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Determination of sexavalent chrome in the waste water by portable

fast instrument for water quality analysis
Chen Lianming Ma Fangjun Li Dongming
(Beijing Pukinje General Instrument Co.,Ltd, Beijing 100081)
Abstract To measure the hexavalent chromium in the waste water using the method of diphenylcurbazide-
spectrophotometry by Portable fast Instrument for Water quality Analysis,It has the features of convenience and
speediness, and has no significant differences comparing with the national method by mathematics statistics T-test.
Key words Portable fast instrument Environmental monitoring Hexavalent chromium Fiber-optics

probe t-test
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on oxides: An investigation by near and mid infrared Enviroment, 1989, 30:271~278

spectroscopy, Applied Catalysis A: General 2006,307 :13~20 11 George W Gokel. HHULZEFM [M], dLat - fbZFE Tk H
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Simultaneous determination of multi-properties of fermented soy

sauces using near infrared spectroscopy

Yuan Hongfu' Jong Sunghuo' Wang Nan® Shen Longging” Li Xiaoyu'
(1. Beijing University of Chemical Technology, Beijing 100029)
(2. Beijng Wadakan Food Co. Ltd, Beijing 100096)

Abstract A method of simultaneously measuring fermented soy sauce multi-properties , including total nitrogen
content, amino acid nitrogen content, total acid content, salt content, ammonium content, soluble solids content,

deoxidized sugar content, color rate and red index, was established using near infrared spectroscopy.

Key words Fermented soy sauce Near infrared spectroscopy Model construction Reproducibility
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