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The determination of sugar, dextrin and sugaralcohols in sugar preparation by HPLC was
investigated.

In case of using a distilled water for the mobile phase column Polyspher CH CA300x@ 6.5
mm obtained a stabilized baseline for determination of low content solution.

Calibration curve showed a linear between 0.1 and 1.0 solution of various sugars and
sugaralcohols.

This method obtained a good result for determination of sucrose, glucose. sugaralcohols
and dextrin mixture in sugar preparations.

It was found that another method column Pack Polyamin250x¢@ 4.6mm, eluent
acetonitrile/water 75/25 was applicable to the determination of sugars and Hydrogenated
starch hydrolyzates in sugar preparation.
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Table 1 Analytical results of sucrose standard solution by HPLC
Time (min} Peak height Peak area
05 20 7.76 613,04 13,931.22
: : 2 7.76 610.91 13,851.91
01 10 3 7.76 60982 13,394.81
AVE 7.76 £11.26 13,725.98
Table 2 Analytical results of sorbitol standard solution by HPLC
82 Time {min) Peak height Peak area
9 1 w W e
1 16.12 274.08 14,.417.30
0.1 4
2 16.11 275.20 14,474.28
3 16.16 275.80 14.280.24
AVE 16.13 274,55 14,390 .61
DE 3 5 7 9 10 12
8 2 9 1 1lg «a Table 3 Analytical results of maltitol standard solution by HPLC
Time (min) Peak height Peak area
1 10.33 460, 20 14,958.66
0.1 2 10.34 459.43 15,040.84
3 10,22 451,83 14,873.04

—— —a

Ave 10.30 458.15 14.957.51
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Fig. 2 Calibration curve of sucrose
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Table 4 Analytical values for standard mixture
Suc 80 Sor 20
Sucrose sorhitol
1 TH.19 18.77
2 79,56 10.81
3 #0.10 20.13
4 80,27 20.25
AVE TH.TH 19,594
STD 0.43 0.20
Table 5 Analytical values for standard mixture
Suc 90 Sor 10
Sucrose sorbitol
1 B, 10 9,86
2 ] 9.88
3 B84 o, 4R
4 A8.81 9,31
AVE Bo.41 9.76
5TD 0.47 0.26
Table 6 Analytical values for standard mixture
Suc 80 Mal 20
Sucrose sorbitol
1 B, 47 20,47
2 B0, 30 20.39
3 B0, 19 20.66
4 78.10 19.86
AVE 79,10 20,35
5TD (.54 0.30

Table 7 Analytical values for standard mixture

Suc 90 Mal 10
Sucrose sorbitol

1 BO.20 9,33

2 80.313 9,84

3 B9.66 9,87

4 BB.69 9.79
AVE 8047 9.71
STD 0.21 0.22
4

DE 347 9 10 12
Table 8

x 0.9

Table 8 Recovery of sugar and Dextrin in sugar preparetion

Sugar Dextrin
Standard( %) | Anal. Val. (%) [Dextrin(DE}(%)| Glucose(%)
80 79.32 20 { 3~ 4 19.66
a0 8E.38 10 3~ 4] 8.67
80 79.98 20 { 7~ o 19.66
80 &E.01 10 { 7~ 9) .24
80 &0.02 20 (10~12) 20.50
o0 88,34 ] 10 {10~12) 9.65
Hydrogenated Starch Hydrolyzates
Fig. 3
(1) 2.3.3 a
Fig. 4
100 25.8
2) 2.3.3
Fig. 5
83 114
(3 2.3.3
a

Fig. 6
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Fig. 3 Chromatogram of hydrogenated starch hydrolyzates
Column YMC pack Popyamin
Eluent Acetonitrile/water 75/25
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Fig. 4 Chromatogram of hydrolysis products by glucoamylase
anda amylase of the hydrogenated starch hydrolyzates
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Fig.6 Chromatogram of hydrolysis products by glucoamylase

and o amylase of the sugar preparation
Sucrose 83 ,Glucose 11  and Hydrogenated
starch hydrolyzates 6
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Fig. 7 Chromatogram of hydrolysis products by glucoamylase,

o amylase and invertase of the sugar preparation
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