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Table 1
Reducing
Volume of Fehlings Solution Reduced by Different Sugars Power in Terms

of Glucose
0.5000g glucose reduces 105.2 m/ Fehling’s solution 1.000
0.5000g invert sugar reduces 101.2 m/ Fehling’s solution 0.962
0.5000g fructose reduces 97.2 ml Fghlings solution 0.924
0.5000g lactase reduces 74.0 m/ Fehlipng’s solution 0.703
0.5000g maltose reduces 642 ml Fehling’s solution 0.610
0.5000g galactoge reduces 98--ml/ Fepling’s solution 0.932

Table 1 000000000000 O000O0COOO
gobooooseebOOoooooooooon
oooooobooboool1booobcooooo o
gbooob 200000000000000DO00D0
gbobooooboboobobooobooboboobo
gboobooobo 100b00bo0bbbebOnO
oooooboog
oooooboooi1ooooooooobooooon
ooboooooooboooooooooo
gboooooobobooooboboboooo
O0000000Lane & Eynon0 000000000
gboboooobobobobooobooboboooo
goooosomiO 25000 25mlOoooes + 1°
gooobozo000o0ocooooooooooboooo
gobooooooooooooooooooooooo
oboog 28s00boogoooboooboooboooo
gbooooobooboooboon 28s0000oo
gbobooooboboobobooobooboboooo
gooooooosstooooooooooooooon
oooooooo

(A-B (1+283,) xoes=LsH%
BL, A &hER
B: 57 —xEROEOEESRC
HYTrEAER

gooooocooeooooboboobooooooo
Iml O000000000000000O0O000000
goooooooooooooooooooooboooo
goooooooooooooooooooooboooo
gbooobob40o00o00oobooesbunoonon
goooooo

O00000O0O000OMIkTabletOOOOOOOO
ooooooooooooooooooooooooon

goboooooooooboooooooooooooo
goboooooooooboooooooooooooo
oooo 2ssgoooooooooooobooooon
goooooooooooooooooooo

gooobedboobooobooobbooboobog
00020 OOOODOOOOO0OOO0OOObO0Oo0OO
goobooobloob2o OO0OO00O0,o00000
gobooooooooobooboooooooooooo
gooooooooooooobooozOoboooooo
gobooboooboobomoooboocaooooo
goooooooooooooooooooooooo
gooog

H\ /OH H
|
¢ -
| |
H—C—OH H-C-OH
| o I
HO-C-H ( HO-C-K
| Lo
a-c———! H-c-H
| |
B-c—— H-C
! |
H,COH H ,COH

Glucose Radical Lactose Radical

\——ﬂ_—_/

Lactose

ooobooooooocooobooooooooooo
gooopooo0o00d0Lane & Eynon®d 000000
O0o000oo00 3010601000000 Fitelson®O O
1201015010200100000000000000

0000 Table20000O

oooooooooooooooooboooooooo
gobooooboooooooooboooooooooo



o o0 0 o 0O

Table 2 Lactose in the Presence of Sucrose(Corrections in milliliters to be added

to burette readings)

10ml Soxhlet's Solutions

Burette Sucrose Lactose Rations

Readings 3% 6,1 10,1 121 15,1 201
15 ml 0815 0.30 0.60 0.75 0.90 .10
20 0.25 0.50 0.80 0.95 1.15 1.45
25 0.80 0.60 0.95 1.15 1.40 1.75
30 0.35 0.70 1.10 1.30 1.55 2.00
35 0.40 0.80 1.20 1.45 1.70 2.05
40 0.45 0.90 1.30 1.55 1.75 2.10
45 0.50 0.95 1.40 1.60 1.80 2.15
50 0.55 1.05 1.45 1.65 1.85 2.20
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Smin 10min

Sucrose % 87. 4 100. —
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Table 4
- sugars (s) Ber (mi) | RevingTime [ Titraied T Hydrolysis
1 3g(Lactose) — _ 28.4 _
2 3g P 5 10 28.4 0
3 3g ” 10 30 28.4 0
4 2.85g  ~ - - 30.1 ~
5. 2.85g ~ 5 10 30.1 0
6 {iié’é gi‘fiﬁiise - - 215 _
T (11508 Galattese - - 22.7 - |
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N . .
mi 15minute 30 45

Time

. . : .
Thowr 156 130 1.45 2z

Fig 1 Hydrolysis Rate by heating Time
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Table 5

Hours Hydrolysis Rate(%)

15 minute 56.7
H
| 30 » 86.5
|
i 45 ” 89.2

‘ 1 hour 100.0

2 7z 100.0

L5 » 100.0
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Difference of
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Table 7
Rate Invert Sugar | Sucrose
Sucrose + Lactose -+ Lactose
or Invert | Lactose | addedHCI added HC I
Sugar (ml) (mi)
1 1 —0.15 —0.15
2 1 -0.1 —-01
3 1 0 0
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Table 8
Ne Ra{t - gz;:i as 11);::2 wsugar(%) Sucrose (T.S—D.S(l-i-f'gg)] x 0.95
Sucrose}Lactose (%) Sugar E as Lactose (%) (%)
1 2 i 1 95.65 25.46 ; 33.38 66.68 66.00
2 1 i 1 90.56 37.15 i 50.33 50.17 49.14
3 1 { 2 84.98 49.32 E 66.33 33.88 32.54
ooooo Table 9
00000000000000000000000
0000000 440450000000000000 | | standara | 2sssranm
000000000000000000000000 1 +0.01% - L00%
000000000000 000000000000 2 +0.34% - 172%
godooooa 3 +1.65% - 2.37%
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Table 10
No. Total Sugar(%) Direct Sugar(%) Cane Sugar(%) 2.85% # fj Cane Sugar
1 65.70 17.64 45.66 4518
2 65.09 17.53 45.18 4471
3 65.39 17.12 45.86 4539
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Determination of Sucrose in Foods containing Lactose

JUNICHI HIRAMATSU
(Nagoya Customs Laboratory,50 Cho, Minato[l Ku, Nagoya City,Achi Pref.)

On the determination of Sucrose in foods,it needs to be considered influences in presence of the other
SugarsO especially lactose and some conditions on the hydrolysis of sugar solution by HCI.
It has been found that lactose was difficult to be hydrolysed under the inverting condition of sugar,and
the determination of sugar was interfered with lactose in proportion to increase of its quantity.
(Received Aug.23, 1965)



