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Determination of sulfate in table salt by spectrophotometry
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Abstract: Objective To develop a spectrophotometric method for the determination of sulfate in salt. Methods  After

excessive of barium chromate suspension was added to the sample solution, the filtrate contained chromate ions replaced

by sulfate and appeared yellow, which could be quantified colorimetrically. Results The method had high precision with
the RSD of 0.37%-2.34% (n=7). And the recoveries was between 98.9% and 101.8% with good accuracy.

Conclusion

accuracy and easy operation.

The method is suitable for the batch determination of sulfate content in salt with high precision, good
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Figure 2 Variation curves of sulfate radical content with differ-

ent reaction time
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Table 1  The precision results
> F 7 P =N 3 ?|‘!| é,j: 100
FE ST __ __ __ ﬁun)lh@(ﬁﬁﬁiﬁd] T%A(g/ 2) _ _ _ RSD/%
FAT 1 FA72 F4713 FA7 4 FATS5 F176 FA17 F
RAEN 0.148 0.152 0.156 0.154 0.146 0.152 0.154 0.152 2.34
5 0.214 0.212 0.219 0.218 0.222 0.211 0.216 0.216 1.83
HHEEMR R 0.347 0.342 0.351 0.347 0.333 0.353 0.349 0.346 1.94
Hgidh 0.374 0.377 0.379 0.375 0.371 0.379 0.375 0.376 0.76
PiROE 0.524 0.529 0.532 0.531 0.525 0.515 0.525 0.526 1.09
FI g 35 0.811 0.813 0.819 0.818 0.818 0.818 0.815 0.816 0.37
ERE N 0.924 0.927 0.935 0.923 0.934 0.922 0.927 0.927 0.56
2 RS S
Table 2 The results of recovery test

i Jinb i {6/ (¢/100g) PREE I /g BRER R AR it/ mg JnAR JE K G / (g/100g) [ /mg B/ %
R EN 0.152 10.244 8 20 0.345 19.77 98.9
s 0.216 10.627 4 20 0.403 19.87 99.4
IR 0.346 10.517 3 25 0.587 25.35 101.4
R Eh 0.376 10.264 7 25 0.624 25.46 101.8
PIR NN 0.526 10.245 0 50 1.009 49.48 99.0
BRI 0.816 10.624 8 50 1.287 50.04 100.1
g i 0.927 10.541 1 50 1.399 49.75 99.5
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