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Abstract We used glucose oxidase (GOD) and horseradish peroxidase (POD) as material to construct glu-
cose biosensor. On the conditions of pH 6.0, 30°C, and stirring, the sensor worked effectively. Its average

responsing time was 2~5 min, the linear measurable range was 0~300 pg/ml, and the duration time was

about 15 days.
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Abstract The author has obtained semifinished product LBP and its purified four groups from fructus lycii

by extraction, ion—exchange cellulose and gel chromatog —raphy. Fructus lycii, LBP and LBP—X experi-
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