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EEARmRRETIE

1 EE

ERENE THAAEDBRERRN TS AIBHEAEYSENNE MG G RME

k. pHMETERMTRYTBRNME T 4.

AEEATRAELRMRERENRE Y ENEARY S BMONE  BHH LS. S8F YK

Fy 0 iy LA B B o AT AR R A o B B0 T S R Rt Y R A O ) T O

m

RERELTHEYSEN pH T Z.
2 BIRGPIBERYE

2.1 IR
HEH, 2, NEH
2.2 BASETRR
2.2.1 ER.BIKFEELEENHEZGHHEHLEBELNFER A
ROEARESD MEEAAJEEEEFRE,
2.2.2 BAKBEEREFAEL AR TEHELTS
HAFEERBEFEHE.

2.2.3 WERRELTER FREYFETAEHRE NP
2.2.4 REXBELEZRASC~200)THES,,
WAL H B EE RS AT BT B,

2.2.5 BHHHEELIT
B,

2.2.6 HAMELSH FRELIMHE.

2.3 BEFERRE

2.3.17 ER.EKFEELERERAPUEHR
MEHAENBHEE.

2.3.2 BEAKOKFIE R GFELTELTEE
BRBEFREN . FXLEZYESEEMZ FERTEE.
2.3.3 PERREEXMKMKETTEAE
. BAGHEBENRABASH . MERLGCEETAEHE.
2.3.4 RERBELEFMNEELEEEEBEARRERS
2.3.5 RITEXELHEBEBAHHEIFE 30 min 5, WEH
2.4 EERMEKER

2.4.1 BHR.BRAFRBEL BREETHRAZT M
2.4.2 Rk RREEREGSEE
BBEEMEKRDE REFERHETE

_'i.

R

2.4.3 ZNERERBARNGER B‘Jﬂﬁk”ﬁ? S, REEEdBEAMEEL

==

1 (22 ER 1 mm. BGFL 2. 8 mmX2. 8 mm),E#H,. B,

FENFVHERRERAFE 30 min 5, REHIIERE

BERTANEE. ABTEAR

RETURKCERTAERE, BITHRET

2 h,

l'fi:-ﬁ' s
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& & Bl

R EGH . ARBENEDE AL

P E 3 min, RBHA EBEEERER
IREBUR (A 20 )BT TN

i

JERMBEHAERE SN SIRE.
SEFEETT A

N BRI S SUR, A R R R R .
GRTIERIZ AR . R RE LB B

‘BT 5F

e & B W

E R %€ 5

JA A

BT ME

B,
BEE.¥T

-1 min

= 16 O0 A0 i B

1%% 3 min fg,
EpE AR, IR

EEYRERETHER . FERGEMNALERERB REXYF

LH R (M H R IY



GB/T 10786—2006

3 ABHERYSENAEAE Xtk
3.1 A
fE 20°C BB BRI A i I e R, R LR S R EEE Y & BB BRI T LE
BRiEH AR EEY SR, ﬁfﬁﬁ%iﬂlﬁﬁﬂﬁ’rz ARy SR ENERRASFEMRET K
VAL o TR Y R B N B A AT AR R MR BT R, IR LU B A R
3.2 {438
3.2.1 Bt E .
3.2.2 HHERMTELR.
3.3 SR
3.3.1 MXBARMHE
3.3.1.1 ERAMNEEHR

FEARARN ARG ERIE.
3.3.1.2 FEBEHMERR XM

EAESEMES, ANESAFHER, HTHE.
3.3.1.3 HEMIRGER.EED
3.3.1.3.1 FREUGE X &0 g ITF) (FFHE 0. 01 OIS I CHRER B P, M 100 mL~
150 mLZEAE K, BRI EERE 4, H B EF 2 min~3 min, B HHFZ RS,
3.3.1.3.2 20 min GHEJEHD 0.0l g, AR A RBI LRI TRESE, HamM
M
3.3.1.4 EHEMEHES TR
e B AR B B MR B B S R RS RS, IR S B i IR T E
3.3.2 WE
3.3.2.1 I TENERTIRIGHEPHITKIE.
3.3.2.2 AFHGHFEEE, WREMELRRTBERET.
3.3.2.3 FRSHRAZHESERNEFOER 2B ~3 B BTN TEREFEIFRAEEE
BB A AR B .
3.3.2.4 AFEAS FTHHE. 5 1 nin, EXRBEEHHLIEIHAHRE.

