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Comparisons of nitrite scavenging from several substances
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Abstract: The scavenging capability of several substances such as ascorbic acid, catechol, glucose and Bovine
serum albumin ( BSA) on nitrite was studied by aniline — sulfonic and hydrochloride acid — napHthylamine
ethylenediamine measuring through spectropHotometry.Based on the single factor experiment that explored the
common effect on the scanvenging rate of nitrite, a uniform design test were designed to identify the best
conditions for these substances to nitrite scanvenging. The results showed that the nitrite scanvenging effect
reached upmost while ascorbic concentration 0.7% , reaction time 15min, pH4 and temperature 4°C, respectively;
Meantime , for catechol, its best scanvenging rate occured while same circumstance was 1% ,40min, pH2,20°C
respectively. Besides, our experiment data testified that glucose and BSA perfomed less than 10% nitrite
scanvenging.They had not a significant scanvenging effect on nitrition.
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Table 1 The uniform deseign U, (5*)of V
SES
KV AHRE B It A] oM D iR
(¢/100mL)  (min) b (C)
1 0.05 5 2 4
2 0.1 10 4 14
3 0.5 15 6 20
4 0.7 20 7 37
5 1 30 8 50

T2 LKW Us (5°) 55 N k&
Table 2 The uniform deseign Uy (5*) of catechol

=
KY AwE  BME (o DA
(g/100mL) (min) (C)
1 0.5 10 2 4
2 1 20 4 14
3 2 30 6 20
4 3 40 7 37
5 5 60 8 50
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Table 3 Independent sample T—test results
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Fig.3 Effect of the 4 substances reaction time
on the scavenging of nitrite
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Table 6 Multiple linear regression analysis of V.

Table 4 U, (5*) uniform experiment results of V. S 2R RRAERE o[ e i
LET A B C D WHERE(%) #WEE -0.0815 0.0503 -1.6201 0.1661
1 1 2 3 4 68.72 X, WE  -1.0470 7.2538 -14.4332 2.88E-05""
2 2 4 1 3 86.86 X, BfEl 0.0625  0.0033  18.7441 7.96E-06 "
3 3 1 4 2 98.36 X; pH 0.2532  0.0138  18.3335 8.88E-06 "
4 4 3 2 1 99.45 X, E -00356 0.0018 -20.3241 5.33E-06""
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5 LA U (5°) By 5 st Table 7 Multiple linear regression analysis of catechol
Table 5 U, (5*)uniform experiment results of catechol SES ¥ FRdERZE oy [TE 2
LHS A B C D WEBRE(%) #EE 03991 00083 482170  5.34E-09°"
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