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RRAEHRHESHENNE HEXEZX

1 EHE

ARSCPFRURE T8 F i o 2 B 2 5 10 o S e Tk

AR SO T 4% ol P B ot BT A Ll R L 2 S R e RO 2 S R I E s AN T
ASINTE Ry R 2 7 090 B TV 7 it o DA R P T 9 A A T T A e 25 7 i ) 52

RIS Z LS BILE N 1.0 g/100 g~50 g/100 g, 24 75 18 8 [l o w1549 155 Ik 2 Bk sl
RAR B E AR

2 WMeMESI A

B S I N2 S S B | I AG) BRAR SO O AN R A k. b i B A 51 R S
PR AZ X I RRAS 35 AR SO 5 R H O 51 SO, SRR BOAS (L8 BT A 148 o ) 3 F
AR

GB/T 6682 73 Hr 9255 28 FH /K HUAK% A6 7 %

GB/T 12728 EHHEAE

NY/T 3304 A&7 f 4G A b A5 B AR BV

3 RBEBFMEX

GB/T 12728 FE 0 LI LR AR E I E 3 T A S
3.1
fHZ#E crude polysaccharides
PL B-D-# A 5L o D3 M B IAE o £ — BRI m 0 T EY.

4 R

WA MM PSR BUR  BEUT R BRI O, ZREERFRAE AT L oK B, I s B K A B
PEATT AR W) o 5 2R By BT AR R B () B, IR WD JBAE 490 nm AR AT FRAE MR, A v il % U BOE B

S WA EHH

5.1 BRAES A UL ATy 13 B R 34 4 20 M il 5] L S0 = KA & GB/T 6682 H =K HLAE .
5.2 &%
5.2.1 iR (H,SO,,CAS %5 :7664-93-9) ,0=1.84 g/mL,
5.2.2 FTKZEE(C,H;O,CAS 5 .64-14-5),
5.2.3 HEM(C,H;O,CAS 5 :108-95-2) , &,
5.3 BAWREF
5.3.1 S0 AW : FRIX 80 g ZEM (5. 2. 3)F 100 mL B, I/AK M. EA R 100 mL J5 Bk
b BT 4 C Uk A PR G B AT
5.3.2 S5YOAE WEHL 1 mL AREHAW (5. 3. DL 15 mL KEEAT B BLRL .
5.4 FrifE s
I (CH, Oy ,CAS 5 :58367-01-4) L FHAT I T 103 C M T R H &,
5.5 FREBRKES

) 2 BEBRE VS W (100 mg/ L) FRHL 0. 100 00 g % B (5. 4) F 100 mL BEM b, IR &R, € K &
1
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1 000 mL, BT 4 “CUKF 67 . A %030 60 d.
6 {UEEMIEHE

GRS S5 7 87

HL - K-, 8 0,000 1 g 1 0.000 01 g,
T T A AL T B A /N T 50 miL it 58 DU 96 2 04 T e PR RE
B0 ML KT 5 000 r/min,

5 T FL AR

TEL R K W 5
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FRufERf 0425 pm 40 H),
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7.1 EMHERBPELES MBENAE

FeB S A SEATHIE . 5w T A TE RS CHIORG L AR D R A TR S I . A A TER .
BAS  WAEAT R — A0 5 5 58
7.2 REHE
7.2.1 &R

IR NY/T 3304 #4745 . BURAF 1000 ¢ & R BEFE, T g L R m i &9 . v
Jo L TCE T ERMLG. D ki, TR E AR —18 CHAF &M R EA S R 20 d, AT E T % 5 #
O FOBH L6, DA,
7.2.2 FT#

IR NY/T 3304 #4748 . WA T 200 g & H BT AR, S IBCHR 23 & T8y #E AL (6. 8) TRk i, 3¢
2= AT FECE T REHLC6. ) R, 433 425 pm FRUEDE (6. 9) I LA MIAE , T %5 11 45 2% vh 3 1
TRAr% .
7.3 B
7.3.1 R

FREL 2 g~5 gORE 2 0. 001 @) 3 T R8T 1L (6. 3 IR A 15 mL /K L iR BETR & %% (6. 1O TR &
Y55 2140 CHRUEHRE 2 h,
7.3.2 F#

FRECO.2 g~0.5 gOR B 2 0. 000 1g) A T OB 8 Al A (6. 3) JIE S, I A 20 mL 7K, I8 BE IR & &%
(6. TOTRAE) 4 CHRRGL G - IR TETR A 45 (6. 10) FRRIR &35, 140 CHii 42 H 2 h,
7.4 KBREB(Z)HE

