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Effect of alkaline copper tartrate solution on the determination of
reducing sugar

LI Jian-Xin, LI Shi-Hua, QING Tai-Hui, LI Chao-Yin®

(By-Health Co., Ltd, zhuhai 519000, China)

ABSTRACT: Objective To ensure the accuracy of the determination of reducing sugar by investigating the effect
of alkaline copper tartrate solution on the determination of reducing sugar. Methods Using potassium ferricyanide,
sodium potassium tartrate, sodium hydroxide, copper sulfate and methylene blue from different manufacturers (three
each), to prepare cupric tartrate solution A and cupric tartrate solution B to investigate their influence on the test
results and analyze whether the test results meet the requirements of ¢ test. Then reagents that did not meet the
requirements of ¢ test were selected, and the reagents from multiple manufacturers were compared to check whether
their accuracy meets the requirements. Results It was concluded that potassium sodium tartrate was the only
reagent that has great influence on the detection. Only one of the six manufacturers of potassium and sodium tartrate
met the accuracy requirement. Conclusion Potassium sodium tartrate from different factories has a great influence
on the test results of reducing sugar. Moreover, not all manufacturers can meet the requirements of accuracy, so
before use, potassium and sodium tartrate should be checked and accepted to ensure that the detection results of the
reagent used meet the requirements of accuracy, so as to ensure the accuracy of reducing sugar detection.
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Table 2 Results of each manufacturer and 7 test

RIS sy 1 2 3 4 5 6 7 8 9 10 11
LI Y% 67.2 67.4 66.9 69.3 66.3 67.1 67.5 67.2 66.8 66.9 67.3
KA R 0.00 1.74 1.04 12.13 3.90 0.35 1.04 0.00 1.39 1.74 0.44
FE bR 430
AR A HE i 22/ % 12

®3 AR FB AR MG NLE R EE

Table 3 Comparison of seignette salt test results from different manufacturers

AR K 2 5 1% M JFORIE &R % W BE /% TR 2R RSD/%
JHA 67.56 92.6
"% B 69.08 94.7
&% C 66.33 90.9
72.94 95%~105% 3.6
"% D 68.52 93.9
J"RE 71.72 98.3
J"&KF 66.21 90.8
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