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Fig.1 The chromatogram of mixed standards of sugars
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Fig.2 Effect of CH3;CN volume fraction in mobile phase

on the separation of sugars and f-indolylacetic acid
CUTRPOCAGETY: 1 0P -&°ATATE "The numbers are the
same as in Fig. 1EQE
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Fig.3 Effect of pH of mobile phase on the
separation of monosaccharides and f-indolylacetic acid
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Table 1 Determination results of plant samples and recoverie§ n = 5£0

ALk ic i3£p><0p RSD %AO E&A;, »PEOA, »PEOAE
Sample Sugar B_z_ic ground £ £0 - dded I_{_ecozered Re_z_covery
I : £y mgEO £ mgEO £ mgko £79%E0
. Fru 43.24 1.54 25.238 24.543 97.3
i;’ujfa;)l‘; Glu 49.68 2.73 18.521 19.001 102.6
Suc 30.81 2.65 23.714 23.157 97.7
STV Fru 22.57 3.09 25.238 24.656 98.0
Guogu:ng a‘;}plc Glu 34.71 1.29 18.521 18.722 101.1
Suc 59.22 2.04 23.714 23.401 98.7
Xyl 4.47 3.45 15.000 15.318 102.1
O 1 OA Fru 50.31 1.67 43.120 42.978 99.7
Jujube Nol Glu 14.93 2.91 60.561 59.800 98.7
Suc 27.15 2.35 30.000 30.758 102.5
Xyl 7.601 1.66 15.000 14.613 97.4
O 2 A Fru 31.89 1.97 43.120 43.913 101.8
Jujube No2 Glu 19.23 2.48 6.561 59.913 98.9
Suc 26.04 1.09 30.00 30.312 101.0
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Separation and Determination of Monosaccharides with
High Performance Liquid Chromatography by Using
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AbstractEA new approach by which free plant monosaccharides were separated directly and determined with high
performance liquid chromatography by using internal standard method was established and f3-indolylacetic acid was
selected as the internal standard substance. The separation time for xylos€  XylE€-fructos€ Fruff-glucost™ GluE€-
sucrose SucE€maltost " MalEBhictos LacE€and raffinost RaffCwas within 18 minfand the detection limits were 1.8
pgER.3 pgf2.7 pgkt.8 pgf3.5 pgf4.1 pg and 4.3 pg respectively while the linear dynamics varied within the
range of 5.0 p£ L-750 p€ L. In this workEthe effects of the concentration of CH;CN and pH values in the mobile
phase to the separation of the 7 sugars and S-indolylacetic acid were studied as well . The method can be used to the
determinations of jujubeEapple samples. MoreoverEthe recovery experiment was also conducted. The results showed
that the relative standard deviations of 5 determinations to XylE¥ruE€slu and Suc were 1.66%-3.45%£4.54%-
3.01%£4.29%-2.91%£4.09%-2.65% and the recoveries were 97.4%-102.1%£97.3%-101.8%£98.7%-
102.2%£97.7%-102.5 % Erespectively.
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