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6min 2.0 mL NaOH (2 mol-L™)
4.9 mL 10 min 5600 xg
10 min 510 nm !
(OD)
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NaNO,-Al(NO,), y=1464.18x+0.9902 0.9999 50~1000 pg-mL!
y=442 91x+6.5904 0.9992 25~400 pg-mL!
y=449 54x+3.4384 0.9989 25~500 pg-mL!
2 3
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200 0.143+0.002 0.315+0.013 0.454%0.016
200+ 200 0.401%0.006 0.704%0.016 0.459+0.018
OD/  OD*100% 280.4% 223.5% 101.1%
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/mg-g* (DW)

NaNO,-Al(NO,),
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66.76+7.73

7.69+0.32
5.48+0.11
8.54+1.08
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