3.3.2.5 XtHENE.m AW, FHYERM, R R

i RS, T UE B R AR R , B B ER S PR A

i, KRB EYEN T FR XA, R
3.3.2,6 WIHRHARRZIE R E A5, MRy R YR E 43R, BEEER X R ER
FERELIRNEDODHRER 20CHEENAIEEEREY 73R,
£1 TRHEEYHBEERKER(EKEHR)
B E/ AR EE Y& B SR/ (6

C 5 10 15 20 25 30 40 50 60 70

15 0. 29 0. 31 0. 33 0. 34 0. 34 0. 35 0. 37 0. 38 0. 39 0.40
: 16 0. 24 0.25 0. 26 0. 27 0. 28 0. 28 0. 30 0, 30 0. 31 0, 32

17 0.18 0.19 0.20 0.21 0. 21 0. 21 0.22 0. 23 0. 23 0. 24

18 0,13 0.13 0. 14 0.14 .| 0.14 0, 14 0.15 0. 15 0. 16 0, 16

19 0. 06 0. 06 0. 07 0.07 0.07 0, 07 0.08 0. 08 0. 08 0. 08
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x2 AREERENNEERER(NEE®M)
B RE/ AEUtEEY S EER/ ()
C 5 10 15 20 25 30 40 50 70
21 0. 07 0. 07 0. 07 0. 07 0.08 | 0.08 0. 08 0. 08 0. 08 0. 08
22 0.13 0. 14 0. 14 0.15 0. 15 0.15 0.15 0.16 0. 16 0.16
23 0. 20 0. 21 0. 22 0. 22 0. 23 0. 23 0. 23 0. 24 0. 24 0. 24
24 0. 27 0. 28 0. 28 0. 30 0. 30 0. 31 0. 31 0. 31 0. 32 0. 32
25 0. 35 0. 36 0. 37 0. 38 0. 38 0. 39 0. 40 0. 40 0. 40 0. 40
3.3.2.7 WP IR RZBE AT A E, TR AR RIS HIT AR 5 Rt B HRE R
RDEVBEARFIURUEBREYNESR, BRUBEEEREYYEEREEE I IE DLER

20CHR RN AN E R EH 4R,

"3 MARETREERYHRES

4 3 2 A EEE o 2 1R3¢5 I Al EFYEE TP 3 2 AEtEE
iy B/ y AR/ iy WA R/ iy P& R/
" (%) " (%) " (%) " (%)
1,333 0 o || 1.3672 22 1. 407 6 44 1.455 8 66
1,334 4 ‘1 1. 368 9 23 1.409 6 45 1,458 2 67
1,335 9 2 1,370 6 24 1. 411 7 16 1.460 6 68
1,337 3 3 1.372 3 25 I 1.4137 A7 1,463 0 69
1. 338 8 4 1.374 0 26 1. 415 8 48 1. 465 4 70
1. 340 3 5 1.375 8 27 1.417 9 49 1,467 3 71
1,341 8 6 1,377 5 28 1,430 1 50 1.470 3 72
1.343 3 7 1,379 3 29 1, 422 2 51 1,472 8 73
1. 344 8 8 1.381 1 30 1.424 3 52 1,475 3 74
1. 346 3 9 1,382 ¢ 31 1.426 5 53 1,477 8 75
1,347 8 10 1,384 7 32 || 1.428 6 54 1, 480 3 76
1,349 4 11 1.386 5 33 | 1.4308 55 1,482 9 77
1. 350 9 12 1. 388 3 34 1.433 0 56 1.485 4 78
1.352 5 13 1,390 2 35 1, 435 2 57 1. 488 0 79
1.354 1 14 1.392 0 36 1,437 4 58 1,490 6 80
1. 355 7 15 1,393 9 37 1,439 7 59 1,493 3 31
1.357 3 16 1. 395 8 38 1. 441 9 60 1,495 9 82
1.358 9 17 1,397 8 39 1. 444 2 61 1,498 5 83
1.360 5 18 1.399 7 10 1. 446 5 62 1.501 2 84
1,362 2 19 1. 401 6 41 1. 448 8 63 1.503 9 85
1. 363 8 20 1.403 6 42 1.451 1 64
1,365 5 21 1. 405 6 43 1.453 5 65
3.3.3 MZEEBHE
I 52 5L P A2 7 20°C 245 T » F T B4/ B T
3.3.4 WELE
A — I ST R IR E
3.4 AHERGERR
3.4.1 MAERAEHBHANARERESRH SR EHNEAES TS S, TREERYSBES5HF%
i+ LB .
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3.4.2 MERZEBRNEREHS, WIREEAEDSEREAQOHE.

