





% V

11942 3 [~ €7 o

1194 Z&7 ns 0

; @ N
”
Z W
c @






| Oe
U 132AF < [ O 15l
0 139N <g NO g EDm
. “"'*»*.

W\\




i IUPAC:D- E-(O)-N{U-( n )b- - t  ]-220 &

U g K £ : CiHN,0:Cl,
0 K :323.13



http://upload.wikimedia.org/wikipedia/commons/7/7d/Chloramphenicol-2D-skeletal.png
http://upload.wikimedia.org/wikipedia/commons/e/e2/Chloramphenicol-3D-vdW.png

g

i GB/T 18932.12003 ¢ T oqd2 o7 3 D

i GB/T 18932.2(r003 ¢ T4 d23 o MeE

i GB/T 18932.22003 ¢ e "H 2

i GB/T 207562006 B S YU(d HIK FE i dn 0 G
T a -A D

!@\

.-. mbttler et al,Determination of the antlblotlc chloramphenicol in meat and seafood products

u G. sg;n" ichiniag etal, ELISA qualitative screening of chloramphenicol in muscle, eggs,honey-and milk:
IWalidation according to the Commission Decision 2002/657/EC criterig Analytica Chimica
43°48,/535 2005

@lfmann, et al, Quantitative liquid chromatography/tandem mass spectrometry

tion of chloramphenicol residues in food using sub-2mm particulate high-performance
omatography columns for sensitivity and speed, Rapid Commun. Mass Spectrom3694
3700,19 2005



