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Rapid Identification of Dried or Roasted Carob Powder

Kunihide YAGASAKI and Tokinobu KATO*
Central Customs Laboratory, Ministry of Finance
531, lwase, M tsudo shi, Chiba ken, 271 Japan

The methods for rapid identification of dried or roasted carob powder were
investigated.

The carob powder contained considerable sucrose. This sucrose existed as crystals in
dried carob powder. But in roasted carob powder, it was changed to amorphous. Infrared
spectrometry and x ray diffractometry took distinguished difference for different
crystal form of sucrose.

Ultraviolet absorption spectrometry had particularly different absorbance at about
270nm (A max) for different color tone of dried and roasted carob powder.

It was found that infrared spectrometry, x ray diffractometry and ultraviolet
absorption spectrometry were effective for rapid and simple identified methods of dried
or roasted carob powder.
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Fig. 1 Infrared spectra of dried carob powder
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Fig. 2 Infrared spectra of roasted carob powder
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X RAD 2A X
Fig. 3 Fig. 4
Target Cu JCPDS
\oltage 35 kV X
Current 20 mA Fig. 3
Time constant 0.5 sec Fig. 4
Scanning speed 4° |min
Chart speed 20 mm/min
Divergency slit 1mm
Receiving slit 0.15 mm
Detector S.C
uv 190
10mm
300mg 50ml
No5C
5
A D
Fig. 1 E F
Fig. 2 e : sl
12.0 285 5.6 28 100 | Tzpb P i Taar T0 vaot | ' so
9.3 24 6.2 Fig4 X-ray diffraction patterns of roasted carob powder
Fig. 1
850cm 870cm 910cm Fig. 5 6
990cm 1050cm 1065cm Fig. 7

Table.1

A F 267 283nm
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Table 1 UV absorbance and wave length at absorption

maximum
Sample i A 3 [ L} E F Caramel
Absorbance 0264 0.387 0,423 0.439 0.732 0.002 1.059

Wawve lengih 267.5 274.5 277.5 178.0 270.0 283.0 183.0
& max {nm}

Concentration of sample A-F : 120 mg/100 ml
Concentration of caramel 8.5 mg/l00 ml
Sampl A-F are cited in paragraph 2+ 1
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Fig. & UV absorption spectra of dried carob powder
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Fig. 6 UV absorption spectra of roasted carob powder Fig. 7 UV adsorption spectrum of caramel

concentration of caramel 8.5mg/100ml
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214 1972
Anal. Abs. 37(1) 99 1979
JCPDS “Powder Diffraction File”

270nm
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