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1 mg/mL
A A A
0.79 9.47e+5 y=1.04e+6x+4.20e+5 0.60 5.19e+5 y=7.84e+5x+7.28e+4 0.45 6.27e+5 y=1.16e+6x+3.43e+5
1.58 2.16e+6 1.20 9.34e+5 0.90 1.4%+6
3.16 3.8%e+6 r=0.9995 2.40 1.97e+6 r=0.9998 1.80 2.58e+6 r=0.9993
15.80 1.67e+7 12.00 9.46e+6 9.00 1.07e+7
2 mg/mL
% %
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’ 4.80 8.00 91.7 14.6 17.08 92.3 ?D
sg VB 810 68 146 1835 1000 A _g
' 48 7.85 885 146 16.81 9.5 g
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X 8.11 9.4 17.54 95.5 0 4.00 600 800 1000 1200 1400 1600
RD % 3.0 4.4 3.7 4.7 43
1
3 my/mL
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% % &
o 430 420 97.7 10.30 10.20 99.0
430 3.89 9.5 10.30 9.40 91.3
o 430 4.00 93.2 10.30 10.00 97.1
430 4.39 102.0 10.30 9.59 93.2 ; g g
o 430 40 9.1 10.30 9.28 9.1 = ks E
4.30 4.14 9.2 10.30 9.79  95.1 k x
X 4.14 95.7 9.71 9.3 ,,_.._..I,,,_../IYIL,,I/,L%\,_,
RD % 3.9 41 3.6 36 0 400 600 800 1000 12.00 14.00 16.00
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70 + 30, , (5) 2 m_/min ( 80 % +20%

) ,30 min
, , [1]
3.5 NH, [3]. ,1998 ,24(4) :28 —30.
, (96 + 4) 21 SR
(1): obs
_ 3] 1995 ,(3) :44 —47.
’ ' [3] , L
' ’ 5- [J].
) ) , ) ,1996 ,4(1) :57 —60.
[4] Husein HS,Canpbdl JM Bauer LL ,et d. Sdected fructooli-
20 30 gpsaccharide conpostion of pet-food ingredients[J].J Nutr,
Varian NH, . 1998 ,128(12 Suppl) :2803S—2805S.
(1) 1 n/min 20 min: [5] Cagerlinedl Jr,Oes d,KuJ,e d.Measurement of sugars

and garches in foods by a nodification of the AOAC totd di-

(2) 1nL/min 20 min;
etary fiber method[J].J AOAC Int ,1999 ,82(3) :759 —765.

(3 2mL/min0.1 mol/L H;PO, (pH 1.5) ,30 min;
(4) 2m/mn 100 min;

Deter mination the isomaltooligsaccharide in beverrage by high perfor mance liquid chromatography/Chen
Guiru, Qin Zhenshun , Chang Fenggi, et al. //Chinese Journal of Food Hygiene. - 2002 ,14(5) :14 16.
Abstract : For determination the content of i somaltooligosaccharide in beverage , a high-performance liquid chromatogra
phy method was egablished by usng 300 mm x 4.6 mm, 54 m Hyperdl-NH, column, acetonitrile + water =78 + 22 as
nobile phase , detector was diffeentid refractometer with 40  interna tenprature. The range of recoveries of iomatose
and iomatotriosewere 88.5% 101. 1 %and 90. 1 % 102. 0 % regectively , the RSD <5 %. The limitsdf determi na
tion were asfollow , iomaltose 2U g, iomdtotriose 10 g, panose 54 g. The method had such charactors, snple sanple
tresment , high sensttive, rgpid and accurate , it could be used in determination of i omatooligosaccharide in beverage.
Author’ s address: Chen Quiru, Hebei Center for Disease Gontrol and Prevention , Baoding Hebei province 071000 ,

PRC.
Key Words: Beverages; Iomatose; Chrometogrgphy Liquid
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