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40 % Z ¥ F 7K 7

40% Ethephon aqueous solution

2009-04-27 & 1h 2009-11-01 L HE
ot \RERERER R BORRERR , .
o K b M LB RE R 2
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- v AN

A

TNk

FRENEIESSEHRNEN . HRABFER.

AInEB R H FAO $# 373/SL/S/F (2000)¢ Z % F| 7] & #% 71 ) (Ethephon Soluble Concen-
trates) .

BisE S FAOK Z 15 F) ] B # 57 Y(Ethephon Soluble Concentrates) N FEF AR ER .
FAO Mt M 2-R LA R 2-F Z B BRI B 0 50<0. 08 %% , A b MK # i XM 5 4%
Abr#ERNE pHEBRE 1. 5~3.0,FAO figMeE pH{EMEEA 1.5~2. 0,

AR EEZ B, BT kindE HG 2312—1992 ( Z 4 FIAKFIMEE .

AR HERIRY R A 2R BHEMR %,

AindE P EAmMeE TR,

A B2 ER A HEALBIR Z 51 & (SAC/TC 133) 13 0.,

A b HE 1 33 A 5 LA - U0 BRAL TR B

AESMESRN BXTARMEMERAA IHhLHABUEAERAA  BEHRTHEAEILERA
m] LA AT EF R AL

AMEFTEEEN . BERPL.KFSK.F2HE.ZFH.KHA LBFL. . FTRE.
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1

40% Z I3 F) 7k 71

EEmARET LA AL B SR AMESY ST

ISO 8 FH 22 #R : ethephon
CIPAC #5105 :373
WF 2R 2-R-Z BB
.

O OH
| /
Cl_H2 CHZ C_P
\
OH

415 . C,H,CIO, P

FH XT3 7R & . 144, 5(3% 2005 EFRAHX R F R &)

A % P - S AR S R T A

B .74 C~75 C

HXTEE:1.2~1. 3

WK L BE L 2-R S 1 kg/L L iE T 5 /R A

GB 23554—2009

REM 7S CTREXLREFMG TRIKERTRE; £ pH3 W E 7€ pH3 U Ea @Bttt &

ARESH. 2RI 8(E.# .50 L

SE

AFRUERLE T 400 Z AR BB R GBI R RIF & 8 A% iE,

A b dE S A T eh 2 4% IR 25 F oK B 3 B RY B R 4 LAY 40 20 2R R 5

2 MetEs| A X

AU P R R KB A bR HERY 5| I AON AR HERY 2 3K FLE T H IR 5| X, Kba)E i d
RIE B (AR FERIHRBI NS BB TR 1E F T4 b dE , SR, S0 AR 35 45 bm #5280 WY 28 07 5T

& A XX R R AT R A . LA B85 FSCH s A& F

3

3. 1

GB/T 601 4b2eidsml 45 HER & 18 W09 ) &%
GB/T 1601 4%y pH {H & 77 &

GB/T 1604 FamR 2R AN

GB/T 1605—2001 WS RAXREFTE

GB 3796 fRk#AEEEN

GB/T 19136 RZAIEEMENE FE
GB/T 19137 KRR N E T E

£ X

28 BY. Fn 5p

T 245 %E.

A i DL A5 A HERY 0 ) IR 24 ) B, D 29 AHVBUIE , 0 AT DLEY B YT UL
3.2 FARER

L0 ZIBAIKF BN FFE R 1 EK.

Bk http: //www. foodmate. net



GB 23554—2009

® 1 40%ZHERKFZEHAE BT

5 B T
Z W R B B/ % 40. 0236
1,2- R RBRBETE/ 7 < 0. 02
pH {H & H 1.5~3.0
BEBEREHEGER 20 ) &
kiR e e Gl
AR E N G

TIEREEFR,L-ZTRILARENPV REBEREHERR ACREHERSE 3THEPWE—K.
4 WX

4.1 FHAF

f# GB/T 1605—2001 P “HARGIFIRAE" Tk #TT. HEVAREHEMEN SRS . L HER
AL F 200 mL,
4.2 EJiAE

SAEIEE—ZEHRAN AERIERXG T, AFESER P HRE NG 6535 580 IR & b6 5 in b
WP ZEA P EER R Et e, HAAXZEME L SHUA., SHEEEEREILHF A,
4.3 ZHIRES>HHNE
4.3.1 HiEERER

FEmPRZERE AR HBA i, MG AR m R _— S99, HE 495 € 0 & Bk —
[T &, HILRE 296 AR &0 2
4.3.2 RMAERX

O OH O ONa
| / |/
Cl— HZCHQC—P\ +2NaOH —Cl—H,CH, C—P\ +2H,0
OH (ONa
(“)/ONa
CI—HECHEC—P\ +H,0 —2>H,C ——CH, +NaCl+NaH, PO,
(ONa
N&Hg POq +NaOH "“_"'Naz HP04 _l—HgO

4.3.3 HERE

FRILO.5S gEm AKEBEZ U BEEBHBENEAN  ASES4APT N Z2BAPDIOHEAENKEA,
KB MA 30 min, RPZER . HEFAILWNBFEZBFRHAEATEAIBEBAIRL.
4.3.4 A7

AHBAL B R :c(NaOH)=0. 5 mol/L;

AF IR EREB W :.c(NaOH) =0.1 mol/L,# GB/T 601 fg HlFIIxE;

BEEBRERAN oA EEfEmiE) =1.0 g/L,
4.3.5 (V2%

pH 1t

K 5

=250 mL.

