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il

Bl

ARENEIEREFEN . ERBHEFEN.
AFFYEE: GB/T 9697—2002¢ & ¥ ),
AbRAES GB/T 9697—2002 AH L REAILIT -
— ER R R o R R 4% SR A
— I T REE XL
— B TEERNEX;
WETEARSERNRRE.
AP AER B SR A R TEPERT 3%
AinEd hAELEEH S/EMRLIFHEO,
AbRER RN R E LA BB A RAE e RS GE BB ML EARR RS
ML PEET S SEEREVERS.
bR EEREN FETEVEERE R R R HEK.
2 T AR A M P DT TR IR AR R A LAY
——GB/T 9697—2002,
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1 EHE

APRERLE T 8 ERIE SCFEHR MR R T E B S O e K.
IS T ERNET AL .

2 MM A

T3 SO H R 2R 3G S AR HE B 5 R TR AR AR R Ak . FLEVE H AR B S, KR IR A
B (NG EIR N BB TR AN E B T AR v, SR T, 550l AR 408 A A M 38 B E B &5 5 B 58
R 75 AT A X S SO I B AS . FLEASTE B BA R 5| B SO/ ST AR 3E T 45 hr o

GB/T 601 Ak2FiR50]  hn v T 8 7 W ) 1 %

GB/T 5009.4—2003 & &K H0E

GB 7718 T3 £ fi b 48 38 U

3 RiBMEX

THIAREFE SGEMH T AR
3.1
T royal jelly
e 23%  royal jelly
TN T R AN S AR A WA, TR R E AN R B A R AR A RORYI R .

4 ER

4.1 BEEX
4.1.1 &%

Tt A FRE R RKFRE . B EA A IRFAIERBE, FHE. KARSHAEF KDY
4.1.2 K

REHORZS I, B R IE B AEM BB IR AN E TR . SRLIE , ARA R B RIMR.
4.1.3 #HRRFORK

R SRR AS I, 7 B S AR TR LT 3 ST IR U, b R O R R . O T e U TR R R AT
SAFE — LR DRERRZS I ) b 22 BORLIR, B % F Hh B S R RORAS TR AR B9 /R
4.1.4 RE

AR T SRR G 2RHOR BRI . ARA SRR AnEEE 4

4.2 %5
WL SR, % E R A SR MEEHTENER.
4.3 BHEKRK

PR SF R AL BRI 1
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®1 FREZMELER

i PR % & & B &

K4/ % < 67.5 69.0

10- 3 5-2- BB/ o = 1.8 1.4
BAK/ % 11~16

BECHEREI /% < 15

w5/ % < 1.5

B B (1 mol/L NaOH)/(mL/100 g) 30~53

TE# NIRRT

4.4 RETEER
MNAFAEREE BEHAMBEAEZER, AEERE RINENENE LT AT,

4.5 HILMEEXR

ANFFES NS AT B
5 R®|HZE

W TC e B UL BA 45 75 15 BT R IRR) 33 O 23 2R K R 2R B K
51 #Hmbl&E

FKAREWE ERERNBAES. BRESRARESRA, RO HEEIRESHS ENFUE.
BB A LT 20 g,

R JE LS BRI AS BE B B, BEFE — 18 CUKAH Hr oK R R FE .
5.2 k%
5.2.1 ¢

a)  JRHET R

b) FEM:H 25 mm, B4 35 mm;

o) At R B & 0.000 1 g,
5.2.2 RBIHEHE

BUEEERARA 0.5 ¢, ETE TR EHEBHIREM P HEEIRE, #EV, BABUET B4, R E
75 °C, £ J1—0. 095 MPa~ —0. 10 MPa(—730 mmHg~—760 mmHg) F T4 4 h JFEUHHREMR,. BT
fEan A 30 min FRRE.RETHRERANERNKEEEAN#EN 2 mg, HiEE.

5.2.3 t#E
e ER KRS EEHRRXDIITE:
X, = Zl :ZZ X 100 B S
K

X, M ER PR E R, s

m, —— R R AR B R &, AL T () 5
m, — R EEAARE TR EEERNRE, BT (2
my—— R R R R, AR T ()

5.2.4 FTHABMEXEE
AT A X 22 A 5 0. 8%

( ): registry@foodgacc.com 18911244880(WeChat)
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5.3 10-BE-2-RIFER
5.3.1 &7

AR BT K A AR K

a) HEE. RIMOEIE A AR KA BB AT 30044t

b)  FKZEE AR,

O WYX BEEFHRPE, & 99.0%.

