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Analysis of sugar in potato and yam

The components of sugar in potetoes and yams were Conditions:
analyzed by using the post column derivatization method.

Pump: PU-980
A fluorescence detector was employed. Detector - 22 1-FP
Wavelength : Ex. 320nm Em. 430nm
Sensitivity : x10, x16
Column : Finepak GEL SA-121
Eluent : 0.4M H,BO, buffer (pH 8.0)
Flow rate : 0.7ml/min
Temperature : 80 degree celsius
Sample : 1. Sucrose
2. Mannose
3. Fructose
4. Glucose
Pretreatment of potato Pretreatment of yam
Pﬂtato{peeled}! Yam jpeeled)l
Grating Grating, 100 ml volume
v
Squeezing({with gauze) of 84 ml volume ‘ 100 ml of distilled water was added
I—I| Y
Residue Supernatant Stirring
Centrifugation (4000 rpm for 10 min) Centrifugation {4000 rpm for 10 minutes)
I
Residue Supernatant F{esid:.Je Supernatant  1mi
|
The same volume of I' 9 ml of water was added
acetonitrile as that of
supernatant was added 10 ml of acetonitrile was
to the supernatant. added
Pass 3cc of the supernatant Pass 3cc of the supernatant
with through Bond elut C18 through Bond elut C18
Filtration {0.45 um membrane Filtration {0.45 um membrane
filter) filter
Injection to HPLC Injection to HPLC
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