X=D><m1 ........................ (1)

Mo

I s
- X— A BHEEDAE;
D—RRBRBRBABHER YA RRTE, Y
m—BRENELIE, AR5 (@);
me—— BTN ERRE, BTG
3.4.3 MEMENEIECEREER, RRNKNENERTGEEANSGR.
3.4.4 A— AR ERERT BRI ENGERZE NAET 0.5%.

4 SREEMEENSIENIEREA

4.1 [EIFIRR

411 HBEEATF 1.5 ke EEL, HEHE 200 mm KB,

4.1.2 HEESTRATF L5 kg sk, EA 300 mm RYE .
4.1.3 HEHRASRZEAR . EE'EZN 1 mm,fLER A 2. 8 mmXZ. 8 mm,
4.2 METE

4.2.1 &R

Beve L S EE, ARPIRIREE L BB
%Iﬂ1ﬁ&?kfr?*$%ﬁ#%ﬁﬂ:ﬂﬂﬂ,ﬁﬁ%ﬁ?%'E:'FF@Q SR L AR, EEFE. AR
MBS SR ETERE. BAOHHEREHR:

m —_— m3 .—mz llil-iillllllllll.i-llll( 2 )

il
m— L EE, B
—%%é BB AT

4.2.2 Emmﬁﬁ
4.2.2.1 KR . FHEFIHEHEL
S BRI ER AR ER

|}

"

ﬁ%t’xﬁﬁ]ﬁnn:’lﬁiﬁ!}jﬁ?% %——*2 minfé,:]% ﬁaﬁ]%:

M—HRE. ERCOHEREYHRE S HEEM RS,
X, = m5m e % 100 verssassscersenssnssasee{ 3 )
ok
Xl— }E%Wﬁﬁﬁﬁ!%r

m—— BRREZH TYNREGRE, A7) ;
m,—— R E, LA AT ()
m,—— LSS E, BN .

. BA/PEERNEREL FETE T YRR,
4.2.2.2 BASEL AFEBELMPRPEMERES

ae 095 S AE (504 5) CB/K B P i 10 min~20 min B7E 100°C 7K Fhn# 2 min~7 min(FLFE L K/
i) [ EE N T AL, TP S A Y I 2 T e PR 1 [ O ”sﬁjﬁ?_l:jfﬁﬂﬁﬁJ‘s?éﬂ:ﬁ-E’&
B b AR R AR A, Ui T 3 min(H AR EL YT 5 min) JE KT AT T3
R, WEEDES min, FMEHIAAMWE, M EREFHEUSECLNEMERE

4
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(@), HWHREEBYHEES B HBEUY%ER.
(IH5 — m,,) + 7l

iy

XE XIUO ........................ (4)

o,

Xz_éﬁ%m %ﬁ‘ﬁ /

ms—— T Y INBfRE, B85 () ;

my—— BB, B AL AT () ;
“?ﬂiﬂﬁd‘ﬁr—éﬁ%ﬁ(g)

