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-

AU

TN

ARENE T E.FSEMFBIEAEBHERBT  HRFABTAHHETH.

AntES H A PrHE JIS K1435:1986¢ Tk HRib 84 Y CH SO B — B R AEFRL.

A HERE GB/T 10500—2000¢ Tk FRfb &Y. APriES GB/T 10500—2000 B FEHFEARAER N
BUE T 3275, (2000 fR 4. 2),

BEHRE T 1K 2EX"RAFR, 1 X ANKREKMALN 2 KT ERECHN. BE TFFERN
GEB . AKANEYESEERQO0 IR 4.2, X RHE 5 ),

BT 2B BEE R (2000 fR 6.3. 1,4/ 7.3.1),

AR P EAGMALE TSR

AintEdR 2EAEINEMRARAZ RSV T4 (SAC/TC 63/SC DHIFH,
ArnifE FERE LA PHREATIHRERITERE X LER . WEGICH IR A R A,
AEFERFEANEERE BER . EAB.EHE,

A PR UE BT AR R MERY B RAS R AR L 9
GB/T 10500—1989.GB/T 10500—2000,
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ArpEALE T T A MBI ESR AR 7 i R R AL AR 3 VPR AE L R I T MR AT

GB 10500—2009

AR T HOR AR FRCIR oL B AL, % 7= m E R TER GO ET BIRFET .

2 FeEsIAxXHF

FASCF R s AR ER S T AR R &K . W2 B AR5 RXF, RGBT A
H B B (A ETEEI RPN A BB 1T A EH T AR HE , 810 » SRR 38 2= 5 HE 35 P DRI 48 7 W 58

& 15 A s X 28 30 Y

GB 190—1990 fEl s

AT LA . Pl A H R 5| F DU, B E

GB/T 191—2008 ®Ifi#iz B pri (ISO 780:1997, MOD)

GB/T 3049—2006 Tl HALIL™WMm ZHSENERI
(ISO 6685:1982,IDT)

GB/T 6682—2008

77 %

HG/T 3696.1 Ltk 7= Ak 272 1 B in HE TG <2 15 TR 1) 1l 45
HG/T 3696.2 JoHLiL L= @4k =20 07 F 24 I b HE 2 TR B9 ) &%
HG/T 3696.3 JoHl{k T.7= 4k =5 8 F il 770 A dm B9 ) 2%

3 oIl TFhE

'ﬁ};¥fﬂi:Pqﬂin
X F R E . 78. 04 (3% 2007 £ HFRAEM R F &)

4 RSN

A A 38 ] T AR

A AT SE 56 = A K B AR 36 5 1 (ISO 3696:1987 ,MOD)
GB/T 8170—2008 H{H 152y W 5 4% FREH 1Y 3=~ K] 2

4.1 TN e RIS 7= T2 AWK 1 MR ERBR AL R PR TR0 5 2 S0 @B ALEH (IR FRZLHB0

4.2 W . EHEBRLHmETOR A RACRAR .

5 EXK
T BRI AT &% 1 2K,
x1 EXR
&
R A5 H 128 2%

T — %5 B ¥ i IR % & — % i
Bt 41 (Na, S) ,w/ % = 60. 0 60. 0 60. 0 60. 0 60. 0
. 5% B8 44 (Na, SO; ) s w/ %% < 1.0 e — — —
BiAC B BE 81 (Na, S, 05)  w/ % < 2.5 — — — —
R (Fe) ,w/% < 0.002 0 0.003 0 0. 005 0 0.015 0.030
IKABY s w/% < 0. 05 0.05 0. 05 0.15 0. 20
R, w/ Y < 2.0 — — 3.5 —
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6 WA AHE

6.1 RERT
AIREPEANEREEEAAERVUREEAE . BENEEH. B2 FLAEFNBAAEEA
kEEBS, NEBREBAHITIRE, FBFIESH A M,
6.2 —MME
2 b dE B AR FIK L 7E IR B B HAB ZE SR B, 38 0 dr 4l i A #1 GB/ T 6682—2008 H € B =
ZAK, REFTIHHAWNEREBFB.FZRIRER B F A X6 @b, ERA T H HAZEXE, 5%
HG/T 3696.1.HG/T 3696.2.HG/T 3696. 3 5 % .
6.3 HEBENHIE
6.3.1 HRAHBANFHE - AEHNERENHRER . HKEHN 30 g 2B RFBER . 3. DB E 0.01 g,
BA1000 mLEEMY. AL _EMAKMNABRERZZE, 5. WBEBRARLBER A.
AL 4 AR R B () (D IHHE

