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Assay Study on Content of Polysaccharides in Stanuntonia Chinensisby Phenol—sulfuric Acid Method
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Abstract: The content of polysaccharides in Stanuntonia Chinensiswas determined by the method of phenol-sulfuric acid, to
assay the absorbance at 490 nm. The results showed that there is a good linearity relationship between the absorbance and the
content of standard glucose in the range of 8~64ug. Themethod is simple, convenient andaccurate, and has good reproducibility.

The affecting factors in the assaying process were discussed in this paper respectively. By this method, the content of
polysaccharides in Stanuntonia Chinensis is found to be 12. 02%.
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Table 1 Concentration of standard glucose and its absorbance
FRAEBAAFA (ml) 0.0 0.2 0.4 0.6 0.8 L0 1.2 1.4 16
FRUERAKE (ug/m1) 0.0 8.0 16.0 24.0 32.0 40.0 48.0 56. 0 64.0
G 0. 000 0. 054 0.123 0.169 0.219 0. 287 0. 348 0. 389 0. 451
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Fig.1  Standard curve of glucose
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Table 2 Results of stability assay
I 17] (min) 0.5 30 60 90 120
% S RE 0. 267 0. 268 0. 269 0. 269 0. 268
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Table 3 Results of precision assay

FEf S 1 2 3 4 5 6 RSD (%)
WOGRE  0.418  0.427  0.428  0.426  0.420  0.432 1.12
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Table 4 Results of reproducibility assay

FEsh S 1 2 3 4 5 SEY) o RSD (%)
WGEE 0.239  0.244  0.236 0.235  0.246  0.240 1.81
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Table 5 Results of recovery assay
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Study on Gelatinisation and Retrogradation Properties of Wheat Starch and Flour by DSC

ZHU Fan, XU Guang—wen%*, DING Wen-ping
(Wuhan Polytechnic University, Wuhan 430023, China)
Abstract: Gelatinisation and retrogradation of starch and flour properties from 8 wheat species were studied by DSC to fit
Avrami equation. The correlationship between thermal kinetics and the contents of amylose and protein was evaluated by SPSS.
Forboth of starchand flour, amylose content isnegatively correlatedwith gelatinisationenthalpy (AH), weakly correlatedwith
Avrami exponent (n), highlypositivelycorrelatedwithrateconstant (k) andhighlynegativelycorrelatedwithdegreeof retrogradation
(DR). For flour system, the proteincontent isnegatively correlatedwith Alf, highlynegatively correlatedwithkf andpositively
correlated with both nf and DRf.
Key words: gelatinisation retrogradation DSG Avrami; correlationship
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