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- v AN

A

TNk

AHRENEIEFSEIERFIEN . ERAHEFHEN.

AIREBELHEZ B, HG 2463. 3—1993¢ 15 6% ML VI 1k,

A bR fE R B % A 5T R 4 B 5%

AhrERPEHAOMAMAEET V&SR .

AR 2BERARBELBEARZ LS (SAC/TC 133)H0,

AR R RN LR TR

AirESMERE RN . AIHEFBUAERAA I HERBAETHER AR . LSRR TH R A,
LTI FER R A

AEETEEEAN KL E SN ZFH. ARE . EFEAXBFEL . FIRT .
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20 %o R IR iR ZL iy

ZEm AR BRI HAZ R . SHANESDSHT .
ISO i FH 24 %K : buprofezin

WFEB IR 255 T BV RAE-3-RAE-S-FE-1,3,5-8 _B-4-§

.
( \>—Nﬁ N—C(CHy),
— >—N
o N

CH(CH,),

L He3: Cis Hes N3OS
FAXT 43 FJi & - 305. 4 (% 2005 4F [ brAE X R+ & 1)

HEYEHE: AR
55 .104.5 C~105.5 C

Z K (25 C):1.25 mPa

BRFE (20 C).1.18

BREE (25 C,g/L):7KH 0.9 mg/L(20 C), =FH &€ 520.7 370.H 7 320.NEW 240.Z #% 80.1F
C &¢ 20

o B T < X BREC AR AE XE » XT JCEL VR 2

1 3eHE

AFRHEME T 200 M LW M E SR GRRTT BB B n & RE B IE.
AbR S T e g W 24 55 FLAL P 0 A TR 8 BRG0P S LR Y 20 00 mR g REL I

2 MEHIIBXH

T 5034 R SR sl e A e HE RS 5 | T O AR MERY sk, LR B 35| A0, Ki)E rf
BB O3RN R B A2 BB TTIRI AN E T AR HE , 2R T » SR AR 38 A 4 #E 8 T W) & 77
T EAEAXE XGRS RA . FLEATE BB HX 4, HeF A d AT A,

GB/T 1600 A2y /K 71 x& 77 ¥

GB/T 1601 #%j pH {ERI W 2 7 ik

GB/T 1603 KRAJLBRE LN E Tk

GB/T 1604 T &k R 25 58 L N

GB/T 1605—2001 WM RARBET B

GB 4838 e . %

GB/T 19136 A2y M35 2 TE W %€ 77 &

GB/T 19137 RARKRBIREHWE T E

3 EX

3.1 AR sH
75 di DL B A5 b Y Y R B MR 2 Tl A, N R ARURE RO I AR, C ] WY B E Y HIULEE .
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3.2 AR
20 20 8 BR T 2L W REAF 53R 1 BR
R 1 20% M & 7L 2 5 T E #E R

i H (5 bR
e B N R B L/ 0 20. 013
K5/ % < 0.5
pH {HE H 5.0~9.0
LW E M (R 200 1) G
% iR 12 Gl
P fe R L

P REREE ACREHRREEREFHRLT. B3 THEPRE K.
4 W E

4.1 H#E

1B GB/T 1605—2001 HF“HREIFIREE" T E#TT. AV REHEMEN SRS AWM
BN A/ F 200 ml,
4.2 X558

SHGEE—F LA KT 5 G 8 k& 2028 a0 0 2 B o #17T. ARG RESZRSGT =K
HEBRE—ABERNRENR SRR ETEREA SR ENE, KHENEENE 1.5 A,
WAl HERETHAE L, ARG R LK% A,
4.3 BERRESBHNUZE
4.3.1 HERE

REA=EFRER USE _FR_FCEAINEY . EH SYHHP-S REMNEHTQIEEMI
KIGE TS, AP R REERATIHAETE M E. B FEHERESHEOIEE, A%k
HZ xR A
4.3.2 AFAME®

=FJHE;

BE B B AnE  E AR B E w=98. 0%;

BAE_HBR KB ANEE TR ;

NIRER 4.0 g MPEZHBR-HACE . BTS00 mLEZBRP, H=3F Kkix HHF-HEEZ

4.3.3 (L&

SHEAEN - EFRAEE TR ;

&, 35 BEAL UL 6 38 TAE Y ;

B30 mX0.32 mmG. d)EHATE, NEHRSWHPS G _FE IS _HEREHE),HE
0.25 um;

RS 10 uL,
4.3.4 SHEHBERESFH
& BEECC) AR 230, = 270, W 48 = 280;
S B (mL/min) : K (N,)2. 0. 85 30.285 300, #*MES (N,)25;
DR 20 ¢ 1;
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iﬂﬁﬁﬁfﬁf}llﬂ):l-()i

Pr B B[R] (min) . BEBR R 3. 8, WA 7.0,

ERSHEERIERS, RRMBESH. TREARMNEEFER NS ENRIESBUEA A E,
PURAIRAS R AR . SRRY 200 B MW B BB IMHAEERNRA 1.

1

1 &
A B3E 052 )
3 AP E_RTR _IFCEE.

