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BP9 MIEERMERNNE STRBEBIEEMBRIKAZE

F—% SHRHEBIEE

1 SEH

ASCHERE T rp R IRAELE. AL 2R, WL, IR 3R, LRI, &30, %othk
2L By NP BORLLI5E J7 1

ASCAEE R TR . B KA IS0, B BOHCE . MESEh. DOR. BECHIE R, RS
WL 2R, PMFBN. WAL 3R, LRI, &k, Jehhar By Find BB e

2 =g

T PR SR R B2 AR B 3R, ) BRIV L, VRN RO (843, 22 Sopl il 73 25, M4k DR B i
[ 5 VA5 U T AR P R EAT A E

3 AR

BRAESS AU, AT G A e 4, Tk GB/T 6682 FILE 1 — 2K .
3.1 Wl
3.1.1 HIfE. (dmila.
312 2 ;ikak.
3.13 R,
3.14 K.
3.1.5 HEEL.
3.1.6 LR
3.1.7 &K
3.1.8 H&.
3.2 PECH
32,1 ATERRIEBUKIER: FREQ0gF 52, 1100 mLK .
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322 FTKOEE-BK-IKIEIR (T+2+1) : 8700 mLIE/K L. 200mLZ /K FI100mL/K ZE 1 LB,
RE.

323 HEE-HRRIR A (6+4, (AL - BIUFEE (3.1.5)  60mL, FFEL 40nL, 5.

3.3 fnEm

3.3.1 SEE(60%) .

332 WAL (95%) .

333 TWHHZL2R(96%)

334 FIGEM99%) .

3.3.5 TWHHZL3R(98%) .

3.3.6 LA (86%) o

337 EEih (94%) o

3.3.8  BOGHEZB(99%) .

3.3.9 AN ECERLL (99%)

3.4 FRAERRECH

341 FRAEMER (100mg/L) « AEHFRECEARAES LA BEHT 5D, A B ARKER, FKERZEZ
B, VRA), BAHRARHERE R 4 CUKEETRAT, BRUPNA12AH .

342 REPRHERY TR MRS TSGR UM N AR A 20, 2R TR/K M BERC 1] 5RO, 34 0. 54 1. 04
3.0+ 5.0+ 10.0+ 20.0. 30.0mg/LARF TAEHR . A CUKFLRLE. BRI NIANH .

3.5

3.5.1 EBiky (100-200H)

3.52 EMrtE: 20x2.5em (WAR) ETE, HRE—EERENR, &H.

3.5.3 ZIE P S0 10ml,

3.5.4 EFLJESs, PVDF CRMRHI M) 3L PTFE CRIUH ZHE) JEHE, L2 0.45um.

4 UBEFIEEF

4.1 WAHEREA: A AR RESIARIES .
4.2 InlEIRE .

43 BLAL: FE =7500 r/min.

4.4 EFETHGENL.

4.5 MR EEDY 0.001 g.

5 DhSR
2
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5.1 FEfhl#
5. L1 BUTUORE BRI RBRBRIR ORHSE . FRIBGAKRE 5g720g CREBAZE 0.001g) » & AU BRAE Sl in#
Y P IR AR
5. 1.2 WYy KHIBME: FREUAR: 5g720g CREAAZ 0. 001g), A 100mL Hef . Bk 25mL.
5.1.3 FCHIEZ: FREL 557208 CRSHZE 0.001g), AN 100mL Hedfrh, InubA%ok, In#aRRR 2.
5.1.4 M. BRI RN 57 10g CKEHAIZE 0. 001g) IndE &7k, HitFkds%], BL4 000 r /min 8.0 10 min,
W EiEw, EEILR, BEBIURLEANIE, &3 RHR.
5. 1.5 Syl EEINARE CRESR T30 70, B B BGE ) « MEFFRIUARE 2 ¢ 5g CHERAZE 0. 001
g) , BT 50 nL RZEHCES, 1 20 oL A7HES, WHE 1 min, @EBERRE CEFE =250 #/75480)
$2H 10 min, 8000 #%/738h 0 5 min, F 2% EIHH BRI MBEAR, I 25 mL ZRF2UKIER (3. 2. 2)
ZERMAKFES, WWE 1 min, 50°CHIAEIRME (GH2 =250 #/7080) $2HL 20 min, 8000 #%/7rhEgcr
5 min(# 8000 4% /4% B0 J5 SR BGRA SRVEN, W] e Nsnd B L& H &, 15000 #%/73 % B90 5 min),
BCEEWET 100 nL Bebrdr, BN 16 mL ZEFZUKER (3.2.2) EEERR 1R, BOEAIFEER,
FIRF B RR VAW pH B 6 A4, KIBZEKRZE 2 nl &£4, WA 10 oL KERER, 1FNORRBR.
5.2 AR

