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Abstract: In order to solve the problems of nitrate contents in fresh vegetables, the contents of nitrite in the dif-
ferent vegetables in storage were studied by visible spectrophotometry method in this paper. The results showed
that the stability was good and the absorbance fluctuates was at 90 °C, the time of chromogenic reaction was 30
min, and the recovery was up to 96% when we added 0.2 g activated carbon if the darker material was 10 g.
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Table 1 The effects of different NO,™ standard solutions on
light absorption value

NO; # % /ngmL"  WRE(H [ =75 7 LEES A
10 0.067 Y=0.0072x-0.0033 R*=0.9983
20 0.139
30 0.213
40 0.290
50 0.345
60 0.429
10 0.067 Y=0.0072x-0.0032 R*=0.9995
20 0.139
40 0.290
60 0.429
80 0.596

100 0.742
10 0.067 Y=0.0075x-0.0114 R*=0.9997
50 0.345

100 0.742

150 1.097

200 1.481

250 1.877
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Table 2 The content of NO; under different combinations of temperatures and periods in V. radiate and B. oleracea
‘ ) SR AR
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RE2LLS I SEugg SR AR SRhg g

45 ‘C-30 min 0.0746 54.10%¢ 0.275 193.26"¢
45 ‘C-60 min 0.0811 58.61° 0.281 197.43P5¢
70 ‘C-30 min 0.0841 60.69"P0< 0.289 202.99P<
70 ‘C-60 min 0.0907 65.28"¢ 0.295 207.15°"
90 ‘C-30 min 0.0968 69.51™ 0.311 218.26™
90 ‘C-60 min 0.0980 70.35M 0.310 217.57™
FSY-30 min 0.0923 66.39"P< 0.301 211.32°%°
FSY-60 min 0.0947 68.05" 0.303 212,717
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Table 3 The effects of different amounts of activated carbon on NOj'content in B. chinensis and I. aquatica
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