m = X Mo R PR TTETTRTRYPRYTRTT R YN G B

n

.
m; HBMNE2ERAFERERNRENEUE, B AT (8);
my 7 R T AL 0 Y o B BUE, LA R (g)
ms AR ERRRE 2 AR RENZUE, B 87 (2),
6.3.2 HEHFK B I F - FREL 10 g EEFEESR BH 2 0. 01 g LA 400 mL KA, i 100 mL 7K
IR, AL BAL1000 mLEERY. LSRN KBEBEZZE . #5. WHFEBRAMAREBER B.
REHER A AR AW B TR LR AR B RR = BN E .
6.4 MUEHTERNE
6.4.1 HEIRE
TSR A& B BURR S Uﬁﬁﬁm%ﬁﬁ?&{%%ﬁmﬁﬁi%w B ERm. W
i P AR N A BN T EMH SN E. WA ZZ MM
6.4.2 X
6.4.2.1 WKILBEREW :1+10;

6.4.2.2 AT I E IR - c(%lz)-«fo 1 mol/L;

6.4.2.3 HifCHIERENFRER EB W :c(Na; S;0;)20.1 mol/L;
6.4.2.4 UEMISAW:5 g/L.
6.4.3 TR

ABREBR 20 mL MIiREREHERET 250 mL S, 25 mL 7K,10 mL )KL BRBFR . 7
FZHTHBREMA 10 mL ZAEBHER ANNABER B. HRARERATERERFTBREE. BRER
HER,MA 2 mL EREAR. REFERRBIHRNL N,
6.4.4 HRitH

B i & B LABAL I (Na, YR R & 7 3w T, BUE A TR . X (2) & .

. — L(V10 — V,6:7/10 — V361 /407X M/1 000
b m/1 000

X 100  eeesescscsrsnssvennac( 2 )

iﬁ*:

E’ﬂﬁ{ﬁ %ﬁ%%ﬂ(mL)
N EE , AL AN ZFH (mL)
V3 6.4.3 ﬁﬁ*?ﬁﬁﬁﬁm%ﬂf ﬁﬁﬁﬁﬁiﬂﬁ@ﬁﬁﬁﬂ%%ﬂ(m)
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o1 — B Y TR E A VR B W) M B U1, B OV BE AR B (mol /1)
¢, — B AL R 6N o Y V54 R T R AR X ) MR RO BUMEL , B O BE R B Tt (mol /L)
m— [B] A 30RHY Jil 2 A B, B O 3 () 5

M——BRAL 1 (4 New S ) B/ R R RO 8 61 S8R Ce/ mob) (M—39.02).

HC-17 10 R 45 SR B 38 R S SME R I e 45 5, AT I B A R XT ZEHA KT 0.3%.,
6.5 ITRMEBMESENNE
6.5.1 AERE
ERBTIMAKRESFB . JTIERE . R—mEBRUMEBENEMAMRBRAMERRNSE.
BWERMABBHNSEMAESNE. —_AZ2EZNTHRERASE.
.2 iR
1 95U
2.2 BRFREAVEW 100 g/L;
2.3 BiEE(ZnSO, » TH, OO # : 100 g/L;
2.4 VKOBREW :1+10;
2.5 TPRUETEG E AW VR ER] 6. 4. 2. 2;
2.6 (EMTESIW:S g/LUEHEIN 2 B,
ST R
BB EBE 200 mL & A s B, BT 500 mL A&+ . #HKIKIMA 40 mL 5B 41 4 ¥ .
80 mL FiBREFW W 250 mL ZEE, MAKZZE. Y. THE,. FEH 10 mL BE. ABRE BN
100 mL B (FIRBEATHRARRNSENNE),. BT 500 mL #EHF. MA 10 mL KL RE
W2 mL EMBERK, AR EREEREE. BRI ERE AL,
6.5.4 HRitEHE
WAL ER M & B LA AR BR 41 (Na, SO,) B R B 733X w. T, BEU NFR R HER G IHE.

