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6.1 itH
6. 1.1 HmAER

6.1.1.1 EHFES: B 25 gmL)FES, MMANEE 225 mL L@ AR (AP K akBiR Th 220D 1)
M, SRIPMZE, E BIPRG AR 30 ming BUMALEIIRESSH, I 225 mL TEE R
A U o 28 SR RT 2 min, HEK 1:10 #ES SV PRSI pH EMNN 6.5 ~ 7.5, pH {HIK
ol i A AT 43 B A 1 moL/L NaOH 5% 1 moL/L HCL F L.

6.1.1.2 EIFES: HU1 3 HK-N-PBS —PERAEE, BUR IR IREECRAE R (100 cm?)
MBS TT IR COANEEEIA, ARG N EBITR D 78 55 8N DX B3 80m & 2l FR AR v, e TR A A
R -
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6.1.1.3 W 1 mL 1:10 F£RFRBTENSA 9 mL LW MR IR, HImIEIR GRS, BRI
1:100 iR

6.1.1.4 % 6.1.1.3 BAEREFHI4% 10 i RFREARE w20 . BRI AMRE—IR, S H— 0 W WE B
WAk .

6.1.2 IEMIEF

6.1.2.1 KBIRK K B TPHERMmA, BT L2 AR RS TT Gk AT, %8 2~3 MESEE
FRE B TRVRE ot S0 W IR it T L4 SR, B SRR 23 IR Tl B 59T 4o 2 62 7] 267 BR B Ik
AW, 240747, #EEA 1 min DERFRIEEE . [R5 1 mL JC T #6 RO N 4 38 (%5 4 Bk
PRI R 2 R R

6.1.2.2 SIS NARYE R E R E VXL BT A s o iR, e B ke i AR T . '
% FH 4 3 8 7 A BR B FSCC(T) 22301533 B 55 2% b 1 B MR AF 9 BH 14 X I B PR, 3% R % 45 BR B9
FSCC (T) 22301925811 K 12 75 ER BEFSCC (T) 149034505 5% 245 20 i Bl Mk A BH 1 o) HE B Ak o

6.1.2.3 Il BT b, ST 205k, MRS, T36 C £ 1 C K¥i9%18h~24 h,

6.1.2.4 MR R FREE R G HAE M EE, 4ol (O 4 BRER ] BE B VA N A~ SRt TR, HE RN S
o, TEREE. HrI5EEE LS Elrid.

6.1.2.5 T B, FEARN 5 HRENS, K EERRE T, HFREES), EERFREXIR
WG, AN 5 R ERR e &M &, 736 Cx 1 C 8374 h~6h.

6.1.2.6 HUHAHHIAR B PR, WEAR A RV BT . £ hric R TR RISkt IR,
A A G o R ERE BA T . AR, T E 4 o 70 A BR 1A

6.1.3 BEIEHH

6.1. 3.1 MEFEAT S0 €] % BREAT 14 74 BUTE 20~200CFU 138 1450 4 6070 267 R 1 e v o B A
B REROAN I R B 1B . SR SR CARRRE (R, A1 9 il b < B € ) B TR S U 45 2R
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N Zc 132+ 126+26 +28 312
C(ny+0.1In,)d [2+0.1x2]x10-2  0.022

B2 )5, RnN14x10%
6.1.3.3 Zi A FBE MR A BB 75 505/ 120 CFU, T2 5 08 FE B AR 1) 1 15 T 745 03 LA B 13 5
&

=14 181

6.1.3.4 EHTAMBEENRE A EREEBIIRT 200 CFU, MR B e 10125 B 7 HOR DARVRE A%
Bt 5.

6.1.3.5 F A WRE B FE TE B ANEE 20 CFU-200 CFU 28], Hoih—3#4: /T 20 CFU Bk T
200 CFU B}, NILAEEE 20 CFU X 200 CFU 35 16 7 6 3 CLAH B s B A B0 T35

6.1.3.6 F#PTA MR MR T T EVEEK, WELV/NT 1 e RLR R (5 Hot 52

6. 1. 3. 7 P A Mk B PR A B2 ATl i, W REEE A SC06, 20 HUTH v e P2 PO A it R VBT 4
6.1.4 #r&

MR T 2E Bt g (mL) FEM R &AM & BRE L, PACFU/g (mL) R . MRIETHEEE RIS
FE100cm? A ESAE i H & R A BRE 2L, PACFU/100em?3R 71 .