BL,EAATR(Y.,

5 pPHAZERE

5.1 HE

o] £ 3R 1 B 0 8 e P TR A e AR 22 TR B BB T 2=
5.2 {L28
5.2.1 pH it

ZIEEX 0.1 pH BT/, MBS WA MR E RS, WZE 23S FF1E 200 3708
5.2.2 IEBHER

23 T2 AR 00 3 3 e AR B0 AT DA, X e AR I B P A OK R A
5.2.3 HEkBER

WHE RSB AEERER. MERERHE, R R AR S SR B,
5.3 JNEHR
5.3.1 RAEAHE
5.3. L1 -WMEHMIESEN, BHMEHES TN SMBGRESNRHERIER
2.3. 1.2 HEBREHEGRSLURMELUA PN RS g 2 %(ﬁ%)%% REE ] B
— SRS R T, R BRI MR R AT, MA LR R E T EA, B
#H.
5.3.2 pHiItMEIE
REFITH pH MR b % (RO BE B B MR R Y pH) M E R BHEE TR E pH 3. &
pHIT ERBEERIERSE, ZrhERNBE N FHFEC LD CHEEZA.
5.3.3 H{IE
| BB AR AR IR R S, ¥ pH ﬁﬁ@iﬂﬁﬁl_%ﬁﬁ%ﬂﬁmﬁ%ﬂﬁﬁn MANBEAERER
IERG, A RMEZENABCOL2)CHERZN. RAESTHA pH it EBRESm S, %
BEAEE R MU AR E F HEiEE pHAEHE 0. 05 pH B fy,

Bl — M B IR E L E T F IR E .,
5.4 HWMERMETE
5.4.1 HEFZE

MRARERAENEREEHLE BRI ENER T E/E YR, B ERH 0.05 pH Mf.
5.4.2 EME

Wl — ABE, MR EENFE RN ESE R ZHNARET 0. 1 pH B,
5.5 B

TG R EHERTIERIEZ
5.5.1 pHS3. 57(20051‘)&9%?43%%@3% I thiE A RBEABREH (KHC, H,O:) fE 25°C B py 1
MKW . HEETEA pH £ 25°CHE 3% 3. 56, T ZE 30°CHT3Y 3. 55.
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5.5.2 pH6.88(20°CH) (IS WM 4] : BRI 3. 402 g B E) 0. 001 g) B R = 2L (KH, PO A
3.549 g M A =8 (Na, HPO) , B FZEMAK F, FF M BE] 1 000 mL, 7AW M pH 7E 10°CH 8
6.92, I TE 30°CHIN 6. 85.

5.5 3 pHA. 0 (20C BE) B9 B by Wo AL ). R 10, 211 g O # E] 0. 001 @) K Bk &
[KHC, H, (COQ), W(FE 125°C it 1 h BHEE) BB TRM KT, IHFmER 1 000 mL, SLYE R pH IE
10°CH} A4 4. 00, T 7E 30°CHT A 4. 01,

5.5.4 pH5.00(20"(:Ha‘)Hﬁéﬁ?ﬁ]%ﬁ[m%’h%ﬁ}ﬁﬁ?ﬂ]?ﬁm?’f%@ﬁ:%ﬁ(NagHCEHEOT)EE”rﬁ'JﬁEE
0.1 mol/LE BT ],

5.5.5 pHS5. 45(20°C B) (X 28 vh % ¥ 48 &« BX 500 mL 0. 067 mol/L AR K I # 5 375 mL fi
0. 2 mol/L S EALBIKIAMIES . HIBWH pH 75 10°CAT % 5. 42, M 4E 30°CE N 5. 48

6 TRUSEMUERE

6.1 RIE

UESTRZEEE. FETRYSE  UREBFEEF.
6.2 I¥=& |
B R R, S TR, B TR 8, RS M /M B B AR — T AR
6.3 ¥R

B 10 g~15 g FTHAB U BE TR YEFEBEHR BB D, H SAGEMMIRFTBRE—REET
100C ~105°CHt s Bt FE4EE, BUE, BEFTRSNEE 30 min, FEGFHZE 0.001 2). AT, B s
b ERBUR B2 5 gURHE 0. 001 o), AN REBERRAESDH ., HREE, TKBLEEREIL
T R AR 70°CJEH 13 332. 2 Pa(100 mmHe) A F @2 THRAAHR 4 h, B VETTREBTR

130 min. BB S AL, B/ AHRERHHRE K GERBENHERD , EERKEEEZAKNTO.003 ¢
Ak
6.4 HBRIE
F 1240 SR B A SRR GO L HBE U AR
Xy = mgm_m s 100 sesesssesesssnccnneense ¢ 5)
2

Xg_:*ﬁ%%ﬁ%ﬁ‘ﬁ 0 5
mo—— M F JE R B ARG/ (R BB D R BRRE, BN (0
me—— R ER/MATCR IR S AR B IREAER. B AR
m_'"ﬁuﬁuli AP R T (8D,
6.5 RITE
TATIRBEL R A 0. 5% 8%,

_'h..
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