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A Study on Sulfites in Herb Drugs

Herb Medicine Inspection Team
Myung-sook Lee, In-sook Hwang, Hae-jeon Cho, Sun-young Han,

Byung-hyun Choi, Chong-ho Bae, and Myung-hee Kim

Abstract

This study was performed to investigate the contents of sulfite in herb drugs(Lycium
Frurt. Schizandra Fruit and Polygonatum Rhizome), 30 cases of experimental subjects were
collected in Kyung dong Market, some of which were from China. Sulfites of them were
determined by Monier-Williams method. 25% HsPO, was substituted for poisonous 4N-HCIl

as the reductant.
The results were as follows:

1. Mean value of sulfite contents in Lycium Fruit was 74.4ppm. The lowest value was

23.Tppm, which was from Chung-yang Chungcheung areas.

2. Mean value of sulfite contents in Polygonatum Rhizome was 169 . 9ppm. The highest

value was 404.8ppm, which was from China.

3. In the 3 kinds of herb drugs. Schizandra Fruit showed the lowest value, 0~33.6ppm.
4. The lineality(r=0.999) was good in using of 25% H3;PO4 method, but the recovery rate

was below 80%.
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Table 1. Determination of Sulfite Contents in Herb Drugs.
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Table 2. Distribution of Recovery Rate of Sodium Sulfite
Anhydrous in Spiked Herb Drugs

~ 4AN-HCI

add(mg) found(mg)  recovery ratel%)
3097 2.982 98.5
3027 3.053 100.8
3097 2.801 94.2
mean 2.947 97.8
SD 0.102 3.379
25% HiPO;  add(mg) found(mg)  recovery rate(%)
13 3.027 1.873 61.9
23] 3.027 2.140 70.7
33] 3.027 1.873 61.9
mean 1.962 64.8
8D 0.099 5.077
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Fig.1. The Calibration curve of sodium sulfite

anhydrous standard solution.
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The Variation in the sulfite concentration of
sodium sulfite anhydrous standard soln. by time.
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