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Determination of the soluble sugar in Rubus Suavissimus S.Lee

Z0U Qing-song CHEN Shan® WANG Xiao CHEN Wei LI Su-xia WEI Yan-jun

Center for Sugar Technology Research Guangxi University Nanning 530004 China

Abstract To investigate the content and component of the soluble sugar in R.Suavissimus S.Lee an anthrone-
sulfuric acid chromatometry method was used to determine total soluble sugar content and a high performance
filter chromatography HPGFC was used to determine the molecular of its polysaccharide and so was high
performance liquid chromatography - evaporative light scattering detection HPLC - ELSD to determine the
component and quantity of the monosaccharide and low-molecular-oligosaccharide. The results showed that the
total soluble sugar was 15.2% with RSD of 0.996% the molecular range was between 51551~55628.Xylose fructose
and glucose was the main monosccharide in R.Suavissimus with a content of 0.54% 52.18% and 42.76%
respectively in area normalization method.
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| HPLC-ELSD
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dl 5.231 719661 68.37 2.94 1624
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