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Determination of Sugars in Fermented Foods and Drinks
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Simultaneous Determination of 12 Sugars
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Analytical Conditions
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- 1. Mobile Phases 8. Pump for Reaction Reagent
ColumnQO J Shim-pack ISA-07/52504 (250mmL. x 4.6mml.D.)0 2. Pumps for Mobile Phases 9. Reaction Bath
Guard ColumnO O Guard column ISA (50mmL. x 4.6mml.D.)0 3. Gradient Mixer 10. Reaction Coil
. . 4. Injector 11. Cooling Coil
Mobile Phasel 0 A0 0.1M (Potassium) borate buffer (pH8)O 5 Column Oven 12, Fluorescence Detector
O 0 BO 0.4M (Potassium) borate buffer (pH9)O 6. Column 13. Waste
O O A - B/Linear Gradient Elutiond 7. Reaction Reagent
Flow Rate[J 00.6 mL/min0
Column Temp.O 06500 Fig.l0OOoO D
ReagentO 010 Arginine, 30 Boric acid] Flow Diagram
Flow Rate of Reagent 0.5mL/min[(]
Reaction Temp.O 015000
Detection 0 RF-10AxLo
O Ex at 320nm, Em at 430nm
mV ]
1
10 6 m Peaks
1. Sucrose
2. Cellobiose
3. Maltose
4. Lactose
5. Rhamnose
6. Ribose
7. Mannose
8. Arabinose
9. Galactose
10. Isomaltose
11. Xylose
12. Glucose

60 " 80 min
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Chromatogram of a Standard Mixture of 12 Sugars
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Analysis of Soy Sauce and Sake
O0000o0ooOo0ooooi100 000000000000 000000001 LODO0OODOd(Fig.3, Fig.4)

mvV 7 mV 5
m Peaks m Peaks

1. Ribose 1. Panose

201 2. Mannose 2. Ribose
3. Arabinose + Fructose 10 3. Galactose
4. Galactose 4. Isomaltose 4

1 5. lIsomaltose 5. Glucose

6. Xylose
7. Glucose
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Chromatogram of Soy Sauce Chromatogram of Sake
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Analysis of Miso (Soybean Paste) and Sake-Kasu (Sake-Dregs)
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mv 10 mv10 7
i m Peaks 5 ] m Peaks
1. Ribose ] 1. Ribose
2. Fructose 2. Mannose
3. Galactose 1 3. Isomaltose
4. Isomaltose i1 4. Glucose

5. Glucose
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Chromatogram of Miso (Soybean Paste) Chromatogram of Sake-kasu (Sake-dregs)

200mg miso or sake-kasu in 2mL water
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Mixing Ten times dilution with water
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Centrifuge 3000rpm x 5min Inject 10puL
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Supernatant
Filtration
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Pretreatment of Mi n ke-k
etreatment of Miso and Sake-kasu 00 0 Omeoozd 110 0O
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