P T R OB IV B 2 250 mL BEAR . BB 5 PN KO ZEHRFE VR 3 K ~4 K, BEIRINOK 20 mL~
30 mL, PRI IT ABERR . FE BRI — HR 3 8 400 P B LA 7 Lk 5 VA0 in B4 B v R S FE R AR BT R A
A b A A I PR L B ZE AR DY TG VR AR I Bl (B 1k TR L ST RIVIRCT L 5 mL K B4k B A
RE. WA HEZIRGERMA 75 mL oK OB AMAFRREE 30 s. M BEBEE T 4 CUKHH
B 12 b, RN AW R ZE 0,5 000 r/min 2500 F B L 10 min, 325 FIE WL VLD 8 2 55
PR VR TR0 VRRTBROITE ABEAR N . BE B AR BT IR L B P B UTUE Y A O A) L S & 250 mL
ZE R EE K 2 2 R A] PR I AR IR, 3 R R Y 10 mL~15 mL JEW . 14 20 mL~30 mL
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TR I
7.5 FRfEmE

AW EL 0 mL.0. 2 mL.0.4 mL.0.6 mL.0.8 mL.1.0 mL Z & B i R (5. 5) BT 25mL {55
UMK E 1.0 mL, B IIA 1 mL 5% B AR (5. 3. 2884, B R A S A 5 mL B2 (5. 2. 1D
C55 9 T 3 M S 270 42 fl A R L DU 5 R R R FE A0 TR - W 10 min J5 L IRBER ST, BT 30 ‘CKIBH
20 min Ji7,490 nm W E WOGAE . hUOGAE R AR bR o DU 2505 0Tk Ceg) DB A A, 225 il A v il 28
7.6 ME

WEHL 0.2 mL~1.0 mL FFI & 7] 7. 5. [R]B A0 28 (o CSBREUORE (i, 2B BRI 7. 3.7, ), OF A 4%
i £ RO P W ' BE (BRI 25 (WO B T SR 2 0 i

8 #RITE
FEah ML Z B i A DR

XV o oL %100 (D
77712 XV, ) 10°

A

X — U P oR 20 B A B, B0 S A B (g/100g) 5

o 7 T X8 I AR o 00 VA v W R B B B A RO O @)

Vi — M E SRR EIE , B Z T (mL)

Vo —— L6 I B T B BRURE it D00 2 V1 A R B30, B Sy 22 (mL)

oy~ i BT R B B ()

0. 9 — ) g Ml 49 A i SROM 1 A I R A

10° — 5 KA.

THREE R DL E B M T AR 2 YOl 37 0 25 2 i AR B 2w , 25 S OR B 3 1 A UBT

nm,

9 mEE

MBS /N T o % T 15 %t e F 2 A T IR 2 Ui sz 5l 25 S A0 4 XF 2 A1 BoR
SEHIME A 18% 5

MW RT 15%nF, 75 B k5T A58 2 Yo ~7 I8 25 5 Y 4 % 22 18 A 1588 5 35 R - 249148
1 10%.



NY/T 1676—2023

MR A
(MFEHE)
35 M i am PO B RS RO RE M 5

Al MR EHIEH
FREL 3. 6 g BALEPE T 20 mL K d A 1.3 g B, I f 5 K B ZE 100 mL,
A2 BHEHOLIE

A 2.1 FRELL. 0 g #ffsd 20 mm FLARTHAURE S . B T 20 mL B ZEBELEN,
A 2.2 JmA 25 mL60 ‘C~80 ‘CKJG i HIRIEIR G %% (6. 10) kLM FTE IR A EIAEf# .4 000 r/min & .0

10 min,

A 2.3 HH10 mL BWEWE 20 mL HZEBFES R LA 1 i L L 8 IR IETR A& 48 (6. 1O TR & . W
XL AT TE Ry UMK 55 B TN e S B Y W A el 4T a

A3 HRAFE
A 2 (0 SO DA 0 DU R R i v A A o R R £ DU E R R A RN