Bk http: //www. foodmate. net



GB 23554—2009

4.3.6 MELE
4.3.6.1 HFmHH&E

FREX 0.5 g(FFH 2 0. 000 2 g)40% Z 1K FIK I 5% T 250 mL =AM+, 1A 100 mL ZIBKE
4.3.6.2 M7E

MFERBRPMALIOREETBER SA .M TMASEPBERERLERBER pHEH(H pH
T E AR 8, BRHMAEMATER EEREFRBTRBE AT IEE., YIIE=ZARETH KA
F N 30 min, FLHER TR RAEZZR . MWHTHASEAPISEREBRREEZERE
BEHERATREBRNIEA.
4.3.7 tHE

ZIEFIRE D w, (Y0 #HmRL(DHE.

X 100 PP TIT T se & BD

2
c— A AP VETR I MR B SEBR IR B, B N BE /R B A (mol /L)
V— i B FE S S AL A i 8 2 3 R AR B, BB 8 BT (mL)
m—— R R, BT () ;
M—— %% R BE /R FR & W BUE , A0 A 8 BE/R (g/mol) ,[ M=144. 5 g/mol].
4.3.8 RIFE
LIBERRBEIBERREITMNELERZEZNAKRT 0.8% WHEEARFHEENNESR.
4.4 1,2-"WMZHEBRESEHNE
4.4.1 HERE
AEHKEB AP ER.EH HP-20 M AR EHEH, v R HEHERENEKIEE
TR A% X A PR 1,2- A RHATENESHEIETE IR ER

4.4.2 WAIFAERE

— A

1,2-“H Ok B HEE 78 w=99. 0%,
4.4.3 {U7F

AN R EE il 8%

@i 30 mX0.32 mm (i.d.) ARFEME, AEERST HP-20 M, l&/E 0. 25 pm;

6,35 50 PE AL B Bk 38 TAE

HERGE - BE TR MOaIZAFEE.
4.4.4 SHEHEERESFH

A CC) .= 50,54 150 M=E 260;

S 4% B (mL/min) : 5 (N;)3. 0. 85, 30.35 300;

15 ¢ 1;

HERERAR 1.0 oL

fRERE:1,2-— & %E 7. 2 min,

EFRIEAERIERGRABVBRESH. TREARNSFERL NS EWBRESTIED SHE, L
BB RENE., BB OXZBEHAAFP 1, 2-—HZENENSHAERARLE 1,1,2-— 8,2 KEix
RS HEEENLE 2,
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1 1,2-—_ KKK
£ 1 40%ZERKF B 1,2- S FZ AT S0 iEE

1 1,2-—_ R %E.
EH2 1,22 HZREmaENSHeIEE

4,4.5 MEL T
4.4.5.1 IREEBRIE S

PRI 1,2-— RS e 0.05 g E 0.000 2 @) , BT S0 mL A ERP . AR PR BERZ B,
&>,
4.4.5.2 WEBAZIEH

FREL 30 g 2 0. 000 2 @) 400 ZIGFIK KA E F 150 mL 0 sk &, IR A LS F . H
40 mL —_ AW =RER  WE _FHRETFS0omL ZEBRP . H_SHEREBEZZ1E 5],
4.4.5.3 WZE

T ERBBEBIESZHT . ISR ER  BEEZEARSIIFEER, B2 E 1,2- K LR IE
AR DT 20% )5 1% FBARFEYE W BRI W VR 8 VL A R I VB LR 6 AT 0 Al &2
4.4.6 it¥&

B8 B P SH AR B A R ARG B in R P 1,2- 28 2 a0 i i@ 40 5 #1757 F 8. R
P 1L,2-—RALHBEEDTH w, Q0K (2)IHE .

_Az Xml Xw
Al sz

e (2)

W,

WA
A—EERBP 1, 2-Z R g R B 31 ;
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A, RAEBRP.1,2- R g EH R B8 EH;
m, R R, B A ATE();
m, AR AR, B (R);
w—— P 1L,2- R RBEEST .U ER.

