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Abstract: An inclusion complex was prepared via synthesis of B-CD and neutral red envelope and the reaction of this complex with nitrite

in hydrochloric acid was investigated. The results showed that, in hydrochloric acid, the inclusion complex can directly react with nitrite. The

detection limit and relative standard deviation were within the rage of 0~120 pg/L, the NO2 content showed a linear relation with the

fluorescence quenching spectrum. Common coexisting ions did not interfere with its determination. The proposed method can be used for water

samples in the determination of nitrite with satisfactory results.
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Fig.1 Excitation spectra (a) and emission spectra (b)
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Table 1 Effect of buffer pH on AF

pHE 68 7.0 7.2 7.4 7.6 7.8 8.0

AF 11.957 18.138 23.923 38.044 40.846 38.573 34.437
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Table 2 Effect of reaction stable time-on AF value

t/min 5 10 15 30 60 90 120

AF 34.785 36.50636.478 36.451 36.486 34.802 34.766
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Table 3 Effect of reagent join sequence on AF value

X A

NIR A

AF 46.968 40.159 46.391 39.35339.546 39.233
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Table 4 Effect of hydrochloric acid volume on AF value
Vho/mL  0.10 0.30 0.50 0.70  0.90 1.00
AF 7542 8140 8366 4.886 4.696 4.007
B ERRR FIIMAAARR,  SEEGRH, NO HI & AE
0.5 mLi, AFEEK.
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Table 5 Effect of reaction time on AF value
t/min 5 10 15 30 60 90
AF  7.815 8.366 8.360 8.220 7.340 7.312
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Table 6 Effect of reagent join order on AF value
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KA PRk 2 W+
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AF 9.108 8.015
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Fig.9 Standard curve
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Table 7 Detection limit of the method

R =8 Fo S g (3S/K)
14.863
14.842
14.856
14.848
14.830
14.852
14.832
14.844
14.839
14.838
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Table 8 Analytical of samples

. Hikmfgik  NaNOp  NaNOpF39  NOzmwie i B R e
El(pgml) = Eluge) A E(ugy ¥ lng kA (ngml)  E%  KFE%
0.00820 2.46 3.114 0.13002 97.8
1 (25g) 0.00819 2.46 2.46 3.114 0.12930 97.2 97.4
0.00817 2.45 3.114 0.12907 97.1
0.00966 2.90 3.114 0.12907 95.9
2 (259) 0.01009 3.02 2.99 3.114 0.13002 96.3 95.9
0.01012 3.04 3.114 0.12930 95.7
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