d)  10-HDA Fr%ES :99. 026 LA 1. 6 FI AN 76 50 We B BR B 0 T 442 28 N UE T4 24 h,

e) 10-HDA #ruE W - BT /5 # 10-HDA $r % 51 49 25 mg, W EFRE , ML K CBERIEBA

25 mLAEMHS, A KZERBEZZE, &Y. WEBRESZHAE 10-HDA 245 1 mg,
D HRER:E THESHXNEEEFRF B 650 mg, EEMRE, MEKLEBERIFBA
1000 mL &M, HEKZERBERZE B, WEREZIS WYY 0. 65 mg,

g) £ (c=0.03 mol/L) : & E 0.1 mol/L £;# 100 mL, I A 200 mL EHEKH,

h) WA $(CH;OH+0. 03 mol/L HCI+H,0)=55+10-+35,
5.3.2 {ug&

a) AR AN . LB AR AMG I 2R 30 AN B AL FRAL

b) %M 4.6 mmX250 mm ANERE L HAE L TR Cs A ,5 pm 5 10 pm;

o HEFEIE YA

D BERIBEIEE

e) At R 8 E 0.000 1 g,
5.3.3 RBIE
5.3.3.1 iR#E4hE

HREAEZREHEEENS, A 0.5 ¢, ETEMRERN 50 mL AEM P, EEKRE,
0.03 mol/L#: 1 mL FI/K 2 mL, B e iRIESI 28 LIB A I f# , I JC/K Z B 30 mL, 1 i AR5
B, FEHEMANIRER 10 mL, I HIK CERBRRZIE, 8BS, BB B S B IEH#8 A 15 min, 5
BhERIEAI 2 EIRY 15 min, BUH ,7E 3 000 r/min FE L 10 min JFIE . Q1K B K B 2 , 7 ik B 7
VKRG P ¥ AR I
5.3.3.2 fait&#

W5 P, 210 nm; HEIREE:35 C WshAHMEH : 1 mL/min,
5.3.3.3 REBEFAUE

K% B 10-HDA FRUER# 0.5,1,2,3,4,5 mL £ 10 mL 8P . HWEMANFER 2 mL, H
TKZBHRBEZE B, PIRBULE W 2 oL, A G, F A 5, B4R H, R &
ERF F,
5.3.3.4 KENE

BRI W 4 pL, AL NIRRT E &,
5.3.4 it#&

e ER P 10-BE-2-BIER S EEXN QA

X, =FX A ™ 5100 NN D
As m;

KA

X,— W R 1085 2-BIGRE R, %0
F—®&IEHEF;

A1 I 4 3 e T AR

A, A A 04 T AR
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m,—— WY&, BN FE(Q) 5
AR R, AL R 3 ().
5.3.5 EITIRBEENREZE

AT IR AR X 2= A 2. 0%,
5.4 EAHR
5.4.1 &#

a) WHR(w=95%~98%);

b)  BRERM S5 HERSTIR A N AR IB AR 1 g BRRRER 10 g, BEFFSA PIRG4S, BH4 & 5

o BEHAN - BRFELZEREK(e=1g/L)2 #  RP B ZEER (=2 g/L)3 #,18;

D PRI (0=20 g/L) :FREUHIER 2.0 g, B T 100 mL HZEE 4, il L B 20 mL, I in & 1%

KEBEZIE, REEWRE &/

o) HEMMEW (0=400 g/L) :FRECEEALH 40 g, AWK T BEZR 100 mL;

D WL . BRBOURHIER 5. 7 mL, N ZE B K# B ZE 100 mL;

g  EMFRERW (0.1 mol/L) ¥ GB/T 601 ELil FAnE . 1 FH A AR 10 £,

5.4.2 {Lg&
a) PLREREHEAEE .50 mL J I FR Can st A m 20 4 16 i ve 4 I BC A3 50 mL Y8 A 457 fm it 35
W=k

b) 10 mL BT &%

o) AR E 0.000 1 g;

D EYMEBREBEREHNRE A,

5.4.3 RBSE
5.4.3.1 HBEEMNFRE

TR E A PN GE B 2K 5 B LA R VR R R R S R A B B R A 4K
B, N D I3 mZE K2y 50 mL, %M G &, FFBRBIK , Bl A ZEBK, HEIKNLEFTR®mR
BT B, B R kIR, 56 H I, ff CHirPZEBK R o3 Bt . 7 G 3, ik B mZEIEAK, % B
Ml G, BREFRIMBEAL S50 mL ZZ WK ERBKBREERE X WE CH, HrhZ B, W
R EEAK . MR BRI 2 R~3 K.
5.4.3.2 #H