1 200oBEHAMSARYHEAESHEGER

4.3.5 WMET R
4.3.5.1 MEBAREEH

PRECEBZ R AR 0. 08 gUE MR 0.000 2 ) F 15 mL HERBR T . HBBEEHERBA 10 mL
PR, FE2T
4.3.5.2 AEEBRAE S

PRIV S BEEER 0. 08 g BYIREE M ZE 0.0002 o) T 15 mL BEW M+, H 4.3.5. 1 i FHRY
Fl— X BB EERBA 10 mL HIrE, 25,
4.3.5.3 M=E

ELABREZFHET . FIUSBELERER EETEARHERR . ITESH ERE S N r i EHH
ZHHERM, FHS B ERE S AR IETAR LR HENTZEANT L 200, BRI ER
W IR I VR A R T VB 0 AT I E
4.3.6 &

i 10 45 B9 P51 3 AR W LA S i BRSSP A A s U R R R I A R A A B 8 T AR EE a3 B AT 1Y
1R EE A R W Y B B A B v () (DI

72 * ny * W ..........--------------------( ]_ )

Y1 ¢ m;

wh -

X
n— AP ERE S NP g AR R 29E
Y. BAFEE R P B R -5 A i i B L B 294E

Bk http: //www. foodmate. net



GB 23556—2009

m BEERRE, BN (8);

ms AR RE, BN R(g);

w— R BB REI B UNER.
4.3.7 SiFE

R BT EERT ENARTFO. 5%, BUEBEREHNEE I ELE R,
4.4 KN E

1% GB/T 1600 FH)“FRIR » BRIKE"HT,
4.5 pHEAMNE

¥ GB/T 1601 #47.
4.6 FBEREMRE

¥ GB/T 1603 #1417, R4 R, L LFM . FXTMMAMILTERN B,
4.7 REREMHIAR

fic GB/T 19137 i#747, #r it BMA S AER BB AKX T 0.3 mL A& #%,
4.8 #HEBEHIRE

¥ GB/T 19136 #47, TIN5 24 h AXTERERE 08 LR EHI BT ai, s g iE
BRESBARTERIEESEN 7% . AR B ERFTESIRMEER B NG,
4.9 FRHEKREBESEY

N fFa GB/T 1604 B9l . HRFREVERIALFER R AE LR .

5 ﬁ%\ﬁ%\@%\ﬁﬁ

5.1 2000 mEEE FZL MBI IRE AnE M E, N AFS GB 4838 MIMLE .

5.2 200 HEBEEFLMMN AT ANERMENEBRS RERCEK. Sk 3 8% 250 mL,500 mL £&;
SrR S BRI RN, 8T EN A 20 ke,

5.3 MIBAHP ZXRBOGT U 7T LR AHANME RT3k (B RAT S GB 4838 RIMLRE .

5.4 QIRMAFMIEFEEN . TR ER .

5.5 Wizhy,“PiEEM B W, A5 Y R F ) BHE B &5 5 BORR IR B 33 A, B L B 0 B IR
5.6 R BEHRFEREBEREA. ERFXMNRKHFFE. BERNERRG@HT . HIEABRAN, K
R SAEREBUEREASE EAEMAREMKESE, F—Z4EPERRERMEELRLE.

5.7 RIEM:TEMEMN B RMAT 200 B M IR A& B EE R 2 4,
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ft F A
(& BHE 3D
ERSERESBEREESHEENES ZE

Al FERE

AEHA=EHPRER USE _FR _ACE AINGEY,#H 5% O0V-101/Chromosorb Gas Chrom Q
AEADR B EAFNB MG E Il as, W EEEF#F TS HEE T BAAREER.

A.2 KAFBFE

=P 5

W EW :OV-101;

PE_HEBR OB - ANEE TP 425k ;

NAREH R 4. 0 g MIPE _H B _HCEBE.ET 500 mLFERF  H=F ke HHREZA
i e

W G WA b B FIE B B w=98. 0%,

A. 3 {NzEF

BB BB KIEE TR 4 ;

o, 15 K PE Ab PR BK 0,38 TAEu

it 1 mX3 mm (i.d.) B, A2k 5%0V-101/Gas Chrom Q %i42 180 um~250 ym H Y
(B H A A R 30 HAth B i 4R .

A4 SHEBEREFEH

R ECC) AR 200, AL 250, R4 = 250;

W &R (mL/min) : S (Nz) 30,8 S 40.% X, 400;

{7 B8 B [B] (min) . BEBRER 5; PR _H R _IHCEE 10,

RS EERERG, RARNEES L. TREAFMNST S, NG ERRIES BUEE SR E,
ARG B AEROR . SRR 200 MR R MR FL M RO SH SEAE SAH A E LI AL 1,

1

1 5 7l 5
BE % B 5
3 NiE(PBE_FR_ACED.
Al 20%ERENIARENAFRYHNREESHGE EHE
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A5 NESH

A5 1 HFERERNES

RIS B B AnkE 0. 08 g2 0.000 2 @) F 15 mL REFRBR T, ABBREHRBBEA 10 mL
W, B
A.5.2 A B ARVES B

PREXNZ) SeE Rl 0. 08 g BYiAEE (W ZE 0.000 2 @ F 15 mL B EW B P, H A.5. 1 R {EHRYIE
— X BEFERBA 10 mL AR .ZE 5,
A.5.3 FzE

T EARBERGT . FIUBRBRALRES  EEZTEARFREBRR, ITE S EBEES AN 7Y & m#H
ZHBEEEM, FHEHSHE EEE S AR LA EN /N T 1 220, 1% B W R
Ve R TR T VR B VR B R AT 2

A.6 HH

R 10 45 09 PR o BURE VR R LA S BURE R i PR BT A AR T VR 168 R AR R N B ) B e i AR L 40 e g AT R 1
i A F R T A 1Y BT B A0 3w Q) (AL DR

Wy = r2 I - W B

Y1 & m;

AP
N T, R NS N b g T AR L B9 F 291E
Yo B RETE W, BE R 5 PN A 0 TR B RGP 2 4EL
my— bR SRR, AL 5 (g) 5

m, — A F B R, ALY 5L ()

w— AR ke B ER R BB 0 B A AR R

A7 RFE
BIKFITMES RZENMA KT 0. 5%, BULEARFIEME Sy

i}
IH

R

o
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