEAND T
100 g,
4.2 E3RXEE

R 3 —— 7 ) 0 T B R 4 B R AT . A R 4R A R
T SRR VR 030 0 5% B0 6] 5 WA 0 T O A R0 9 o 0 5 S04 0 (R 5 B 1B, BLAEIR 25 (BN 72 1. 5%
L.

4T 51 I3 — SRR AR BETE 4 000 em™' ~400 om™ 5 FE P .41 41 R T 86 R L 9 AT A B 10
% BEMYREATREAOLLA0 i L 1.

32, 31
34 1

321
30 -

28- ‘ _ | (‘
26 1 o717 / |"PLiF )

24 - | ! 810, 9% ' i
22 - 082. 25

20 - | ] B78. 69 /764 99
| l sisloo 486. 24
18

690. 391 |i524. 60
164 |

14 -
12 -
10

nT

05.p7 637. 41|

1150.74
1385416

! 1 264. 36

8- 1 732. 43 | -

3 445./48 1 440. 86

080. 31

4

2- 5 ' ¥ v v J ¥ ¥ Y ¥ Y : r ,
4000,.0 3600 3200 2800 2400 2000 1800 1600 1400 1200 1000 800 600 4G0. 0

¥/ om™?

| BMEERER L EIEE

4.3 EMEERESBRINE
4.3.1 HFERE

AREHZBEE®E UP /KRS, 8L C IR B A WA 270 28 (250 nm) , LU
A b i X 1A o Y B ey e R AT A R BRI M A E o B A E AR ER .
4.3.2 AFMBE®

Eﬁﬁgﬁfg?ﬁr

CIE: B4 ;
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Bt BR : 43 #7215

K B REIEK;

BEM R AR EARE 2, w=98. 0%,
4,3.3 {35

BB AAE - AR TERLENEE;

o 35 im Ak UL a3 TAE ;

B354 : 250 mm X4, 6 mm(i. d. ) AFEMNHE, N3 ZORBAX SB-Cis .5 pm HFEY (2L H b [F] 55 38R
BIntE)

H R4 BRALEY 0.45 um;

B AT 50 uLl;

EEBHFEFE S pl;

e = I TE BE At
4.3.4 BRUEHBEREFHE

WBIAH : w(HEE ¢ K)=65: 35, RP/KHIBMRAE pH=3, R BB I8, FH#ETH;

A E 1. 0 mL/min;

fEiR:30 C;

ﬁfﬂ“%ﬁ:ZSO Inm ;

BEREAREL 5.0 pl;

O B8 B 6] . BEmy fE & £ 4. 0 min,

FARBIEZBR MBI, AIREABNERAERESFS VA ERESRIEEHAE, UHRER
FERCR . S By sy B R T 25 S SO A B8 B WE 2,

] HEM B RE
2 ERERANSINEEAIER

4.3.5 MEHH
4.3.5.1 BB

PREUE M IR REFRAE 0. 05 g(FFZE0.000 2 @), BT 100 mL A B P . HZHEBERHBEEZE,
5,
4.3.5.2 REBRBENHE

RIS BEW fegfe 0.05 g M IAFE(HEME 0.0002 @), BT 100 mL B, HZ BRI BRER
ZIBE . %5 .
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4.3.5.3 WE

T EARBREZFEBT . FINERESE , ELEATE BT B 2 A <8 W5 88 Wy i R 8 16 F7 A X 22
/N TF L 2N )5, B EREER R AR W AR Y RE TS VR R I AT Tl 22
4.3.6 itHE

B 1075 B 75 £ A A0 VB DA B R B PR S A i VR P B T [ 8 T AR A AT R 1 . R

T R 1Y B B 53 3w (), (D HE .

_Az Xml X'w
A1><m2

(1)

wh

L

A PRI W T I R R 0 TR Y 3ME

A, A RE I P, My R e 0 T AR B O 39 4E

m; R R, AN () ;

"y AR RE B AN () ;

w—— B EM R B0 8L AN FER,
4,3.7 RIFE

IR FITMEERZEZRNAKRTF L 2%, BHBREHEE N ELE R,
4.4 K5E9HUE

#% GB/T 1600 PHI“FIR « SR LHTT.
4.5 pHUEBHAZE

% GB/T 1601 #47.
4.6 N,N-_HERBEARWHIE
4.6.1 HERE

EEFEmA NN-ZHEFBENAGEE A ERIBIF TR N N-ZHEHABEABED S
BUBEANBED SESHREBSEHERE
4.6.2 X

N, N-ZH 3 H g,
4.6.3 {U&F

PRER B O 250 mL; FR®REE; W OHIRE N G, B #8500 mL; #L48;
I TRy s TH IR 5%
4.6.4 NELTT

BB O BRES S T10 C,AHALI D EEERECGERZE 0.000 2 @), A TERESFLHFH., &K
10 gBEGRERZ0.0002 ) BETHIERP.MA IS0 mL N N-—HFEABGKRIFEZE RBERER
ViR, RIGE L ERA S, ZEWMBPMHRE 120 CEA,{3# 5 min FEIEMP, RO HIRES
HIBRE, ERERG T REFERERRFEE IR} . A 60 mL 8 N,N-—H EH B2 3 ks, il
TEETFHEBEOHRTL CHHEHBA 160 CHAFT TR 30 min(FEXABEE) , UHBAATERET. R
HGFREGEHE 0.000 2 g,

4.6.5 it#&
N, N-—_HHEPBRBEABEYHFREESE w, (%) . (2)iE .
w, = 2L — ™Mo w100 sesesesentsasessescresscsases( 2 )
71
KNP

Mo EEGHEBDLOHRREIHER., 80 07 (2);
m TREEBEDOHRRI S N .N-—_HREFBRBEABEYW AR E, LA ;
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4.7 FaiRESEI
MAFA GB/T 1604 B HLE . B RBUERIALE R HEAELEE.

5 MERE.BR.PIE

5.1 BEMEERARIRE In%E B, NS GB 3796 A&,

5.2 BEWMIERIEIRZGN HET  THREI AT BRI B AR RS BRRER , B RS BE—
BN 25 kg HATR3E AP BORECIT &R B, 5k AR AR A%, HEA 5 GB 3796 RIAE .

5.3 BEM;fiR e JR 2y 0 4 N A 7R AL T IR B E B3 P

5.4 WEmf, P HEME W, AR5 |Y.#T 0 RHR I B RS K IR B8 i, B 1k B ORI
5.5 R FmBRBHREFRYG. PEERVRE . KEKARNIER . —RASSIB2HFE. EH
FTRMEHPFE.DENFER,. FTFHNPR . RABILNAIRE KEEF, B % KR EFREMZE
R. MRRA. IR ES . BT ARERSEEN, NERT.

5.6 WU - mMinERGRBEUAN 1 ITH . AXRZEBE.E14TR N, 807 &8 R IUG K4
18 PR DL AT AR PR HEZ K
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