4.4.7 #RiFE
FIXRETMESGE RZ N RMENALKT 20% , EBEAREHEENNELE R,
4.5 pH E/MNME

¥ GB/T 1601 i#17,
4.6 WHEREERNKE
4.6.1 AN

b YERE K . p(Mg®" +Ca®" )=342 mg/L;

=& :100 mlL;

fEEAKE:30 CE2 C;

%iﬁ%ﬁ ml.,
4,6.2 RET T

HABRRE RN 5 mLd &, BT 100 mL BEF, AEEKHEZZFE.IBY. BEHEBER KA
30 C+2 CHWIBIRAKEBT.#E 1Lh, REBREYW— . XH B NEE,
4.7 REBRZEHEXE

% GB/T 19137 w35 F1 3548 44 1500 7 3 47 .t R SR s R BA @ i 0. 3 mL A& #%,
4.8 AFMBEMHIXE

% GB/T 19136 P “HAAFF"#1T. BU)GE, ZHBFAHE BN AE T HARJTE 97 70 ;B 2
3R FF B hr HEZE K
4.9 FafEESEW

MW AFa GB/T 1604 By M . h BREUEAL B A 4E Bk,

5 MEME.BK.EIE

5.1 40% ZIHFUKFB & % BN AE GB 3796 BHLE .

5.2 40NZIGRAKFRARERBERLGHREE, EHHEER 200 g(mL) 250 g(ml) 500 g(mL)
g% 1 kg(L) /M NEAE . LI HERE RS EA . B SEAET 15 kg; WA R BB AR, 5
i 25 kg(L). 200 kg(L), LA LIRIBHAPERIITROBDUXRAREXMBEAWCSRE . HFHFE
GB 3796 g9l %E .

5.3 400 ZIGFIK T 2R I FEER TR ER + .

5.4 Wbt BB BWE, AR 5EY T SR Lt RIBE . BAS KK RS 2k,

5.5 . ZHFIEBEVEKADTHA . FRENBRYEMEME. ERELXREETEBRIPAM, BE
EFERERABRE%%S. RS SEREBAEMEAREE RN RAIBEMKFE, A —RIR, i XEPR.
5.6 RIEH:-EMENEELKMET 0% ZIGFKFBRIEHMNEZBBHERNY 2 £,
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fr x A
(RETEHR)
CHFMNEEER

A1 2-TFiEE-2-BEBERAS &

PREL 13.5 g IhER W BE T 250 mL IR K IKIMA 67 mL /K .40. 2 g Bk, 2% 18 0 #% (8] i 165 min )5 ,
WALE L 15 min, R EZRG.IMA 20.2 g WIHERMN.RP 20 C,HFIAFER-EHREER. £
1 LEMFIMA 80 g 3K, BT IKERBE PR, EEMA 7. 2 mL KGR, A AF, 218 mA B K- H
MEHREBR-RIFIREE CLUUIT 29 1 h s 2 0x- il REFER . ISR 2 2- 1 aH 2-2- B 2k E i,
RLRKKREEETRES ThRas+F TR

A2 EFRRIRWMNAERG &

B 10 mL 50 ELHF KBRS 5 mL Z8ET 20 mL REP.EBEBXBRIMA 1 g 2-TFiEH-2-H
ER.TBERENERAP I AEHZES 100 mL ZBEBEORRRZEZBBEREREA,. HELZAWE
RP LW E BN R F R (UL RS ZOKFE KK 1T . W58 B & 5 2 B 18 i i
# BHKIR R F

A3 FERE

A OB e FHER B S BR1e 8 A HP-5 v S8 i) B B M S G B 1k il 45 , X i1k
F Y M T A BIE 0 B IR B B 8] 2

A 4 HKFFRE

B

N A ;

B A& bt 2 B N W

ZIG IR B AR B 3 w=98. 004,

A5 {U8%

KA B S XG5 1ok i 2% ;

4,35 Ab PR 8% 66 3% T AE 3

3% 4 .30 mX0,32 mm(. d. ) BHAEH:, BF HP-5(C XWX PR, IRJE 0. 25 um;
R EFEAY:10 pLl,

A6 SHEBRERNK

BECC) . HR| 170, 4= 220, W AF = 260;

S E (mL/min) : HF (N 1. 8, &K 30,8 K 300;

HRER .10 yL;

{5 &4 it 8] (min) ; Z 85 F] P BER 3.4,

ERBESHR AR, TREAS FNHF R WA ENBRESTER LRE, IR BSRESR.

BLAYRY 40 26 Z B AK 7 B BRAL = MRS B35 E WA A1,
6
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1 7, & F| HH g
H A1 40%Z % Rk B EL YN SIERER

A7 NESTE

A. 7.1 FREBERE S

R EH PRt 0.06 gUFHAZR 0.01 ) BT —REHEERP . MAY 10 mL A E R F I Z B
W, RIFFMB BN E R 15 min, 7E 50 CKIBFPHREZRERAFHRMIMELXZIET, HERMA 5 mL
A 7.2 RAHBEERIE H

PRI 40 W RIK5 0,15 g(FE#H £ 0.0l @) BT —EEHFHBHP . MAL 10 mL HAERF I
AW R EERBBANER 15 min, £50 CAKBPREZERFEMIBELZET . HEFMA
5 mL PN EH,$&5],
A.7.3 W=z

ELEABERET . FIUBELERER  EEZTEARE IR, fFFHEEBH £ 2 4% ) B 74 8 A [a]
XA TF 1. 0% B o 45 FRAR BRI W AR T VBB D 33 47 DU 2
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