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Application of Evaporative Light-Scattering Detector (Part 6)
Analysis of Sugar Alcohols in Food
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Analysis of Standard Solution
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3. Sorbitol 7. Lactitol 5 6
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Analytical Conditions 50
Column : Unison UK-Amino (250 mm.L x 4.6 mml.D. 3 um) 40 8*
Mobile Phase : A; Water 30 /\§
: B; Acetonitrile 20
: B.Conc.90 % (0 min)— 75 % (25 min) 10 LJU
— 40 % (25.01-30 min)— 90 % (30.01-40 min) 0
Flow Rate :1.0mL / min 10
Column Temp. : 40°C 00 25 50 75 100 125 150 175 200 225 250
min
Detection CELSD-LTIO
Temperature :40°C -
Gain 6 Fig.20 0000000080 0000000000250 mg/L.A10uL000

Chromatogram of a Standard Mixture of 8 Sugar Alcohols
(250 mg / L, 10 pL injected )
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Nebulizer Gas : N2
Gas Pressure : 350 kPa
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Analysis of Food Samples
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Chromatogram of Functional Drink
mV
1) Functional Drink 3
Sample 1 mL 500 .ie;k? I
. Xylitol
I Water/Acetonitrile=5/5 (v/v) 9 mL 700 2. Sorbitol
. 3. Maltitol
ﬁ 600
Filtrate (0.45 um) 500
400
Inject to HPLC 10 uL 1
- 300
200
2) Sugarless Candy 100
Sample 1.0 g ) J A
I Water 20 mL 0
Stir 20 min 0.0 5.0 10.0 15.0 20.0 25.0 min
Centrifuge (3000 rpm) 10 min Fig.5000000000000000000000
s LmL Chromatogram of Sugarless Candy
upernatant 1 m
‘447 Water/Acetonitrile=5/5 (v/v) 19 mL
Filtrate (0.45 um)
Inject to HPLC 10 uL
e mV
500 1
W Peak
3) Sugarless Mint Tablet 450 1. Sorbitol
Sample 0.6 g 400
Stir 20 min 300
l_ . 250
Centrifuge (3000 rpm) 10 min
200
Supernatant 1 mL 150
IS Water/Acetonitrile=5/5 (v/v) 19 mL 100
Filtrate (0.45 um) 50
L
Inject to HPLC 10 uL 0
0.0 5.0 10.0 15.0 20.0 25.0 min
Fig.30 0 dQd Fig.eODOOOOOOOOODOODOOOO0OO
Sample Preparation Chromatogram of Sugarless Mint Tablet
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