(Vs — Viye X M/1 000
m X 200 X 100/ (1 000 X 500

A L S S A L L
SRS NS N BT IS IS IS,
WD NNN

X 100 ..............................( 3 )

Wy —

2\

V;——6. 5. 3 1 % F {H 7 Y LR HETE 8 1 iR BRI BUE, B oy 25 (mL)

V,——6. 6. 3 i & F {H FE Y BUbR vETH € I AR B BUE, B pi  Z F (mL)
c— R b YE Vi RE 5 VIR VK 52 ) MEE R AL, SR D BE /R B Tt (mol/ 1) 5

M——SE GRS  New SO ) B/t HCFEL 881 52 48 X (/mol) (M =63, 02)

m— [E 48 i B R EUE , B N 5 (g) .
WETHEERMAREENIMELER . WK ETNEERNLENZEHAKRT 0. 1%,
6.6 MATMERNSERINE
6.6.1 AHAERE
FEARB T INABK R B B 1 W, UUTE AR 35 72 U8 VR P 0 A FP % 375 Y80 R e I vt R R0 FH L s ¥ i 8 1 T
T R A B
6.6.2 X7l
6.6.2.1 WEE;
6.6.2.2 BkERENEFI 100 g/L;
6.6.2.3 FiEE4E(ZnSO, « TH, O : 100 g/L;
6.6.2.4 KIBR¥EEW :1+10;
6.6.2.5 BIRHEREEHER . HER 6. 4. 2. 2;
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6.6.2.6 {EMIERM: 5 g/L.
6.6.3 ST
FABBE B 100 mL36. 5. DT HIWEHIER, BT 500 mL M+ . M5 mL FEEERK,10 mL
KLCBRBER 2 mL IEMBERBAHBNERERBRBEE. FROEAESRI IR A,
6.6.4 ZRITHE
ACHLER 9 2 8 TS BR Y (Na, S, O B i B 0 8 ws 3 BUE A Y T/ . # X (D 3 E. .

V.c X M/1 000
m X 200 X 100/ (1 000 X 500}

X 100 evevervsvecactccorsecssonreees( 4 )

Wy —

2\ s

V, i € P IEFE O AR E I AR TR BUE , 1A N ZFH (mL)

c— LS ¥R VR A6 T YRR JBE B HE TR BC[EL » BN N B IR B FF (mol /L)

m B4 R i B BUE , AL N 5 (”)

M LA B BR8N ((Na, S, O; ) BE /R i & M EUHE . B8 N Fa B BE /R (g/mol) (M=158.1) .

BRI ES RPEREHEAMES R, LT ESEROEXNZHAKT 0.1%,
6.7 BHESEHNME
6.7.1 AHERE

Hid B LS mAcY) E R E:, S 2 RN AL S , HE R, B Houh B =
TRt E R k. EpHEN 2~ BEAN, ZNMESPBIEBHERIECEZE ST, ER AR EE K
(510 nm) ™ A4 66T E R G
6.7.2 K7
7.2.1 30NnTEALR;
7.2.2 ToIKBREBRENVE W - 100 g/L;
7
7

2.3 HiFH[F GB/T 3049—2006 & 3 #=,
3 =R EFE
7 GB/T 3049—2006 45 4 &=,

4 ST R
6.7.4.1 IT1EmMZRILH

¥ GB/T 3049—2006 By 6. 3 B HLELH THeEph £k
6.7.4.2 REBBHHF

HRRERI 10 mL BB K A SR RBE BOT TFREMIAL I, FBA 1 g BRRLEBEHE
0.01 g,/ 20 mL /K #), BT 150 mL A+, WSS ONARBINERELREN SEHEHAEE
1.5 mL) ,#5, L& 5 min, A 0.5 mL Jo/KMERATEW , MEAFHEE 5 min, HIA 0.5 mL(1+1)E &
WAL 1 min, X, AP BKEBRBRL2MBEZE 100 mL FEMF (WHILIE, Al HIEELKITIR) .
HKWEBZZE. 7Y,
6.7.4.3 FHIREEBBRHOHS

R AN AN » o [R) 32 B 1 VROAY) 1) 4%
6.7.4.4 MzE

% GB/T 3049—2006 W 6.4 BIFLE , N“HEBT MK 2 2] 60 mL----" F I I A BHE R A Z ik I
BT ERAE
6.7.5 HRIRE

BEEUKFORNREDH w i BEUNER . #HFXOG)IHTE

w, = 7 —mﬂ;)/l 000 %X 100 cesteassecsasessesserssasssses( 5 )