REEFRAMNN 1 g BECHRENRERK L EBRERELE . BAINREMBIERE P . IMABRHA
5mBRMREA RN 2 ¢, BT RAEZEM AR 10 mL, B4R A 7R O B— /MM 2k, 5B w 45° /1
B R BRI EZE M, EE BOR B RS E W A LR SR 45 1L 5, B8 I K R TR R
I, DR A IR S AEAS G 35 W o L RV VR BT I B SR 8 5 5 4R 82 B 30 min, B 15 %2 100 mL £
BT, HRBKEBREZE B,
5.4.3.3 1@

B 20 g/L WM W 10 mL, & 100 mL M, R S8R 5 i, MR EEE RmB A WE T
VUG W% I LR 5 mL, &l DigFBARMNE H, FMA 400 g/L A& E W 10 mL,
R BEZEKUE DI HEOK, % G R, M ZEAZBAKT DIsF P UAHAE R, M AMORHrZE
TR 7K L T AR SR BR IR FFBR ML) , AT K 2B R, N PRV VR I 26 Eh S 40 f 20 O TR 4 £ B A , AR 2 78 1R
10 min J& , ¥ 88 AR om 48 W T, 28R4k SE v vk 1 min, FI/D B ZRIBKIKBER )G 5 1L 218 .
5.4.3.4 HE

KR A 0. 01 mol/L L FRARER K E ZHIESR AL HKEO L.

5.4.4 &

BFERPEORSERXNGIHE:

m;
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Vi =Vo) X X0.014 X 6.25 X 100 eeeverserrestciacsanceenea( 3)

X3=

my X o——

100
itq:':
X BERPEARGE, WRESBERR, 15
Vi—— IS 0. 01 mol/ L FRAR e WK #E IR, B2 N Z T+ (mD)
Vo——i% & 25 H I 0. 01 mol/L $hBRAR ME WK F& B R AR, AL N Z T (ml)
Th R AR VE I B A W L B A D BEJR 4 T (mol/ L)
0.014—— R ZEE/REE, BN T ()5
m,—— R R, AL TE () 5
6. 25— RBMANEHRWARL.

5.4.5 FTRBMBENEE

AT IR AE X 22 AR 3. 0%,

C1

5.5 HEiE
5.5.1 &Fl

a) HEBIRERR B RIEZ 98 C ~100 °C T4 T 18 5| 0 26 % 25 % (LL i b B +52. 5° ~
+53°)1. 000 g, MZEE KB MIEMAEER 5 mL, I LAZEB/KBBEZE 1 000 mL, E K F 2T
ST 1 mg HEHE,
b) BRI A R AR B ARERBR BR 4 (CuSO, » 5H,0)15 g KK E K 0. 05 g, MWK BRI H
BE 1000 mL, I THERN.
© BRI BR LW AR A BRER AN 50 g R AALEN 75 g, INZE UK I AR, A 2R AL 4R
4 g, BHELWEMIE, AZRBKBBER 1000 mL, W THERZEEREA.
B VS PR R VS VR b 8 < A B TR BB T A BRAR R RN S W45 5 mL, BT 150 mL #E
B, NZEMEK 10 mL, B E B E E R ER KA 9 mL, = HI7E 2 min WIMAEM, BHLIE 2 s
— V06 Py T2 B A0k S5 VR 0 R 2 M A VS VL T VS O A ) S R 2 Ry R A T S Y R R A A M T TR Y
SRR, R B S AT HRAE =4 B E L S 10 mL(F . Z W4 5 mL) 580k £ BR 47 v v A
T4 A R (me)
D ZHRBEBEBR (0=219 g/L):RKBMZBRH 21.9 g, MKZMKR 3 mL, MAWKEBRIHHmRER
100 mL,
e WHRFALHE W (o=106 g/L),
D WEHR (0=36%~38%),
g MR (c=6 mol/L) . EEFER 50 mL, iMZIF KM BEZE 100 mL,
h)  HEE W (=200 g/L),
D HELERE (=1 g/L, LEHERBD .
5.5.2 {%g&
a) FMHERKBRBERZNE1 C;
b) AR, & 0.000 1 g, 85l F K, B 0. 001 g.
5.5.3 HKEIHE
5.5.3.1 it#E4bIE
KB PR EE FRIAMA 4 g, BT 100 mL &M, MZEBK 50 mL, RBAIRXFEE S ZZEIMA
LRFBEB B VHEEARE RS 5 mL, MEBKFEBREZZE,BS . HE 30 min J5FHT RIS,
FEVIIEBBET IR A
W 25 I B 3K IE W 50 mL, BT 100 mL Z &M, AR (c=6 mol/L)10 mL,#&5], B T H K
5
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fEIRAK B H ,7E 68 C~70 'CTF/KM 10 min, W/AKR I EER, MNP RO R 2 %, 85, HEE L
BT (p=200 g/ M ZE R W2 H O, MK REZE, B MERHEBEBRE
5.5.3.2 iXEBRBEE

KB R BRAAETE A BRA PR A Z W& 5 mL, T 150 mL IR, mZE WK 10 mL, #H 7
2 min IE B, DU HRIE 18 B 3R , TR B I IRV W, JE R R I B B RS, R B (0. AR VR
B, DA 2 s — i 3R BE R 8 , B 28 A 00 ISP R 26 R 40 00, 1 S AR VS BT AR AR L
5.5.4 &

W F R RS ERNWITE .

