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Table 1. Analytical conditions

Stationary phase:L.C-R- 3 (borate form)
Mobil phase: Borate buffer

Buffer pH: pH7. 0 —pH9. 5

Buffer change time: 4 hrs.

Buffer flow rate:0.32ml/min.

Color reagent: Orcinol-sulfuric acid
Flow rate: 0. 63ml /min.

Column size:0.8¢ X15em

Temp.: 50C

Reaction bath temp.; 95T

Reaction tube length: 15m

Wave length: 440nm

Chart full scale: 100~70% (transmittance)
Chart speed: 2 cm/hr.

LC R 3
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Fig.1 Effect of column temperature on elution rate

of sugars.

Analytical conditions are same as cited in
Table 1.

Concentration of sugars used are 0.1mg
per ml, respectively.

Sucrose  Maltose  Lactose

Table 1
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Fig.2 Calibration curves of sugars.

Analytical conditions are same as cited in

Table 1.
Sucrose

pH9.5

Maltose  Lactose

0.1mg/mi
0.2mg/ml
Fig.3
pH7.0

Elution Time (hrs)

Fig.3 Effect of organic acid on determination of

sugars.

Analytical conditions are same as cited

in Table 1.
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Concentration of organic acids and sugars

used are 0.1mg per ml, respectively.

Sucrose  Maltose  Lactose

Organic acid
) )
( )
0.2mg/ml
Fig.4
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Fig.4 Effect of proteins on determination of

sugars.

Analytical conditions are same as cited
in Table 1.

Concentration of proteins injected are
0.1mg per ml, respectively.

Gliadine (wheat), cassein (Milk),

Album- in (Eggs)and y -Globulin (Bovine)

Lactalbumin  Soy protein
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0.1mg/ml
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@
v 1 Fig.6 Paper chromatograms of sugars in foods.
[0Y]
g Solvent  Butanol/Acetic acid/water(4/1/1)

’ : ;lmcn tim: (hee) ! ? ? ! Colour reagent  Anilin hydrogen phthalate
Fructose Glucose Sucrose
Maltose Lactose
Fig.5 Effect of glycosides on determination of
sugars.
Analytical conditions are same as cited in
Table 1.

Concentration of glycosides used are | ‘l

0.1mg per ml, respectively.

Enocianine  Saponin L
(©)
L/J N

(B)
Table 1 3 \J
@ ®
‘ ®
Sample No.1 Malted milk chocolate flavor L K_jU : /\/\ﬂ U\_
0 1 2 3 4

Sample No.2 Oval tine

11

Sample No.3 Chocolate flavored marshmallows Flution time (hrs.)
Fig.6 Fig.7 Chromatograms of sugars in foods and
standard sugars.
Table 2. Sugar contents in foods Analytical conditions are same as cited in
Table 1.

Sucrose |Maltose Lactosei

(A) Standard sugars (B) Sample No.1

SampleNo. 1 62% 16% 2%
Sample No. 2 8 35 7 (C) Sample No.2 (D) Sample No.3
Sample No. 3 27 12 ‘ - Sucrose  Maltose  Lactose

Mannose Fructose  Galactose
Xyrose Glucose
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