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Determination of total content of reducing saccharide in dry powder of

Maranta arundinacea L.by spectrophotomertry

LIU Ning-Zhang, HUANG Guang-Min", WU Rui
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ABSTRACT: Objective To establish a method for the determination of total content of reducing saccharide in

Maranta arundinacea L.. Methods Using glucose as standard and DNS as color developing reagent, the content

of total reducing saccharide in Maranta arundinacea L. was determined by spectrophotometry. Results The

maximum absorption wavelength of the sample was 480 nm. The recoveries were 98.3%~101.2% with the relative

standard deviation of 1.7%. The content of total saccharide and starch in Maranta arundinacea L. were 77.83%

and 70.05 %, respectively. Conclusion This method is suitable for the detection of total reducing saccharide and

starch in Maranta arundinacea L..
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Fig. 3 Effects of hydrochloric acid concentration on
hydrolysis of Maranta arundinacea L. powder

Fig. 4 Effects of ratio of material-liquid on hydrolysis of
Maranta arundinacea L. powder
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Fig. 5 Effects of hydrolytic temperature on hydrolysis of
Maranta arundinacea L. powder
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Tablel Factors and levels in Lo(3%) orthogonal test
(mol/L) (4) (B) IC (C) Ih (D)
1 0.2 1:5 105 0.5
2 0.6 1:15 115 15
3 1.0 1:25 125 25
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Table 2  Analysis of variance and results of Lq(3*) orthogonal test

(mol/L) () (h)
(4)
A B c D
1 1 1 1 1 0.025
2 1 2 2 2 0.094
3 1 3 3 3 0.156
4 2 1 2 3 0.136
5 2 2 3 1 0.141
6 2 3 1 2 0.149
7 3 1 3 2 0.101
8 3 2 1 3 0.105
9 3 3 2 1 0.190
KT,‘ 0.092 0.087 0.093 0.119
Ky, 0.142 0.113 0.114 0.115
K3, 0.132 0.165 0.133 0.132
R; 0.050 0.078 0.040 0.017
A3B3C,Dx, 1.0 mol/L 77.83% 0.9
1:25 115 C 0.5h, (4 70.05 %
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Table 3 Results of repeatability experiment on 4 ' 3,5-
determination of reducing saccharidein from (DNS)
Maranta arundinacea L. powder ’
, 101.2% 98.3%,
14 0.128+0.00256
i'l.7%, ) 1
+2.0% [10-11,15]
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Table 4 Recoveries of reducing saccharide from Maranta arundinacea L. powder
D- (mg/mL) 0.00623
14 0.128
D- (mL) 0.1 0.2 0.3 0.4 0.5
A 0.182 0.237 0.291 0.348 0.395
(mg/mL) 0.00821 0.01024 0.01223 0.01433 0.01606
(%) 101.0 100.2 100.0 101.2 98.3
(%) +1.0 +0.2 0 +1.2 -1.7
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