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Study of separation conditions of sucrose and turanose in honey by high performance liquid chromatography

KAWAMURA Sarara *, SOUTOME Wataru *, HARA Yuki * and MURAI Akio *
*Central Customs Laboratory, Ministry of Finance 6-3-5, Kashiwanoha, Kashiwa, Chiba, 277-0882 Japan

In the classification of honey, the tariff rate differs depending on whether or not it is natural honey that falls under the heading

04.09 of the Tariff Schedule. Therefore, it is important to analyze the content of sugars specified in the domestic classification

opinions. When we analyze with HPLC according to Customs Analysis Method No.102, it is known that the peaks of sucrose

and turanose, both of which are contained in honey, overlap under certain conditions. In this research, we found the conditions

to separate sucrose and turanose using two types of HILIC columns and one type of mix-mode column with a combination of

HILIC and ligand exchange. This research suggested the possibility of more accurate quantitative analysis of sucrose in honey.
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Table I Retention time of sugar (min)

Column
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Fructose 8.755 7.978 13.103
Glucose 11.658  10.939 15.433
Sugar Sucrose 19.136 19.122  27.306
Turanose 20.492  20.536  30.130
Maltose 24342 24970 32.122
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Fig. 1 Chromatogram of sugar with column(®

A: Fructose, B: Glucose, C: Sucrose, D: Turanose, E: Maltose
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Fig.2 Chromatogram of sugar with column@

A: Fructose, B: Glucose, C: Sucrose, D: Turanose, E: Maltose
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Fig.3 Chromatogram of sugar with column(®)

A: Fructose, B: Glucose, C: Sucrose, D: Turanose, E: Maltose
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Fig. 4 Chromatogram of honey with column(D Fig. 5 Chromatogram of honey with column@
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Fig. 6 Chromatogram of honey with column®
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