6.2 EMKIG
6.2.1 ¥EmALE

6.2.1.1 T ELFES: FREX 25 g BE S B8 225 mL 7.5% AL A I C# 2B AR A, 8000 r/min~ 10000
/min )5 1 min~2 min BUNEEA 225 mL 7.5%F A AZ TG E S A, i i i4T 1
min~2 min. AFESCONIEES, WL 25 mL B R EA 225 mL 7.5% AR 1 T HEIE . O ] i
BIEMHEN RIS b, RGES . FEMSRIE pH ERCN 6.5 ~ 7.5, pH (A KE0S S i af
433K 1 moL/L NaOH =% 1 moL/L HCL FLLiffi.

6.2.1.2 FEiFESL: B 1 3¢ HK-N-PBS —{UPERAEE, BRI U AR ECR R R T (100 cm?)
MEEATT IR ONEERIAT, ARG BRI 85 AN X TR i BE TR A BA7e 70 B U
. W REEE T 10 mL ZEMBUMAN S 225 mL 7.5% SR EE IR (e aE A g
W, YRS 1 min~2 min, FE4MES. 36 C+ 1 CH;FF 18 h~24 h,

6.2.2 1o
B FIRFE RS T 36 °C £ 1 °CH5 7218 h~24 ho SO A BREET.S%EA A7 T EIR MK,
6.2.3 ¥EfPEF

6.2. 3.1 KA B TERIEAL, EIF LR, R 10 pL SRR3R 1 J5 K48 1 e I Bl
ERIZ. REHEE BB 1 mL R KETC R E B K T e EZED 1 min DUEE;
FrRIEBE .

6.2.3.2 [ 6.1.2.2.

6.2.3. 3 KA fy IEHHA b, HESAN 20 5, BAEEFEFET, T 36 °C+1°C Hi9% 18 h~24h.
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6.2.3. 4 WM EARKKMETE, SI0OHMRE AR E NI~ RO Ou%, LEmiEst. T
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6.2.3.5 K rBER T ML 528 hRC . WIT BB, RN SEIRENG &, R B E T, TR
B s, EAERIREE IR A (I, AN S BTN Z R S e i, 136 °C£1 °C KR4 h~
6 ho

6.2.3. 6 HUHAF AR B ML, SRS E BTG . AR LR AR NS, R,
HIy e o I RRER Y. AR, MOYARE 3 R A BR T .
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M X A
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BEFFEFIRF

A1 EERERZE K

A 11 R

A1 BERR A 34.0 go

A 1.1.2 Z&UE/K: 500 mL.
A1.2 HIE

A 1.2.1 WAEWR: FREX 34.0 g B2 —EVEA T 500 mL Z&18/K, FIKZ) 175 mL 1) 1 mol/L & A AL4N
TR pH 28 7.240.1, FZRME/KFREZE 1000 mL J& 47T UKA

A1.2.2 MR BUCAAR 1.25 mL, FZEKMRER 1000 mL, 723 TIEERRT, 121 CREAIR
KB 15 min.

A.2 FTEEIEEK

A2.1 E9

A2.1.1 FA: 8.5g.
A.2.1.2 Z&W7K: 1000 mL.

B.2.2 #II%

PREL 8.5 g SALENIIN 1000 mL Z848/K T, HiFEETE AWM, 255, 121 °CKE 15 min, %

A.3 1 mol/L NaOH ;&%

A 3.1 BY

A.3.1.1 NaOH 40.0 g
A.3.1.2 Z&EWK 1000 mL
A. 3.2 #HIE

FREL40 gZ 8 AL 7 T 1000 mL TG B 25 18K .
A.4 1 mol/L HCL ;&%

A 4.1 Eo

A.4.1.1 HCL: 90 mL.
A 4.1.2 ZEW/K: 1000 mL.
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4.2 HE

FEEUA ER IR0 mL, FHJC 1 Z& T /K# B 221000 mL.

5 7. 5%FLIAA

5.1 By

511 EAM 100 g
5.1.2 RN 50¢g
5.1.3 S 75g
5.1.4 ZEIEK 1 000 mL
5.2 #Ik

M HGREER90 mL,  FHJC IR 28 1K M B 221000 mL.

T/CIFST 2023—XXX



	前  言
	1　范围
	2　规范性引用文件
	3　设备和材料
	3.1  电子天平：感量0.1 g。
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