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9 #

9.1 R#
BRTERERG TS UM ASERAS RESGTLE, mERM, StEERMELEER.
R HR 2.5 mg/l..
9.2 #N
9.2.1 THMILEHEHG /L),
9.2.2 VEGEM SN (200 g/L) . FE Bt BT IAC .
9.2.3 #MAO+D,
9.2.4 MALEEWEM(00g/L),
9.2.5 FEERAE . MBFRE O, 1000g B, N4 mL RO+, BEMEBA 1000 mL FRME S,k
WEEHE. LHKSEAEYT 100.0 pg .
9.2.6 FRARMEME AWM, WA 10, 0 mL S RMERHL R T 100 mL HFRMP KB ERN, HENS
EFAMYF 10.0 pg #¥.
9.3 HHTR

MHR 2.0mL ZMUHOBREK. BT 25 L LA . MKE 10 mL,

WL 0,0.5,1.0,2.0,3.0,4,.0 mL $FbRMEM A (M % F 0.5.0,10, 0,20, 0,30. 0,40, 0 pg 8), %4
FEF2S mL EAEP . SN2 mL ZRGEX%) . HE5NAKE 10 ml.,

FilPe AR P& | mL 4RO 4+1),10 mL S48 (100 g/L),0. 1 mL ¢ 580 84 i M
(200 g/L) &%) B 5 min J5, %00 0.5 mL TEERMALEP TG /L) K ZRE, RS, BR 5 min
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10.2 &M
10.2.1 Fr@mReeki i (s00 g/L),
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10.2.3 HK.
10.2.4 i Al GB/T 5009. 60—2003 b 6, 2 Agi.
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ML 20.00 mL Z (420 BEM T 50 mL thEE, BB 2 mL Sén a0 A (Y 20 pg 8O F
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50 ml, @ P . MZA4%) F 20 mL, RPN | ml. Fr s %k (500 g/1),3 ml &K,1 ml
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