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Analysis of Sugar Standard Solution
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High Performance Liquid Chromatography

“Prominence-i” & RERBITRFRHBICELS
T 1—AHEEREDO D

Analysis of Sugars in Orange Juice and Grape Juice by “Prominence-i” and Differential Refractive Index Detector

Table 1 &M
Analytical Condition

Column : Shim-pack SCR-10TN (300 mm L.x 79 mm 1.D,, 10 um)
Mobile Phase : Water
Flow Rate :0.6 mL/min

Column Temp. :80°C
Injection Volume 10 uL
Detection :RID-10A
Polarity +, Cell temp. 40 °C , Response 1.5 sec
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Fig.1 #E4BHDIOTNI S (% 20g/L, 10uL3EA)
Chromatogram of a Standard Mixture of 4 Sugars
(20 g/L each, 10 yL injected)

Fig.2 ¥4 B9 DRELR (04-20g/L, 10uLEA)
Calibration Curves of a Standard Mixture of 4 Sugars
(0.4-204g/L, 10 pL injected)
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Analysis of Orange Juice
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Fig.3 #L>YV2—RADIOINZL (10 UL IEA)
Chromatogram of Orange Juice A (10 pL injected)
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Fig.4 #L>IVa1—RBD7AONM L (10uLEA)
Chromatogram of Orange Juice B (10 L injected)
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Content of Each Sugar in Orange Juice
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Analysis of Grape Juice
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Content of Each Sugar Contained in Grape Juice
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Fig.5 7RYY1—Z20YO< K9S (10l 3EA)
Chromatogram of Grape Juice (10 pL injected)
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