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Table 1 Mass fractions of sugars

in fermented sucrosé w£96 £0

1416 ETINIC 0alc

No. GF,
Fructose Glucose Sucrose
1 11.13 23.31 31.01 34.54
2 11.13 23.33 30.99 34.54
5 3 11.19 23.34 30.91 34.56
i 4 11.13 23.35 30.94 34.59
o 0 5 1119 23.28 30,98  34.55
_ N o _ 6 11.12 23.37 30.92 34.59
Pel  1CH-pARsTaE«Ex T X 11.15 23.33 30.96 34.56
Fig.1 Gas chromatogram of sugars S 0.033 0.032 0.041 0.023
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Table 2 Recovery ratios of sugars
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-omposttion £ £1£0 £ E1E0 £ E£1E0 £ £1E0 £79%£0
101G Fructose 0.70 0.50 1.19 0.49 98
ETINIC Glucose 1.44 0.50 1.92 0.48 96
~a‘lf; Sucrose 2.16 0.50 2.64 0.48 96
f101¢ GF, 2.35 0.50 2.84 0.49 98
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Derivative Gas Chromatographic Analysis of Fructooligosaccharide
in Fermented Sucrose

CAI Wei-minfE-LIU HongE-SUN Xiao-jun
£ Department of Environment Science & EngineeringEtlarbin Institute of TechnologyEtlarbin 150001 £€hina£0

AbstractE®As a new sweetenerEfructooligosaccharide is paid more and more attention for its health improvement

property. It includes trisaccharideEtetrasaccharide and pentasaccharideEand can be produced from sucrose by the fer-

mentation of microorganism. In order to analyze the content of fructooligosaccharide in fermented sugar by gas chro-

matographyEfructooligosaccharide was transformed into trimethylsilyl derivatives. Based on the modified gas chro-

matograph SP2308£and under the chosen chromatographic conditions with 0. 53 mm capillary column of OV-101£-
the contents of fructoseEglucoseEsucrose and fructooligosaccharide were determined by programmed temperature

chromatography. The recovery of fructooligosaccharide was satisfactory.
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