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PHEEE 100 /96 #
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B & LU i B A%
ARG HAE . KPS ML 100 AT AT ETH/BRARIC. A St /96 FLA. B

A R AT ] -

A2 Witk 50mLx1 I, 4CHRAES

BRI Biiix1 3, 4CREGERAE . IR AT 0.2mL Z8 1K I iR -
RAN=: Wik 0.4mlxl 32, 4°CIRIE.

TAEW: A ATEAR A AR =780 IR 50, N 19.4mL ZRAIBAKIR A

FEAR AL B -

W LR T S0°CH T, i 100 B, #r0.5g A4 B FHEMAE T, M0 ImL ZKEERES, BN 10mL
W, WG ESEIR 0.2mL, BEES), FRHEMAFES T A8, B THRCE, HESEERER:
100°C, 10min; 200°C, 10min; 350°C, 20min; 400°C, 30min. VHAREEH G FZ&EKERE 100mL, FE
J5 3 AL Il B 2 BRI AR 43 BN 0.5mL 70— VR AIVE A RFIIRE o
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F4MRA), 25°CHHE 30min
TR AL /96 FLIR . 281K, WISE 700nm AIEGAE A, A3 HIC R A 25 AR ATIER, A
A=A DB -A =AY

HE: FABARNE—K.
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THHEAR:
a. FAMEAELAMNEMITEARNT
FRUEMZE: y=2.1476x-0.0011, R2?=0.9983; (x AVFAEBEKIE, umol/mL; y AREE A)
fiE (g/kg) = (AA+0.0011) +2.1476xV H+Wx10-3x31
= 1.443x (/AA+0.0011) +W
Vo IINREGRARL, 100mL, W: FEAFE, g

b. F 96 FutdlE I THEARMT
FRUERTZE: y=1.0738x-0.0011, R2=0.9983; (x NFRHEMEAKE, umol/mL; y NIEIGIE A)

LW (g/kg) = (AA+0.0011) +1.0738xV M +Wx103x31
=2.887x (AA+0.0011) W
VR IINIREURARRR, 100mL, W: BEARE, g

HERFEI:
1. FChFrals 3 RNEA 5.
2. fEAEH PR 10mg/Kg.



