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Consideration on Quantitative Analysis of Sugar and Sorbitol Preparations

Tetsuya NAGAI, Noriko YOSHDA*
*Kobe Customs Laboratory
12 1 Shinko cho, Chou ku, Kobe shi, 650 Japan

Errors in quantitative analysis by sampling method of sucrose and sorbitol in sugar
preparation was investigated by HPLC.

It was found that errors in quantitative analysis by HPLC was caused by differences of raw
materials (sugar and sorbitol), in grain and by sampling methods.
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Table 1 Quantitative analyses of mixtures of standard sucrose and sorbitol by HPLC

Table. 4

Rate, mixed ( w % )

Rate, measured (100% Correction)

Compound A& suc’ 75.6 - 75.0  (75.9)
SOR’ 24.4 - 23.9  (24.1)
Compound B suc’ 86.2 - 85.6 (86.0)
SOR’ 13.8 — 13.4 (14.0)
Compound C suc’ 83.8 92.8  (94.0)
SOR’ 6.1 5.9  (6.0)
Compound D suc’ 78.6 — 77.9 (78.6)
SOR’ 21.4 — 21.2  (21.4)
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Table 2 Reproducibilyty of HPLC (Sucrose 83.3% and Sorbitol 16.7%) Measurement
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Rate, Measured (100% Correction) Room Temp

Day suc’ SOR’ suc¢’ SOR’
1/17 ) 83.2 16.8 (83.2) (16.8) 27°C
(2) 83.2 16.8 (83.2) (16.8) 27T
1724 (1) 84.0 16.8 (83.4) (16.6) 25T
(2) 84.0 16.8 (83.4) (16.6) 25T
(3) 83.9 16.8 (83.4) (16.6) 24°7C
(4) 83.9 16.8 (83.4) (16.6) 23°C
(8) 86.3  16.8 (83.7) (16.3) under 15T
, (9) 86.5 16.8 (83.8) (16.2) wunder 157
1725 (1) 83.8 16.7 (83.4) (16.6) 24°C
(2) 83.5 16.8 (83.2) (16.8) 26T

Table 3 Quantitative analyses of ImportgoodsA 1,A 2, B and C (Sucrose 83% and Sorbitol 17% or 16%)

A-1 A-2 B C

sSuc’ SOR’ suc’ SOR’ suc’ SOR’ Suc’ SOR’

Bottle 1 Bottle 1 Bottle 1 Bottle 1
(D 82.4 17.1 81.4 18.7 83.5 16.0 85.7 14.0
(2) 83.0 16.1 81.3 18.8 84.3 15.5 84.2 15.3
(3) 83.6 15.8 82.6 17.4 82.0 17.0 83.4 16.3

Bottle 2 Bottle 2 Bottle 2 Bottle 2
1) 84.3 15.3 g2.4 17.3 83.8 15.7 86.7 13.3
(2) 84.5 15.3 82.1 17.4 84.2 15.3 84.8 15.0
(3) 85.1 14.5 82.6 17.2 85.1 14.4 86.9 13.1
A v 83.8 15.7 82.1 17.8 83.8 15.7 85.3 14.5

Table 4 Difference in measurement by sampling methods (Import goods C)

Random sampling
(from 30Kg bag)

Mixed by devicer

Powdered by mixer

suc’ SOR’ sSuc’  SOR’ suc’ SOR’
FACE/TOP  84.9 14.9 A1 841 15.8 a/1 85.3 4.7

84.8  15.0 4/2 847 15.2 8/2  84.8 15.3
--------------------------------------- A/3 85.2  14.7 A/3 846 15.2
PACE/MID 86.8 13.3

86,9 1311 e
FACE/UND  84.5 15.2 B/l 849 14.9 B/l 85.3 14.5

85.7 14.0 B/2 85.9 14.2 B/2  85.1 14.7
--------------------------------------- B/3 85.8 14.1 B/3 848 15.0
BACK/RIG  86.5 13.5

B6.7 18.3 e
BACK/LEF  83.5 16.3

84.9  14.9
) 85.5 14.4 (V)  85.1 14.8 (A9)  85.0 14.9
(AD) 111 1.03 (SD)  0.62 0.58 (SD)  0.27 0.29
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