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1.3 EBRRE
11.3.1 TEMREPEMA 4 ol HERAL2), —PMREEISH. EEARXEHMA 1.0 mL
20 g/L 2,4- " T FE R RS W B BT A U A 37°C £0. SCHEIRAR KB 5, /1R 3 h,
11.3.2 3hgRE, BEAEN  BHARERAKKT., sHERBEFELLAZR. RAEFEMA
1.0 mL 20 g/L 2,4- "8 BHAE W, EZE R P HE 10 min~15 min JFHAKKA . ERBEFRFE.
1.4 85%WiER4b3E

PR B A VKK G 75— iR E FIA 5 mL 85 % B R, At A /A FEE 1 min, 5B MLE R
B BRE A UKL, EERCE 30 min JFHHA.
1.5 k&

1 em WA, LA HEAZE &, T 500 nm BB .
1.6 fREMENET
11.6.1 02 g WEMERT 50 mL FrdERE WS, #2530 1 min, T8,
11.6.2 B 10 mL JEW A 500 mL &8+, 5.0 g iR, 10 ¢/L BERIE BB BEEZ B, Hifm
RV E 20 pg/mL,
11.6.3 B 5,10,20,25,40,50,60 mL RSB 4 BIHA 7 4~ 100 mL K EIE . 10 ¢/L BIRE R
B2, BREHBR IR MR E 258 1,2,4,5,8,10,12 pg/mL,
11.6.4 %I & 25 BE URIT He &
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vegetables and derived products—Flourometric
method and colorimetric method
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SHTIR L AR 6045 5 TR Y | i S B0 R oy SRR AR 5 U ol R B TR I R 8 T Ak R AL A IR A BT IR
B, 5 2,4- IR BHE R AR AT G R AR IR TE AR BRI VR A & B 5 HUIR AR & B E B, 2EAT
EER.

9 &KH

9.1 4.5 mol/L BiFR: EE N 250 mL i8R (A X% B 1. 84) F 700 mL K H, R H 5 HK#H B
%1 000 mL,
9.2 85Y0BiER - EE MM 900 mL i ER (FEXF % BE 1. 84) F 100 mL /K H,
9.3 2,4-TESEFEMEW (20 g/L) VMR 2 g 2,4- " REEFEPTF 100 mL 4.5 mol/L BB H , g, R
R T 0K Y, B R T A 08
9.4 BEMRIEW (20 g/L) IEM 20 g BEFR(H,C,0,) T 700 mL Ko, HBEZR 1 000 mL,
9.5 MBI (10 g/L) B 500 mL BEERIEK (9. HFFEZE 1 000 mL,
9.6 mMREW (10 g/L) % M# 5 g BKT 500 mL FEERHF K (9. 5)Hr,
9.7 mlREW (20 g/L) % M# 10 g Bk T 500 mL FER W (9. 5) Hr,
9.8 1 mol/L ##& .8 100 mL R, MAKF, FFHEHFEE 1 200 mL,
9.9 BRI ERARHEVS VR : R 100 mg ZEHLIR ML BR VS T 100 mL FHEREW (9. O, xR B Z 4
LF 1 mg PLIRIMER .
9.10 JEMEMR 4% 100 g G MK MF] 750 mL 1 mol/L #ERH , FIH 1 h~2 h, 38, FAKUEER, ZIEW
FREEFFSHHIE RGBT LI0CHAEFHT.
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10.1 B#EA:37°C+0.5C,
10.2 A -LANF R,
10.3 AL,

11 SHTE

1.1 AEHNRE
111,71 BERER 45 FRI 100 g BFAE S RIR 100 mL 20 g/L BHEERVE TR , B A4 L 4T A 3, I10 g
~40 g S (& 1 mg~2 mg Fidh MEB)FEIA 100 mL HEHR T, H 10 ¢/L KRB BHRBEEZE, B,
11.1.2 THH&: KL eg~4 g THGT 1 mg~2 mg HUIRMERD MAZLKN, A 10 g/L HEERE R E
A% EIA 100 mL ZAEMA L, 10 o/L KREBHBE2ZE RS,
11.1.3 K11 1L 1A 1L L 2 Wk A& M. A S RMRETHEOINEOE. ML EER, S
.. &
1.2 |LLE

B 25 mL FRUEW, IMA 2 g & MR, #R#E 1 min, i1 38, 5T B ZEFIEW . B 10 mL AR
BUOB . MA 10 mL 20 g/L GlRE W, 1B 5 MR 0 7 B
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4.2 A NENEITHEA 350 nm K 430 nm K RIS
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51 REMNHE

5.2.1

FREX 100 g BEFE, il 100 mL (i BEER-Z BRIS W (3. 1), IS BEHL N 3T BRI 3%, FI B B B i 6 s 370 9
R, pH O 12, MROWMEBFRELFPIAMBRASEME. iR S RE 40 pg/mL~
5.2 WE

WAKRWE . B 6, BT R B IR - L BRI W B, 7 5 3 0 s 68, U e PR - 2 TR PR ¥ YR

100 pg/mL Z J&], — B 20 g 539K, FIMBERR- L BRI M B 2= 100 mL, i 38 dB W& .
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SACAL L - 43 ) BORFE SRR (5. 1) Be bR v FI WK (3. 8) & 100 mL F* 200 mL 7 35 = £, fim
2 glE TS I HRHE 1 min, i3 98, 5 5 B ECEZTHIRI 20 51 W 58 AR 22 B0 0B L, BV 3K ek 50 4L 90 A A v

AR UESS — B X R F 1SO 6557-1: 1986 % 3% . 7K 5 K otk & A Bt 3K i B8R 59 I 28 7 3 ) f1 AOAC
967. 22( A= R M B4 A R C B TOLNE ).
AFRUES ISO 6557-1 F1 AOAC 967. 22 By — B MR B AR 250 .
S EE R D ) o
5.2.2 FBE 10 mL fpiEEMABE T 2 4~ 100 mL FEMHH . 0 W45 “FrdE” R BHEEAH".
5.2.3 W10 mL XFEEMBE T 2 4 100 mL FEMH, 50 55 “E7 R HXHEE T,
100 mL,7E 4°CUKEEH IS 2 h~3 h, LB & .
5.4 Wk

AET 10 mL @i, HAKMTEE 2.0 mL, JOERBIE 5. 4 4k

5.2.4 FTHESHR“REZE"EBRPEM S mL MR- ZBRNER B S 3 15 min, AKHREZE
5.3 tREHMZEREF
B R “HRUE”VE R (5. 2. 5) (BRI ER & & 10 pg/m1)0.5.1.0.1. 5 #1 2. 0 mL ARuE R 3 , U5 4

5.2.5 TR K PRUE"IERF L IMA 5 mL 500 g/L ZER4HW, FH/KFRBEZE 100 mL, & H.
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ARAE AR AN RILAE TAEFRRBIHFBEA .
BUS. 2.4 APUbRUER BV IR S BV 5. 2.5 PRI RS 2 mL, 0 BT 10 mL A

FIREF . TERE R E A E A 5 mL SRIK ZIE IRIE IR S FEE IR T RN 35 min, TEOEE
HRITE

5 4 FR oy A SE g M O7 1) X bR HE B9 45 4 AT
ISR ST NP O o AN 70 R TNV

A A Hh R E T B s A B R IR S R AT ST S SR R
JEARHET 1990 48 W R A » AR AR — BT .
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Btk 338 nm K HOIEBR 420 nm KL RETEIGIREE . Al AR B D 3 BE 4 ek 2 b o S B SOR R N
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