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HPLC法测定紫花地丁中香豆素和黄酮的量 徐小博，任敏，何松林，等(312)
Determin．ion ofCoumarin and Flavonoids in Violayedoensis Makino by HPLC

XU Xiaobo，REN Min，HE Songlin，et a1．

石墨炉原子吸收光谱法测量河鲜中镉的含量 刘艺，侯艳霞，杨璐，等(315)
Cadmium Content in Fresh River Measured by Graphite Furnace Atomic Absorption

Spectrometry LIUYi，HOUYanxia，YANG Lu，et a1．

MSPE—UPLC—MS／MS法测定植物油中8种真菌毒素
何晓明，倪娟桢，赵月钧，等(318)

Determination of 8 Mycotoxins in Vegetable Oil by MSPE．-UPLC--MS／MS
HE Xiaoming．NI Juanzhen，ZHAO Vuejun，et a1．

凝胶色谱一气质联用测定花生油中苯并芘残留 王磊，樊蕊(322)
Determination ofBenzopyrene in Peanut Oil by Gel Permeation Chromatography—Gas
Chromatography／Mass Spectrometry WANG Lei，FAN Rui
红花蜂花粉多糖PBPC—II结构分析及抗氧化活性 王昀，李月，唐春兰，等(325)
Structure Characterization and Antioxidant Activity ofPolysaccharides PBPC—II from Bee
Pollen of Carthamus tinctoriusL．WANG Yun，LI Yue，TANG Chunlan，et a1．
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