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Deter mination of xylitol, sorbitol and sucrose in chewable and effer vescent
vitamin C by high performance liquid chromatography

DIAO Fei-Yan, LIU Chun-Lin, WU Xiao-Yun, LI Qi-Yan"
(Shandong I nstitute for Food and Drug Control, Jinan 250101, China)

ABSTRACT: Objective To establish a method for the determination of xylitol, sorbitol and sucrose in
chewable and effervescent vitamin C by high performance liquid chromatography. Methods Samples were
separated on a CAPCELL PAK NH, column (4.6 mmx250 mm, 5 um). The mobile phase consisted of water
and acetonitrile (30:70, V:V). The flow rate was 1.0 mL/min, column temperature was 35 ‘C, and samples were
detected with refractive index detector. Results The standard curve of xylitol was linear over the range in
10.50~104.94 pg (r=0.9993). The standard curve of sorbitol was linear over the range in 9.98~99.72 ug
(r=0.9999). The standard curve of sucrose was linear over the range in 9.72~97.24 pg (r=0.9980). The limit of
detection was 2 nug. The recovery was 95.1%, 92.7% and 92.6% and the RSD was 1.56%, 2.22% and 1.76%,
respectively. Conclusion Each substance can be separated with this method, which is simple, rapid and
accurate. It can be used for the determination of xylitol, sorbitol and sucrose in chewable and effervescent
vitamin C.
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Fig. 1 Chromatogram of standard sample (1-xylitol; 2-sorbitol; 3-sucrose)
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Fig.3 Chromatogram of effervescent tablets (3-sucrose)
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Fig.4 Chromatogram of blank samples
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Tablel Recoveriesand relative standard deviations
(mg) (mg) %) (%) RSD (%)
ND 52.47 49.32 94.00
ND 50.48 49.15 97.37
ND 51.26 48.86 95.32 95.05 1.56
ND 50.09 46.85 93.53
ND 50.56 48.05 95.04
ND 49.66 45.18 90.97
ND 50.12 47.09 93.95
ND 50.66 46.40 91.60 92.73 2.22
ND 49.85 45.54 91.35
ND 51.02 48.86 95.77
ND 48.62 45.63 93.85
ND 49.12 4432 90.23
ND 50.22 46.86 93.31 92.59 1.76
ND 51.45 47.12 91.58
ND 49.85 46.85 93.98
:ND ; RSD:
37 REREIE 2 1 > 1
3 ,6
13 4 .9 ), 23202
b 2 9
s 2
3 b 1 9
5.75~48.90 /100 g,
2R 4 B (n=
Table2 Resultsin samplefor all three substances (n=3)
(/100 g) (/100 g) (/100 g) 4 ¥ o
1 ND 6.11 2.20
C
2 ND 5.83 2.10
3 ND 5.75 2.09
4 ND 6.27 2.26 ’ ’
5.75~48.90 g/100 g, 2.09~36.75
5 ND 6.35 2.42 1100
6 ND 6.15 2.13 & & ’ ’
7 ND ND 28.55 ’
8 ND ND ND ’ ’
9 ND ND 423 ’ ’
C
10 ND ND 36.75
1 ND 48.90 ND ’
12 ND 46.74 ND
13 ND 48.59 ND B3k
:ND , 1-9 ,10-13 [1] U.S.Food and Drug Administration. A food labeling guide [S].
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