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Abstract: Chloroplast separated from spinach in this study was applied to remove sulfite from sodium
bisulfate. Two-step centrifugation method for extracting chloroplast from spinach was used. The
extraction rate and yield reached 19. 4% and 5. 7% respectively. The extracted chloroplast was then
applied in the oxidation of NaHSO; solution. A sufficiently high rate (95. 1%) of sulfite elimination
was observed with 0.1 g/L chloroplast, at pHS. 0, within 2 hours. An oxidation prompting role of
sun light irradiation and consistant agitation during the reaction was also observed.
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1.2 FEMNRSEH

ALPHA1-4 ¥R TPl (FEE Martin Christ) ; ZAMATWGAOGETT QbR ; BHERBHE
OHL (HZS Hitachi) ; KIBERRZ .
1.3 FRHE
1.3.1 Wkt

EEFEY S, BETPHHSESERIMHEY S, mE
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BN S BHFEEREITRTIR. AEFHNERSH&F
BrLod, DB R PR MR B O S R Ak v U TR AL A T
FHXF R BG= Y A7 2 RS 2 B T

MR PR B SRR R IR T Z AR R INE 1 s,
1.3.2 FEARERPIE

AR E R H A RS B R TIE.
1.3.3 M-EERERIMNEEFER

W AT R SRR R T K, FoHIR 1 g/L VSR, FEAM
A6 EHHE 190~400 nm Y8 B R #EATHEH.
1.3.4 g SO, M ENE
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FE. SO, WEEHEARWR (1) Fimk.
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1.3.5 pH fEXIHHRIEBER NaHSO, R [zmmrnm |

ZRR NI pH E2 %% 4.0, 5.0, 6.0, 7.0, 8.0, 9.0 1 HEARERTEREE
Bf, XHHGE R NaHSO; #1 SO, B m ., B M S RKE T Fig.1 Extraction procedure of
pH7. 5 HORSBAEL 2B Wb R, B 1 g/L Ry M-SR . HAb % chloroplasts from spinach leaves
K. FEREEMEW 5 mL, ¥WEER 0.3 g/kg 1 SO, EHWS50 mL, Eii, AEELBEHT, BF
BRPHSEBHIRS, KA1 h
1.3.6 SRt - ABiER NaHSO; 19555

ZERMERESHIH 0.5, 1, 1.5, 2, 2.5, 3hE, XHGAEBE NaHSO; # SO, MEm. Hih
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Sk, HREMEHK 5 mL, #ER 0.3 g/kg B SO, WK 50 mL, pH8.0, EEEEAHT, ¥
SRGRNL 1 h. KM ArHITECHE . BidE. BH LR EAT#H1T.
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Fig. 2 Visible light and UV wavelength scan Fig. 3 The standard curve of SO, content

of the extracted chloroplasts

2.5 pH AR NaHSO, HIBHH

pH {EX} SRR BLER NaHSO; H SO, K MERMAE 4 iR, FIUEH. pH ZLTEREIZE 4.0~
6.0 Bf, SO, ERFEBEHH L B, XEEHTE pHe. 0 if, EFTHEEEARNSE ML, H
BEERAK, EIZER pH BHRER NaHSO; ' SO, RIZLEREK; pH EAELEEE 6.0~8. 0 B, SO,
BREBREINERE, 7 pHS. 0 B, HEARBER NaHSO, # SO, MR ERH, KM 1 h BRI SO,
BB TRE39.19%; pH EZEETE 8. 0~9.0 Bf, SO, BREA L, HEMAK, & pHS. 0 K
BEERR N pH 1A,
2.6 RPHFRISTH-SEBER NaHSO; RS

VL B E) R SRR B R NaHSO; 5 SO, RIS RINE 5 i, ATLGEH . HREBR NaHSO,
Hr SO, RERRE S LI R LT A TS 4k, RBL 3 h)F, SO, BRE THET 94.40%. FEK N7 ] TG 8 7]
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2.9 RATRSMwE
AR RFEARELEM, BRNRAEER. HgERAENR 0.1 g/L. KM pHERN 8.0, 7EJEHE,
Sazlagm, MERG BN TR 2 h, WE SO, MEREN 95.1%.
3 it

MBS R SR, X it SRR BRI R R L I BCR BT T W5, B L%, RETUOT
it
D RAZEECITERBUGH RER LS, RARBHRENRIR, BRIFI N 19.4%,



Vol.2 No.16
August 2009 ITHWE: &WECRRRRE T SO, HAH 1747

5.7%, FTfRr=ibARgaank.

2) W RE SRR R FC B SR W, BT NaHSO; # SO, Mk, MEZLREH
SO, WERRER S N E &R ERIE L, 98 A B4R . pHS. 0, AL 2 h, M4t
REFBAERN 5 mL; JBHR. 5ESEM, HORGEET, SO, HERERN 95.1%.
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