© oo o

P
~J
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=
ms REEN SRR EBRECEN /ML LA MR ENEE, £ 8 Z 5% (ng) ;
m REWANT AREBERECENT/EME T EHRHERRENEUE, B HEZ W (mg) ;
m [E 2 AR B R B B BUE , AL ()
WFITMELERINBEARFHEINMES R, FTUESRRALXNZHE 1 KA A KT 0.000 5%,
2B HAAKRTF 0.006%.,
6.8 KARYEERNE
6.8.1 RAFMHH
6.8.1.1 ELFR¥EW:116;
6.8.1.2 MEyBKFE MK :10 g/L;
6.8.1.3 MEREAMW
BEEREAOM. AXEREBRZ D 20 min, A REISTREFEEZTH. BRASELNER
(50 g/L)Z& B 20 min, FI/AKEZ A M. FKEBBR, & H.
6.8.2 {N&/.I&HE
6.8.2.1 WEKHK:25 mL, AL KRHFRGR L. THEYIHEN 1 mm~2 mm BRI ESHR% A
M AFOKHBREZENBEARAAT AWM EBLE NI, WHHRM®T . 2. 8. BHBKERER, T
106 CT~110 Ct+, % H HE. WHERE BEFHRFEREE N IE.
6.8.2.2 HIEERTHEFE . JEHEET 105 T~110 C,
6.8.3 ST R
HEMRENHERRRY 30 g 2B AR IEARXRDITRBEESERTE |, S EERIEEL 10 g, 88
BE 0.01 g, BF 400 mL B+, F 200 mL /KM, MREHHE. BF, AT RIERMIE, H#0K 3%
2 BBKEEAERER). T105 C~110 C, TREHEHEE.
6.8.4 ZRITHE
KABSEUREDTH w 1T, BELNETRR B G ITEHE .

we = 22 T M w100 cevesrnressarsrsencssnssrsases( § )

m

2
m o RIHR E W BUE , A A () ;
m; HIRHREEF KNSR ERNEIE, BT (2);
m [ 44 AR B (6. 3) B BUE, A A (g) .
BOEITME A ROBAREHE AN EZE R, FITlEgREZEAKTF 0.01%,
6.9 REFHIERNE
6.9.1 HEREE
S RHmAD SRR, MR ERRN T BER ALk, DLJBE AR SH]
W > A B AL BF A HE T 2 V8 VBT 7
6.9.2 RAFIFMAH
6.9.2.1 ZB4&RALK;
6.9.2.2 WA
6.9.2.3 WEREW:.1+3;
6.9.2.4 30N HALFEW :1+3;
6.9.2.5 REHEMN K 1MHIES 1 HHNEARES
6.9.2.6 HEAHIGEEEEK . C<K0H)efm 0. 05 mol/L
a) HilF PRI 3.5 g REMH.ETHEHFF W IS0 mL R=F.mAEHK. AP BESENG

o
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0.2 g HEEFMHECMO0.005 ¢ A ERHBE . MABRENFT. HIRSHENBBERZ 1000 mL,
riEamm . E 24 h & .

b) TrE
RABREBIR 25 mL TKKRAITSERB, BT 250 mL BJREA T SRKBRN T RERS
ME G 7% 6. 9.4 ZHEH#HITHRAE.

AL ER BB A E «(KOH J#%R (D ITH .

C = 61“//1 tes 0se 00 nes e u-u--un--"( 7 )

7z

=
V) 76 B TC /K ik BR 8 # HE 75 WL ) AR FR B B00{EL, A2 8 (mL)
V—REPHENIE LTI ERE B RN ERBEE, B0 8 (mL),

6.9.2.7 T/KBRERSIIRER K :C(%Nﬂg CO. )ﬂ"—:—fO. 04 mol/L;

PREL 2.1 g T 270 C~300 CHUR ZEFREEE R UETKIKERM . FEH E 0.000 2 g, B F 100 mL
B, AKER2HEEE 1 000 mL HFE2HP HKEBERZIE . £5.,
6.9.2.8 SHIEK:

PRELZY 0.1 g RBALHE THEMAF .M 150 mL. =B, mkEH. SHIPBRSENEHRM0.2 g
BEREEMBBKM 0.005 s BEEFEMEXFBA L1000 mL 25T, FRSEBEANBRRBREZE 5.
6.9.2.9 WRIKWK .

1 6.9. 4 BB ERRE DO HFMA 2/3 KB4 80 mDMSHEBER. TRERBFHBREE
A 10 mL JT/KBR BRIV ER I . MR e =4 BN KA ikg R W e B P62 5T, A\ A8 i
WHEBRHAEZRSZSWEB AR B & )56 (RSB ZE S (F HEUR G - 35 B 6 & I B A BT R )
6.9.3 {F{F.E&HF

