108 BE AL 2013 3 (225 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2013 No.3(Tol.225)

HPLC

3 . <,
% LK G2

(1. , 510182;2. , 510160)

VA B R AR €3 ) PR P R R BN, 45 R A, AR e 5 5 A 93.36 %, Aa AR 1R £ RSD
18 1.73 %; i AR &35 5 T VA S ATl F KRR AE0 &%,
ZECRAEE; IR, KEME
:TS262.6;0657.12; TS261.7 A :1001-9286(2013)03-0108-03

Study on the Measurement of Xylan Content in Beer by HPLC

PENG Wei' and OU Aifeng?
(1.Guangzhou Medical College, Guangzhou, Guangdong 510182 ;2. Guangzhou Drug Testing Institute , Guangzhou, Guangdong 510160, China)

Abstact: The measurement of xylan content in beer by HPLC was studied. Its recovery rate was 99.36 % and its RSD was 1.73 %. The experi-
mental results showed that HPLC could be used for accurate measurement of xylan content in beer.
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