Geloting® T e ®

TR YRR &

ek 50 B /48 B

HOB o IERNE AT 2-3 AT R ORI REAS O E o

MERX:

RETCE R — M T EE A E FR UK, L RS R E R RS E R PEIRAE A LA R R
UEARES

e SR
TERRAR S PR B AE S5 PR T AR AR, T 48 S0 S T AH B, 7 700nm A RFIEMR U

B 2 SEH H i B A A%
K WiE Ol EEARE . TR 1 mL SIS, EHA.

AN AT ] -

PEHUM: Wifdk 55mLx1 i, 4°CLEFE.

BA—: WA 10mLx1 i, 4CHRAE.

WA iR 10mLx1 i, 4 CHRAF.

WA= Wifk 10mLx1 i, 4°CI~RAE.

A =1 i, 4CEEGIRAE . AT 10mL 270 PO 570 78 7 1A A«
AU WAk 10mLx1 i, 4°CHEEAE.

FEAAb T .
gL E T, i 20 BIF, #RIERE (g): PR (mLA 1: 5 LB GIFREZ 0.2g 4%,
TN ImL 2808, TRZH2E 1h, 10000g , 25°C &0 10min, B E ISR,

WseHlER:
THE e
FEA (ub) 200
PRI (pL 200
Rfl— ub 200 200
V821, 35°C, 15min
17071/ D) 200 200
V21, 25°C, 10min
RAA= uw 200 200
A (L) 200 200
Fe4riR%A], 25°CE:E 30min




Gelatins® = ek ®

T imL BEELLEIN, AR E, JE 700nm ALBOGE A, 2 RlE Y A EEEN A REE, AA=A
WEE-A=HE

THHEHAR:
PR ZE: y=0.0933x-0.0523, R%=0.9992
BREESE (mg/kg) = (AA+0.0523) +0.0933xV b+ (WxV FE+V FEED
=53.6x (AA+0.0523) =W
VR RSEARL, ImLs VAR RBERPIAFEARAI, 0.1mL: VAR IIASRBORIAR, 1mL,
W: FEARE, g



