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Abstract A way of measuring nitrate and nitrite content w hose spectrums are overlapped badly in admixture, by deriva-
tive ratio spectium method is proposed. The results indicate that their concentrations ranging 0~ 9mg/ L and 0 ~ 9mg/ L are
in direct proportion to their values of derivative ratio spectrum without any separations and camouflages. The correlative coef-
ficient‘ 1”is above 0 999. The results of rate of recovery and the RSD tests are satisfactory. This paper also discusses some

measuting conditions such as w avelength, concomitant, and the dervative interval. This method is applied to the measurement

of nitrate and nitrite in meat products.
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Abstract The reagent arsenazo [l is oxidized by 103 in a HoSO4 media leading to the decolorization of the reagent.

The decrease of the color intensity is proportional to the amount of 103 present. The absorptive maximium lies at 550nm with

an apparent molar absorptivity of 1. 3% 10*L°mol '>cm ' Beer s law is obeyed in the concentration range from 0 to 30Mg/

25ml. Based on this phenomenon, a new photometic method for the determination of microamounts of iodine is proposed. It

has been used for the determination of iodine in iodates, and the recovery is betw een 98 %) ~ 102%4.
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