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Comparison of UV Spectrophotometry and HPL.C on Quantitative
Determination of Total Sugar Contents in Hetian Jujube
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Abstract: To investigate the quantification method of ‘total sugar in Hetian jujube using UV spectrophotometry and
HPLC, total sugar content in Hetian jujube was determined by using phenol-sulfuric acid method and UV spectrophotom-
etry at 489 nm. Total sugar in Hetian jujube consist three main types,including fructose, glucose ,and sucrose, and their
contents could be determined by HPLC  respectively. The content of total sugar in Hetian jujube was 603. 30 mg/g by
UV spectrophotometry, and it was-598.01 mg/g by HPLC analysis. The contents of total sugar in Hetian jujube deter-
mined by UV spectrophotemetry and”"HPLC had small difference , which suggests that both methods are suitable to deter-
mine the total sugar in Hetian jujube. However,the HPLC method has advantages of simplicity of operation, system accu-
racy, high precision and reproducibility ,and it is more suitable to be used for the quality control of Hetian jujube.
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Table 1  Recovery test of glucose
P v T S ]S FHE RSD
Content (pg) Added amount (pg)  Measured value (ug) Recovery rate (% )  Average recovery (% ) (%)
301.5 298.98 612.11 101.94 100.27 1.52
611.93 101.91
601.56 100. 18
588.84 98.06
595.33 99.14
602.71 100.37
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PRI 5 5 E SR IR B 80 C AR
JEJ14 40 Psi; AR 20 pl,
2.2.2 ATRSERAH &

KSR PRIBCRBE 19.73 mg A% B 19. 92 mg JiE
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Table2 Linear equations of three kinds of standard substances
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Compound Regression equation Linear range ( pg/mL) Correlation coefficient
Hop Y = 1.6513 X + 1.2696 98.354 ~1967. 081 0.9996
25 Y = 1.6958 X + 0.2604 99.102 ~1982. 040 0.9999
Tk Y = 1.6922 X + 0.9644 99.351 ~1987.018 0.9999
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Table 3 Recovery test of three kinds of standard substances

41 LR A A SEE &S SFEfE RSD
Compound Content Added amount Measured value Recovery Average (%)
(ng) (ng) (peg) rate (% ) recovery (%)
b 304.500 295.062 600. 115 100. 19 99.78 1.94
598.216 99.54
588.441 96.23
590. 111 96.79
595.785 98.72
603.023 101.17
2 B 195.488 198.204 389.110 97.69 95.11 2.68
381.443 93.82
379.251 92.71
380.292 93.24
391.477 98.88
382.371 94.29
TERE 699. 003 695.456 1395. 043 100. 08 98.98 1.00
1386.284 98.82
13792022 97.78
1385.915 98.77
1396162 100.24
1381.979 98.20

TG A 0 o i 3T Pr A5 S W 7 AR A R
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