28 5. 1 TRALBRFE A E T 200 mL Bebf i, TS pH 2 6, KIBINHE 60 °C,
lg B I/ VEAK R RGIR, BIAFERIEWE T, BidE A Z), 1EIR 20min, SO@BEEEBIR. KRS
WO PEABINLRFFEE B ENTE T, F 200 mL BeM &SI, W0A SRERE IR, K00 H SR I
MEUTENENTE, EERRERE N Ai35] . I 60°C pH A 4 KPR 1 k~2 K. FRMGR (3.2.2)
i, BEECRTEM, WCERMIOR, IFrRRPA, K BRI T, KGR, 22 EHR
B E R (BFRMBUEATE) , 42 0.45um FALIEIIEIE CansRid JE M, 7TRA%EZE 15000 /5050 25
05 min JEHUERAELIE , B 1 0uL FENERGRAR iU .
52 UFEBEEH
52.1 fifE: Ultimate HPLC C18 # (250mmx4.6mmid, Sum) , %% .
522 #HiE: 30 Co
523 FEE: 10 uL.
524 RMRK: B, RESGMELFE 630nm; WHEL 2R, WNHELL 3R, &Fk . WILEM. 20k
2L B du NP BBRAL 500nm. (% AR (3K i RSO K HEAT E 2 2R 4% 623nm. WIFFZL 2R 507nm.
WL 491nm. WL 3RS10nm. EFHE 635nm. £ #H} 485nm. K IEHRLL BS47Tnm. N BBELT
557nm. S 570 nm. )
5.2.5 Vi#E: 1.0 mL/min.
52.6 VishHH: HEE (A)- 0.02 mol/LZFREIEW (B), FHEWEL.
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BHI S RNLA . AE. . R, DISSIRAEE T-18 cC& M Pl CARTE: BB IR E MR AL E
T4 oCE&AF NI IRAT

K1 VBB

Time (min) A (%) B (%)
0 35 65
10 70 30
15 78 22
20 90 10
23 99 1
28 35 65

53 FRERZAIHIE

Rebm it R 5 AR AENBOH GG, ME A ST A, DAARIE 2 51 AR & A A Rk
FESIREAARR,  CAAR I (1 0 T AR O BB N AL, 2R 2R o AR v b iBAR i 1 2 LI % A

5.4 WFEEBAIE
Rl BN g Acrh, 19208 R I i m A, F AR E AR fh 2o Rl e fh 2E 4T S m it g
B, FRRI AR IR L .

55 z=ARE

FRAINARESL, $3% Rkl b BdEAT .

6 DITERINRE

11 RPN SR AR (1D

EVGEF

Xi— PRI E IS 8, AN RET 0 (mg/kg) s

pr——HIFRAE 215 2P H A AL SR, BN e BT (mg /L)
PR R ZE AR, BACNETE (mL)

V-



T/GBAS 2203-2021

BRI &, AN (g) o
CAEE B E 26 R SRAT P UM I E 25 R AP ME RS, TR RORE 4 60 3

m

7 =

it

PR B VESATE T ZRAT T OMALIN E 25 R 20t Z (E AR AT A 110%.

8 HiAth

TERREE 2.0g, R A ERAHBUN 2ml B, A H RN 1.0 mg/kg, EEIRA 3.0 mg/kg.

FIE REeE-FRIL/RILE
9 JRiE
PF il SR e R B B 3R, B ORI, YRR - B/ B M E , AMREEE B
10 X FIFAF L

BRAES AU, AT RAI AT, K AGB/T 66828 5E i1 — 2K
10.1 37
A 3.1,
10.2 5 ECH
[E3.2,
103 #RifEm
[E3.3,
104 R RECH
[F]3.4
10.5 #1k}
3.5,

11 L EF

111 B0 o o BB DU AR AT B A . TiE Pt 25 B 1 o
H 4 F4.2~4.7.,
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12 THhE8

1.2 12.1 HSBIIE

[[ 5.1,
122 UFEBSEEH
FH T IR 45 S T B B A 2, IRIEASBEZS i AT ) i 2 50, F R 415 B0 AIE BA 6

HAEAEM:

12.2.1 WAHEE S %A

12.2.1.1 faifkE: C18 4%, 3.0x150 mm, 3.5 um, B4,

12.2.1.2 s A: F20mmol/L HERAZAN0.1% K H /KB : B, BEEVEM. W2,

F2 TBNHEFA
B 18] (min) WMIE (BL/min) A B
0.0 400 60 40
2.0 400 50 50
4.0 400 25 75
7.0 400 10 90
9.5 400 2 98
11.0 400 2 98
13.0 400 60 40
15.0 400 60 40

12.2.1.3 #FE: 5uL.

