HOARHAASTPREBERERERAE

Method for the determination of propoxur residues in meats and meat products for export

SN 0642—1997

-3

o[

FIRERIRIECE/T1. 1—1993 {IRHEHTEFN 18T | FEREESFRIEANE TS | FERSaETIEY Fsy/T 0001—1995 (AR
m PR, SEHEREEPEFEETEFERSANESHE) IEFATRER.. ETIESTEZESSE 7TEMNAEREE, S5, ol
IEfRFIERT. EARET FFTHIE [ RS =

7= {BER 240 3E ERr 3 5 Pl Sl s T A RliTE B B R0 R S ER B T iR = SR m R ER

FARERIE A AT TR R .

FERERE PR N EHENEEFH B O St R 1E0.

FIREE PEAEENE Led h O satudi R STEE.

FIFRETEREA D ENE. (RETE.

FIRER G I EMRHT AR

1 aH

FEREIE T HO R E MR AP IER RS Biutindmts. siFSHAaEilED .

FIREERTHOER PR E R

23 HETF

= W i

15 22 e o S B i i 1

[Fl—taRi AR sa i BT tERIERE » 300, $Rid. P e,

2. 7 iR
HE ., 4 E{EheER ., &
{5 1
ZE—r100) 3
101~~F50 10
251500 15
501~ 1000 17
1001~~2500 0
= 3 WEAE

oz, cHlERRFEL , FEYLRER » iIZFFE. AEHPRE—BEAEREG  ABR M0 ek, BLAES T » =5 » 3F8FIE 5 JAT

nEMPELEE , B EREEEERETkE » ATATE RrEFH TTEHDrES T ,» EHEE-FAT100 o0 RERETEZ B
M tEXE S R REEEEHER-T T2k MG . IR, BRNETREE.

2 4 [HEFEHE
MR R S HL N ke o FAGEH TR IR0 B2, Moy SAEE A FERAIF M » TR, s reRiFit.
2.5 {HEHRT
AT - 18T L FréhRF.
i ¢ TR AR E IR P, BN R REB R R TR S S B .
3 MEFRE
3.1 ATERE

I PEETER AR PERE , RIS SREREH TE ot APl ER SRR, SRk, FERRHECT =R
s SFREENE » MREER.

3. iR
ErAAHE » RTINS SATEE » A0S .

1 BREE C EEEE.

oL
M3

e
3

2 oAk ERBRER ¢ es0 TRl , Ml T R ERSEA.

3 EAEREMIEE ¢ 2wrkiEi.

.
M

4 B e0~-2070 » BEELE.

.
M3

5 2Rk St oRitie . B

.
[

3.2.6 IECUR  EFE.

[

3.2.7 TR EARELR | SRR 00k

M2

3.2, 8 FRARMRESE | ERinRERTER FARES , AFEECRRNEE AL 0 ng/mlBREE &E , BiEEFEAEC R EMESEERFEET
T

3 RIS

3.3 1 SRS HEcH mestaillss.
3.3.2 ImiEak.

3. 3.3 fMEiRd.

3.3 4 oiliEd.

3.3.5 KifHR.

3.3.6 EThER R ad.

3.3.7 WEEREE  Sula

3.4 NEFE

34,1 IRE S

FREREN10 73 GERE0. 012 B T250 nlEEREHRD » InAS0 oLBPER » MNEERES FRE1L. AAERHGEIE » He0 nlBPEE S =i
RS , TR, SHET. SIEEEALSD nLS RS » F100 nLEREREREIE (o8 5 SRR hIE » SR A HESTRY . TRiER S
A0 WL EiEE » FEaimiEinin, BESE. HTERMERA R—es0 alaifiRd S, FEOARE. BRSLOHEER LEEfE—it. Ta#a%
AS0 ml= S BR , BRNREninfs » BESE. R IEEELHINERNMIEE A 150 nLEED .. BRzx eonl - S RIRRE , FEAHAE, SH R
B4R

AA-B I PR, B SRS S H. TSRS GUER A0 C) ERERIT » SAERESHIT. L 0 eLECRSHEESE ,
R SARRIEE.

3.4.2 ME
3.4.2.1 SiEREEN
a) BT | AEEREIE ) IB-1, 10 mx 0. 320 (FIR) » BEER 1m,» SHHENE
bl #SEmS, S F99.99%, Znl/min;
) 55,1 4. 250L/min;
d) 5, ! 175nl/min
) $HENS @ @S, =09 99%, 25mlimin;
£ EEHEE | BFHR » 0T inin, L0 /i iEEHZ220T , (R F5min;
) HEFOIRE @ 250°C ;
h) HEEHERE © 3007 ;
i) R L
i) A D T IninfRFF .
3.4.2.2 SIERENE

EERE DRSS R ERL , IEESHRIESRARTE TSR AT ST & Ee i {E 0 R 7 % sftarillgh s i Fa El
Mo AHRETERSHFENSERSHIFIE. £ HERERST » TRARREELA8. dnin. FEGREEENFHFAD EA.

3.4.3 TS
Br-fOnisdEst » 203 _HiFiE S RHT .
3.5 SR HARL

RAeEREL TSR OtEEF IR E SR

e (1)

o AP EAREEE R ) make
P IER R EEES , om
b —HRET TR PIER RAEEIES » o
c— R T TR PR FRDE AT » pe/nl s
V—HEEEEFTER ol
n— B FHAA A RAIEER » 2.
it T HERFET O EE.
4 BEMER. Bl
4.1 TIEERR
F A EMEERR A0, 05m e/ kza
4.2 [EMEE
P IR RRNE I E R E B ZE R Sk A
TEQ. 0Smz/legft » [EITEE Fr108% ;
TEO. 50 mzilegft 5 [BMEEEHI04. 8%

TE2. 00 meflkaft » BMEZEEH90. 5%

M 2 A

(iR 7 B =)
g ilE

Pl A1 R R HE S Ay f0 18 P