Bk B A I e R B L 1,

6.9.4 ST EH

W1 RN ERE. ABBEBR 100 mL ARER A A RF® B, B T 250 mL B JE
B (ODFMA 1S mL 8B, ERTFEE. MAIFITHKEZHA . BHRIECE H < R Er
S B EREE MM A ZEMNTRIE Q) F A 10 mL BB BRSBHRHEN —EARES FXXRBEMNE
EESIHNRIEEMO TR, MEPHESELANERERRBEEESSHERMERMNE A . 3 min
NAZE LS., MREEGPBALZHEBEREHIEZL, FH SRR 2HRKE (DN
VR Bz WAL, 1 BB A T RE

6.9.5 LRit®
RIS & BEUBRIRY (Na, CO) i ETH w, 1T, BUELL Nz . A (B ITH
_ ¢V X M/1 000
Wr leOO/l 000><100 (8)
2

c— 2 BT A VT RE RV BE RO HE T KU, B N BEJR B (mol/L)
|4 ﬁ%%?ﬁﬁE‘J’i’i%ﬁi%ﬁﬁﬁ?ﬁﬁﬂﬁwm%ﬁﬁ,ﬁﬁﬁﬂ%ﬂ(mm;

M ﬁi}%ﬁﬁ%ﬁl( Na; CO; )@/Jxﬁ%%ﬁﬁa%ﬁ%ﬁﬁ%ﬁ»(g/mol) (M=53.0);
m— [&] 4 R i 8 B BUE , B A FE(g) .
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1 250 mL [ i BE#R 5

2 B4 5

3— w3t 5

4 A TR 5

o REEE ;

6 AL E (NEE LS 22) ;
7.8 % 4 630X 250 mm;

J Z B BE A 7.8);

10 KEZ;

11— AR AEE BRI R ;

12 B

13 25 mL Wi E T

14 o] 5 IR 5

15 SHaEwEE R, L2/ F 0.1 mm);

16— LBl 4K,

B 1 mEWNERXE
BOEHT MBS RBEAREHEIMES R, PITMESRWAEXN ZEHAKRT 0.2,

7 WA

7.1 A EREMAEMB AN KEWME.
7.2 A4 AMRME, RAMEB WA= &, EEE TR E—HAHE =R =R —it, B =S A
L 60 t,
7.3 BUREETT o0 b A AR s VAR AR &, o 3 R LU P R AT
7.3.1 XrFHEHRR=H NEHPHEYLER—F. FIFMRE. AL P . TFTHRYH 100 g H b, RIS
RS KGR, NMEBEFEAIMR. BRT2EHREMK,BEREESTE N 200 BB I RE
R, BRYBEAKHET . MHL 30 g BAEER . LB REBH.

X485 R CRLRIRAL 8N N B AP FEPLE L 3 48 (50 kg 3% )BY 6 43(25 kg ), FEAFEM 20 cm
DITFREE, BREEALT 50 gbERiE E AT EBRBIEE,
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7.3.2 A7 ATEF MR

HREPRAEEBRSER . B HI R EAES ., 35 6. 3. 2 B2 #l & ik

W, ST AEREFNE L7, 3.1 BT N iRas R A,

7.4 Ttk AEr=T 8YfE

ERERRESITEREME#ETRR., £/ MARIEEHE] 7

AT e AR EENX., BRERNAE —TMEIR AT S A EZRKE, NEHF HAFENERTRERER,

ERERNMEREF MBI AT EER, W EM-HBBEFRBIANASAEH.
7.5 WRERWA -MEHATELIIEERN . NEHFEBHEENCREPREER . EREREE

A ™

AH — IS AT 5 AP EZR, W EH = m AN 515 .

7.6 XAHGB/TSITOHENBAEREEHEFREEEZEETE R,

8.1 Tl feead bW

TR GEWRASAE ARESRE A A PR aR ETE VR F

P A EGZ LA & GB 190—1990 AL AY“JE i an "#p 5 A GB/T 191—2008 FFALRE AY“H M "#r 5.

8.2 HBitH] BIr-MENA
EEr-HH. " RERERS

9 HX.1EH.IIF

9.1 Tl it fb M % FH B A BX
50 kg 8¢ 150 kg,

9.2 BRTBELE DR UEME
9.3 T BifbeA = sa BT
9.4 THlkBRiLsNre iz HiH

REIWEHYE, AEEE £ A 1. ."R2 1 FE5E .. B0 FH .1
AAR HE R UE B RIS R SR =

REHAPFERFIT LB KRNEE . BRERRITFEZTEN 25 ke,

HEER R R TN ARIETmEENREE el XelE RXIUE .
R KR &, BT IR TR 328 2 3 AN 5 BR SR 1A 4 an B Al

R VE BB Lk LTI B (R SR AT
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