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Determination of xylitol in yoghurt by gas chromatography internal
standard method
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YANG Wen-Bin

(Sichuan Institute of Product Quality Supervision and Inspection, Chengdu 610100, China)

ABSTRACT: Objective To optimize conditions of capillary gas chromatography and pretreatment derivative
process for determination of xylitol content in yoghurt. Method The gas chromatographic split ratio, injection
volume, temperature programming and other parameters were optimized, and the pretreatment derivative process was
screened. Under the optimal conditions, the internal standard method was used to quantify the content. Results
Under the optimization conditions, the limit of detection of xylitol in yoghurt samples was 0.02% and the limit of
quantitation was 0.068%. The standard recovery range was 91% to 95%, and the relative standard deviation was less

than 2% (n=6). Conclusion The method is simple and easy to operate, and the peaks of chromatography are good

and stable, which is suitable for the determination of xylitol in yoghurt.
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B2 mL 25 /L FRfERE &I T 10 mL R, E5 51
F 5 /L AMEEERR I . B 1 mL 5 g/L AR WEIEAR i fH
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TFLA 20 °C/min F+Z 250 °CHEEF 5 min; Kzl #EJE: 300 °C;
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100 mL 3.0, A 1 mL 2 g/L RERm NFRIE S S T
60 °CrK HEZE 2= T (BT B BB 28U 0 H Bk
43), A 2 mL JC7K T P (X Co R R PR 7 53V i,
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Fig.1 Trend chart of signal to noise ratio of limit of detection
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Fig.2 Chromatogram of limit of detection
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Fig.3 Chromatogram of limit of quantitation
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Table 1 Recoveries test at 3 spiked concentrations (n=6)

WiH FRE /g WA VR B2 /(g/L) A WEEE B 5/ % FIB S5 R % [T 2 /% Bl &SEaA RSD/%
2.1537 0.145 0.067 0.075 89.8
2.1622 0.145 0.067 0.075 89.4
- 2.1387 0.148 0.069 0.075 9223 o »
2.1455 0.148 0.069 0.075 92.0
2.1566 0.148 0.069 0.075 91.5
2.1496 0.145 0.067 0.075 89.9
2.0531 0.471 0.229 0.25 91.8
2.0488 0.472 0.230 0.25 92.2
10 £k 2.0566 0.482 0.234 0.25 93.7
HiFR 2.0512 0.471 0.230 0.25 91.8 7 o
2.0687 0.477 0.231 0.25 92.2
2.0744 0.477 0.230 0.25 92.0
2.0282 0.957 0.472 0.5 94.4
2.0304 0.967 0.476 0.5 95.3
10 {5 2.0256 0.965 0.476 0.5 95.3
R A A 2.0229 0.963 0.476 0.5 95.2 » 04
2.0208 0.963 0.477 0.5 95.3
2.0241 0.964 0.476 0.5 95.3
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Fig.4 Chromatogram of xylitol standard solution (5 g/L)
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Fig.5 Chromatogram of negative yoghurt sample
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Fig.6 Chromatogram of positive yogurt sample
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Table 2 Repeatability test of xylitol standard solution
TH 7 AR WARIEIEFR AR (/L)  AMEEEARIR I TR AMEREARR IR B A(@/L)  REIE R FHE A R e i 22 /%
1 70 2 5.1 0.075
E R 0.89
2 69.5 2 5 0.075
1 68.8 2 16.2 0.25
10 5 B 0.1
2 68.7 2 16.2 0.25
10 fEE bR 1 67.6 2 323 0.5
0.74
Lifi 2 66.9 2 323 0.5
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