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A6.2 HIHTE

PRI 2g WFE, K4S 0.01g, T 250mL Ahtid, M 150mL AK¥E%, MIA 15mL 20K, $5%41,
JKFRRERZIE, $85). HUHZY 150mL i, 78 /B ABULSUR i 580 2, HIEARTid 98 B2, 7
FDAFTIER, B 100mL JERE T OBEDE AT b, i 0.SmL B, AKRET, T 700°C Rk
£ E .
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W, M 0% ererererreneneeenneie e ee e (A2)
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BORHBURL LA, RN TE (8o
WOPATRE A RIS B E 45 P UCTAT BIRE 45 RN ZE AR T 0.01%
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AT EEIE

PRI 10.00g+0.01g 1FF, T 150 mL BEbFrh, 140 mL /K%, S84 4 100mL Z8htih, (6
IR 25 (13 LA T 4% GB/T 5009.15—2003 347 .

A8 FREINE

BRI 5.00g+0.01g AR, T 150 mL Befrlr, 120 mL /K%, I 1 mL SRR (1+1), 72K
b8 R AR 25mL K. LA N GB 5009.12—2010 #47.

A9 REIE

A9.1 RFIEIAFRL
A 911 FRFRMNR: 1+99.
A9.1.2 UK. 2.5g/L.
A 913 GULIEA SRR FRIN 25g SUL 4% T SomL Ak £ ek, 4R # 45 250mL 284 h,
JIER =N
A 91,4 SRERMERNRIE R 1mL ¥R (Hg) 0.1mg.
dihl: FIBBE B 10mL 4% HG/T 3696.2 Bl IR RAEVNRCE T 100mL 284, FReZI0E, 47
=B
A9.1.5 JRERMEVHR ImL %95k (Hg) 0.001mg.
Bl PR R I 1mL #% HG/T 3696.2 BUHIIRbRERT T T- 100mL Ak, FREEZE, 47
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PAACE GBI EE . BATRZSOBINT B2 TR AR 1R 35
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ikt http: //www. foodmate. net




image8.jpeg
GB 25579—2010
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A.9.3.3 WAERMMNE
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MoF A
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Kb, e NALIRYT o AR R RN, A R P AT o

A2 —BHE

AR S 7 i P I FRIRUK, FEBEATFE ISR, 4R T ALK A GB/T 6682—2008)
SE M Z LK o RS HT T bR A TARAEZ . BRG], 7B W AL SR S HG/T 3696.1.
HG/T 3696.2. HG/T 3696.3 2 s il %«

A3 BRIRE

A3 HETHES

A3 11 SRR

A3 111 =HEFR.

A3.1.1.2 LW 1+10.
A3.1.1.3 BRRRHIRNE: 250g/L.

A3 114 BRI DY SRR 14100,
A312 BHWTE

FRINZ 0.2g WARE, T SmL /K, B Il W3, T SRR Y pH D 4~5, I 2 6
FRANVAI, PRI OURR I DY S BRIBOR 1mL =5 e, $R¥BJ5, HHLZ BRLE.
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A3.2.1 AR
A3.2.1.1 SULBIENE: S0g/L.
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A 4.2.3 FALHGHSR: 200g/L.
A 4.2.4 TR 1+1.
A4.2.5 LFR-LENGEEH: pH~S5.
A4.2.6 LW R HERAERERH: ¢ (EDTA) =0.05mol/L.
A4.2.7 ISR 2g/L, EADIAED 1 4.
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PRI 0.2g —/KBRFEEEL 0.3g L/KRRFREFAAE, Kiffi%] 0.0002g, T 250mL HEIEHF, itk
W, N 2 TERERE A AEEA R, I SomL /K. 10mL FALEEEE . 2.5mL BRIRAT. 0.2g HURIMAER,
FESIRRIG N 15mL ZF6- CRRNZE DI A O 3 30— AR RERR /%90, T 20— I DY e — A9l 52 s i
SE AV AL A R FEDL I Ao I HEAT 28 ke
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Ad 4 BHRUHE

TR LB (ZnSO, H,O 5% ZnS0; * TH0) (G R 4L wi it Hftibh%dens, AR (A.D
ES

W= C[(V’V())/IOOO]M% .............................. (A1)
m
VN
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M——FREREE BE R TR B, SRk 5E BEEE IR (g/mol), 38y i L — /KB B4R 11 5 et 40 i i
M=179.5, it LLAS/KB IR B 1A B 43 S0 i M=287.6.

WCPAT R A5 R SEART ORI A R, PUCPATIE 4 R3S ZE AR T 02% .
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A5 BRERINTE

A 5.1 RFIEIARL
A5 1.1 EAURRIK.
A5.1.2 WIERHRR.
AB2 ST
FRERZY 1g WEE, ¥ T 20mL B —SULBRIK . A 3 0 TERER RIS, ORIk
FARG

A6 WEREMBLEBHRMNE

A6.1 RFIEIAFRL
A6.1.1 ZUK.
A6.1.2 BRALA, BUHBLRC.
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