T

X, = v : % 100 B N D |
22w =
m5><100>< 2 X 1000

KA
X, — S E R P BB LEEED & &, URESEEER, %
T Bk o R ¥ YR A 2 5 10 mL BV £ PR AW ¥ B (VR S48 5 mL) A S T & 0

JR&, BN Z 5 (me) 5

ms——IRFER R, AN T () 5

Vo 72 IR W T T AR O AR AR , L9 22 71 (mLD .

5.5.5 FATIXIEXEZE
AT 3 A X i 22 A5 3. 0%

5.6 &K%
5.6.1 &%

WHER (w=95%~98%),
5.6.2 {Ls8

a) TR R E £0.000 1 g;

b) AR E 30 mL;

o) THRES N BRI TR

d  FmEF.
5.6.3 RBHE
5.6.3.1 #& GB/T 5009. 42003 H1 4. 1 $47 .
5.6.3.2 MWMAMIEERIRIEL 1.5 ¢, BT O 6 210 B 19 HIR P, 56 /N KON B BERE 4 AL
Tl . BHEZIER, MARBE 0.5 mL~1 mL, {4 587 . KRN KEBRRRRER. BEERYF,
E 700 'C~800 CFRyPE BT RAL, BIKALTE 2 . REEFEZE 200 CULF BB, A TSR EE
.78, EENREMEWAKREMEAED 0.3 ¢ HER.

5.6.4 it®E
W F R PR BERN G IHRE
X5 = H X 100 D
K

Xs— M ERF IR &8, URB RS, 1
me—— R FIR 53 B R B AL T () 5
m;— R R, AN () 5
S 3R AR B R, LA T ()
5.6.5 FATIHIMEXEZE

AT A X i 22 A 2. 006

mg
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5.7 BRE
5.7.1 i&#

KEMMBEB (c=0.1 mol/L) : ¥ GB/T 601 bryEEL Kl H AR E
5.7.2 {88

a) BREI.pHEKEN0.1;

b) ?%%%:10 mL;

o) AT R BE 40,000 1 g FEE +0.001 g,
5.7.3 REIER

FREUIE £ X AAHFE 1. 00 g, BF 100 mL A H . MA B B HE R AWK 75 mL, HE AL
PR (c=0. 1 mol/L)W & , ZRE 145/~ pHS8. 3 AL .
5.7.4 &

T R TH #E 19 S E AL B b VA VR Z T 805 WR B (B (mol /L) A 3, BRI LA 100, BA AR M RR JE .
5.7.5 FITREHEIIREZE

FATIR AN W2 AT 5.
5.8 &E®
5.8.1 i&#l

BUR M (=13 g/L) :FREXAL 1. 3 g BUAL4F 3.6 g, B T 200 mL BARep, Mz 7K 30 mL, B mk
PR 1 IR S InZE 18K &= 100 mL, 34, B TAR AP . B ELSH.
5.8.2 RBSHE

PRI FRAAFEL 0.2 g, BT 50 mL FAH, IIAZE® K 10 mL, B 5, MAEH AN EZRE
TIABRK (o=13 g/ ¥, AME R,

6 B KX 1MEF.EH

6.1 %
IR BMNIFE R PAETR A% R,
6.2 #RiE
PR EE b AR B SRR T AL R RS W RS R/ EEREE.
FAEBEA B d B, AR N AT & GB 7718 B3R,
B NN B i AR BB s B R R AR
6.3 7F
W HIRBENFE—18 CLLF,
AN TR 77 b, AN () B[] A2 7 Y W6 3R B A ) A CRE MR W 248D &
AEE5HE R A B BT B A 15 e 4 5 ) R AR .
6.4 W
MARRZ 5 AR 5E T W H R BB MR ge - RS R R RIS .
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M x A
(FBLSEMEM R

EARSERBHNIMEZRRBKE
e ER P EA AR KRR RERELE A L

A——1 000 mL B M ;

B—%2Hi;

C—HEARIRM A

D—1w3t;

GB 9697-2008

( ): registry@foodgacc.com
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E—HEAEE;

F——100 mL & ;
G.H—BREEE;

—%4£%,

Al ERBERBRE

BREE SRBR

*

# 5 .155066 « 1-33286
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