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Abstract:High  performance liquid chromatography was
used to determine the amount of
isomaltoligosaccharide in functional foods with
nice separation. The method we proposed is fast,
accurate enough to determine several kinds of
sugars contained in sample. The detector was
Refractive Index Detector RID —-10A NH2 -
chromatagraphic column was used. The mobile
phase was acetonitrile —water. The test of
repeatability and recovery of this method was
very nice. And the method is available for assay
of different products.
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mg/mlL
1 2.0 2.0 2.0 2.0 2.0 2.0 2.8 2.0
2 1.0 1.0 1.0 1.0 1.0 1.0 1.4 1.0
3 0.6 0.6 0.6 0.6 0.6 0.6 0.8 0.6
4 0.4 0.4 0.4 0.4 0.4 0.4 0.6 0.4
5 0.2 0.2 0.2 0.2 0.2 0.2 0.3 0.2
2 %
1 8.58 16.91 2.69 8.46 10.85 142 1.54 1.91
2 3.15 6.22 255 041 6.58 2.29 2.88 3.23
3 259 18.69 2.90 3.14 3.05 2.63 3.56
10mL 0.05¢ 0.001g 100%
25mlL
1222
1
1.2.3
/ 10/90
1.2.4
125 /75725
o =FxA / 67/33
C
2.4
A
c— = W/
F- - c/ A
2 y=0.00000550x + 0.09949685 R>=0.9912
2.1 y=0.00000769x — 0.02658243 R?=0.9751
2.1.1 y=0.00000552x + 0.00145331 R2=0.9877
y=0.00000643x — 0.00042279 R?=0.9989
21.9% 10.6% y=0.00001441x — 0.00411445 R?=0.9998
SmlL y=0.00000630x — 0.00224903 R2=0.9997
50% y=0.00001437x — 0.00582476 R>=0.9996
50% y=0.00001451x — 0.03036338 R?=0.9979
2.1.2 25
20min
2
2.2 %
2.6
3
(RSD%)  1.53%~7.89%
2.7
2.3 97.27% 1
3
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1.0ml./min 40°C
97.27%
1.53%~7.89% n=5
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