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Deter mination of the content of low poly xylosein health food

YE Shao-Wen"
(By-Health Co., Ltd., Zhuhai 519040, China)

ABSTRACT: Objective To establish a method for the determination of the content of low poly xylose in health
food which containing polysaccharide fiber and low poly xylose. Methods Polysaccharide fiber was separated from
the sample using anhydrous ethanol subsiding. The low poly xylose was decomposed to xylose by 12% dilute sulphuric
acid solution, and the pH was adjusted to neutral using 10% sodium hydroxide solution. Choosing suitable sugar column,
the low poly xylose content was calculated by the external standard method with xylose as the standard (through
conversion coefficient calculation). Results Xylose concentration of the sample with the peak area had a good linear
relationship in the range of 0.0378~0.4536 mg/mL (r=0.999). The xylose recovery was 97.9% of three different levels.
Conclusion The method is simple, reproducible and suitable for the determination of low poly xylose content which
added polysaccharide fiber and low poly xylose in health food.

KEY WORDS: low poly xylose; polysaccharide fiber; optimization of method; sugar column

1 3 = , GB/T
= 23747-2009  QB/T 2984-2008,
, [1]
2~7 B-1,4 ,
21 , [4-6] GB/T 23747-2009 QB/T 2984-2008
, [3]
*BITEE: , , E-mail: 442884571@qq.com

*Corresponding author: YE Shao-Wen, Herbalists, By-Health Co., Ltd., Zhuhai 519040, China. E-mail: 442884571@qq.com



4684 7
2 MRl5E% ( : 40 KHz)15 min,
s 50 mL 8000 r/min 5 min,
21 RFIFLEE 10 mL , (70£5) C ;
( :100%, : ); ; 10 mL (i 50mL  50mL ,
( , ); 1.2532  1.8798
( ) 2.5064 mg , 1.0mL 12% ,
(e2695, R , , 110 C 90 min,
Waters ) , 10% pH (pH ,pH
22 BERH 1% 0.9 mb).
. 2 50 mL , 0.45 pm ,
: Rezex RCM-Monosaccharide Ca™" (300 (12-14]
mmx7.8 mm) Ca** 7, 165 C,
165 °C, : : 0.4 mL/min, 3 LEEE4NR
40 pL, : 50 min/
e O s 31 FnfERhE& 512
23 FRERIERIRS RS
Y=200000X-0.007,
50 mg,
0.999, 0.0378~0.4536 mg/mL
10 mL , 5.0 mg/mL
s 4°C (8]
0.1 02 03 04 08mL 32 KR
10 mL s 0.05 0.10 0.15 0.20 LOD=0.0003 mg/mL ,
0.40 mg/mL , S/N=3 ,
0.05%
24 ik GiEREC S 33 WEHEEXW
300 mg( 0.08 mg/mL 12 7.27%,
) 50 mL s (40 (RSD) 1.3%,
kHz)15 min, S S 50 mL .
) | , 34 EMESR
8000 r/min 5 min, 10 mL
. (70+5) C : 10 mL 3
0,
A, 0.45 um ’ 1, 97.9%, (RSD)
0,
5mL A 50mL R 1.0 1.3%,
mL 12% , , 35 SEPrMEmAYNIE
110 C 90 min, , 10% 22 , (D
pH (pH )s 50 mL , , ( 2, ,
, 0.45 ym B, (4
25 GiMESH -
4 R
s 0.45 pm s
, , X , GB/T 23747-2009  QB/T 2984-2008
, Y) , , ,
[9]
26 FEEMRE ( ) ’
GB/T
12 , 24
[10] 23747-2009 R ,
s RSD(%)
R 12% s
2.7 JnAREYSEIE , 10% pH
300 mg 9 R R
3, 3 , 50 mL , (13l



11 s 4685
Fz1 MARERNELEER (n=9)
Tablel Standard addition recovery experiment results (n=9)
(mg) (mg) (%) (%) RSD(%)
1.2532 1.2470 99.505
1.2532 1.2119 96.704
1.2532 1.2248 97.733
1.8798 1.8463 98.217
1.8798 1.8722 99.595 97.9 1.4
1.8798 1.8601 98.952
2.5064 2.4084 96.090
2.5064 2.4624 98.244
2.5064 2.4080 96.074
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Fig. 1 Chromatogram of xylose standard
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Fig.2 Chromatogram of sample
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