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Use of HPLC for the Analysis of Sugars in Food
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ABSTRACT

HPLC method is presented for scparating and determining sugars in [ood, such as glucose, fructose,
sucrose, maltose, lactose, melibiose, stachyosc, ratfinosc, cte. Artificial sweetencers, such as cyclamate, aspartame, |
saccharin, stevioside, acesulfame K, alitame and dulein are also included. A varicty of column and mobile phase,
which depend on the kind of sugars, arc uscd. Sugrars are quantitated by detector, normally with refractive index
or ultraviolet detector. By this method, almost all ol these sugars arc recovered more than 98%. This method 1s

fast, simple, specific and applicable to various kind ol food.
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