12.2.1.4 #ii: 40°C.

12.2.2 i/ w52 %A

12.22.1 WEJ7: RS R, IES T/ O

12222 A#T: 2RV EN(MRM).

12.2.2.3 K7<: 20 L/min; GS1ZAL<: 55 L/min; GS24HBHM#A/S: 55 L/min; CADAEIES: Medium;

RSB 550°C; WiZHE: 4500 v.
6
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123 trERZRRYHIE

S N — 5 TR A bR dE AR . (EAES AR TR AR T, $IREE /N BIRIIT , RO e
TARVEREERE . DL R T AR A bR, DLRFIARHES I % 40 & (mg/L) AREALRR, 23]
PRAE 2R .

12.4 FEPENE

FEAH [ 2 AF T JEAT A D00 5 B,y SRS HH ) T e (1 O B F ) S5 b v AR — B, I ELZEHIBR TS 5%
JE BRSO B, BT B I L, T LTI R 2 i 2 AN 3R (Y L, 0T b
ot A LE 0] I8 PR 45 ) o

3 E MR AR B 7 A B OK Fo Vi 22
FHXS B =50% 20%~50% 10%~20% <10%
SOV HOAH S 22 +20% +25% +30% £50%

125 EE2ME
TEAX R AE TAESRAE T, ShRAE TARUAERE o FbRAE TAE dh S 3 SR i /e, R b V0 A 48 D 470 £y i
AL 35 7 A ASC A 0 7 PR 2P Y R P o AE o s 2511 T 6 A Y i 22 S R A I (MR €8 3 11 2 AL
XB.
126 =Z=HIRE

BRAIREESL, 4% Bah i e 2 BREkAT .
13 DIERFT R

1.3 WFEFEFENMLEMNEEZ A (2) HHE:

X =P 2)

' m
A
Xi— WL E IS 8, BAOAZ R RTIE (mgke) ;
H b 1 P 2 A5 B A R I AR B DRI EE, B R 25 BT (mg /LD

Pi
V— R A E R, BAOETE (mL)
m—— PR R, AN () o

THESE R NABR 7S U, PAE MR N RAS PR O E 45 R EAR TP IE R R, SRR T
T 1.0 mg/kg I, OREA =AA BT 4R/ T 1.0 mg/kg I, CREAPIALA BT
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705 M 25 1F T SR AF BP0 S 5 45 SR 1 2 5 ZE (E A I AR I(E 9 10%.
15 Hith

MEFEENL.0 g, H&E B 2mInt, K H BRI N0.5 mg/kg, = IREN1.5 mg/kg.
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MisZ B
SERIERH

(1) FiEsH

B BXUR RS S (ESD YR, IEE TR, TERAIRE 3000
TSI 8L/min, ¥HAIRSE 350°; S JiiE 10L/min.

(2) BETF. TETSH

R4 9MAMLEVINEE T, TET

BRI Q1 Q3 DP CE
(FHE7Fm (FBET m (LiEHE (iR
/z) /A7) J&) &)

R 410. 6 291. 1* -70. 5 -32.3
398. 9 -33.0

IR Ao 380.9 170. 1* -70.0 -45. 8
80.0 -90. 5

[IESSAWAN 217.0 136. 3* -50. 0 -25.2
79.8 -51.4

KGRI 332.9 202. 0* 95 80. 8
287.2 52.2

[IESSARIN 224. 1 80. 0* -46. 2 -55.0
141. 9 -41. 1

L5 559. 1 435. 0% -137.5 -61. 3
479.2 -44. 2

ot 327.0 171. 1% ~70. 0 -38. 3
156. 1 -48.3

R 702. 8 595. 8* -100 -60. 5
514.7 ~75. 6

) [IEDELY 800. 6 645. 7* -50. 4 -42.7
Wer 126. 9 -86. 8

10
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