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Determination of xylo-oligosaccharides in health foods by HPLC with differential
refractive index detector
Liu Tairan, Li Jie, Liu Ping, Chen Zhonghui, Luo Rencai
(Beijing Center for Disease Prevention and Control, Beijing 100013, China)

Abstract; Objective To develop an analytical method for the determination of xylo-oligosaccharides in health foods by
high performance liquid chromatography with differential refractive index detector. Methods The samples were extracted
and then hydrolyzed (4.6 mm x250 mm, 5 wm) with sulfuric acid solution in boiling water bath ; neutralized with sodium
hydroxide solution; separated on a NH, column with a mixture of acetonitrile-water (70 + 30, V/V) as mobile phase;

detected by refractive index detector at a flow rate of 1.0 ml/min. Results There was a good linearity of the calibration
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curve between the peak area and the mass concentration of xylose in the range of 0. 30 —4. 50 mg/ml (r=0.999 9) ; The
relative standard deviations were 1. 86% —3.80% (n =6); the recoveries were 90.3% —98.3 % in solid health foods

and 89.0% -97.0% in liquid foods. Conclusion

This method is found to be simple, rapid, precise and accurate.

Therefore, the method can be successfully used for the determination of xylo-oligosaccharides in health foods.

Key words: High performance liquid chromatography; differential refractive index detector; xylo-oligosaccharides; D-xylose
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Figure 1  Effect of hydrolyzing time on the

concentration of xylose
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Figure 3 Chromatogram of sample before hydrolysis
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Figure 4  Chromatogram of hydrolyzed sample
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Results of recovery test (n=6)
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Figure 5 Standard calibration curve

S 3k

[ 1] weilize IRRAR I RE S N AT R[], B 5200,
2007,9(9) :35.

(2] Wbk BRAR KR I 5 S R v G R AR & o Sy ik 30
[J]. shE &IN5 L2008 ,S1:178.

[3] A ARRAREMH &S558 [J]. &/, 2004,25
(7):113.

(4] fa/HGE, sk i, PR a S R B AR [M]. 65T
FE % ol s W, 1998 14-16.
5] BREC BRI K - S 0RO RS vk I R AR (], R
Yk TR ,2010,44(6) ;14
6 ] AT 5. B IR K S - v TR R T 9 ) 0 S e 2 P IR K
BELT]. AR R 2008 ,16(2) 164,

R ZEHKEFEE M BERER A A ELER 22N

2012 43 A 12 B—16 B ,% 44 B E A &R mA k& 7 4 (54 CCFA) 2 3UE 3 4 4 i 2
A7, PANHR ZSNRKEFFRXNFLE, BFRERFELEN S — A8 THRPEBEF Z @ EFAHR
B ERAAFORDT D, AR LH LD EL S A TEY 0,

ok RS ENBT PERBLAIFRRER I, QIR SR AR BT A FINE RANTELSRS

LR AT R R E A B AR ER R E X iR

S Z A R Ao am) T4E Sy &, 2011 S 11 A,

PERLZTBRERLEENGFEP S, T mETREREAR KL HEREIEL AR, PERES
HREE - L HEARRRLEEERERT Y, AR 2RARGH BB BEE S,

ARAEVARBEERFER A FEERSEZHFEAR, EANFHSREN, KB 55 AR B
1A 4L 2R (BREL) & 31 ANE R4 69 200 £ 8 R E AT AFA. AREBUKEE LA T A KAl
HEid AARE(GSFA) A HArk BRRRRAS/#R T AARR DRI mARESE RER L (JECFA) t£ 4
GRS R G RS R EABARESFAREAS,



