Ow'wa«.A.A.Awwwv«wwwv?%}}}}&v«www\ﬂv«wwwwwv«O
N RS ERNSXEAGEIHT

FPEHNARLEAMR TS l#i W % HEX

O - ./"v'\f‘v“\/"‘v‘*v“v"v"v“NNNV‘%%%%NV‘V‘V“V‘%V‘V‘WV‘\V‘NV‘V‘O

R ARLINGE e ) ﬁﬁ%"mmﬁ%,éﬁ%g;m%éﬁ,%§@W%E§%
B, mLﬂSﬁﬁmxﬁxﬁ%mﬁ%;ﬁ%m%&M1m$§ﬁﬂz4,Exaﬂ%ﬁ
BRfESD, MHEZES G, REERHAE, RECESERER (1) . 'WV%%“#%A%
ik (2~¢) , FHPLC ( BMRAREE ) & “WEE" PSRN &R % B s

DS — ST B R A O LG SRR G 0 6,
£ W B

— BE. BRERM *
BAMERN SBLC—4A, BIEAENC—RIA (BA): HANR—100( B &

TKFD Machinery IQC) . ¥fio0.22¢m, 7k#8f ( HAMillipore Co.Ltd.-); B #l
( Haz) 05p—22; M7 PPz NS—150 ( H AR HIER ) .

FEVE %’ﬁ’ﬁ?&%#g IR ( Eliliaéfﬂt%ﬁﬁ‘*?i) ZH%HPLCFH (H#&x
?%ﬁ i) s Sbras (LRI ). S :

= iﬂﬂlﬂ‘]ﬁﬁl
W WEE. R, ﬁ’%h‘\l’ﬁmﬁﬁﬂi(30mmHg)7OCT:F%'§§E$ AR

%EYlg, RE. ReopsredzIooml, 2FRSES, BEIRE lomg, / mIKRELE B &

2. THEM W BT, 5 BUBUR & IS0 % Z AR, &KEHR1,2,5,4, cmg/ml,

P BB T — 18 CHF L.

=, BREE

LRk R, &, &BHR (JLeG WHEF ), BAR (TR 8.3 W
%)

2 A S BB RRL 2008, BB, RMBIAVIBIE. ®HIENse, AR ZHITE
Esoml, AAHRE)E, AEOLITHREEOH# (3600rpm, 543 ’%“P), BEEE, R BT
. RAMEESIBWoou], EAEMEHAER, 1&1‘5’6}1‘}?

W, SEEERERLE

AL, é%ﬁwﬂ—wﬁﬁwm,Z%%ﬂumﬂM5Mm(E$E@)

MBI ZH . NEEAR=80: 20(AR L) BASBAEHESEE: Wk, 1wl min,

B, 32°C MW, REFSH (RID—2AS, 1), FHeX10  RIUFS,

2, RME, UENEENREN AR, DEERLOIMRRER,
o



HRE5R

—. MNERANATEEE, LE,
<m1. SRR A PR B HPCLE  ( fa 3k RIEC)

f‘[ i}, . ERTEMR
‘4 Iﬂ?ﬁﬁ?%ﬁ?ﬁ%ﬁﬂﬂéﬁﬂ% SRR ET/ERKE AT AR LEHE,
L E&&k%,AE2°$ﬁmﬁ%%ﬁrﬁﬁ=0ﬁ%w,r%%ﬁ=m%
R £ 309, rEgE=0, 97210, ; |
55 REX D) 3
70 //:;:%ﬁ
60
- 40 //
! of 2
1 | | 10 / / $$Z§
+——— u
36912 0 50 100 150 200 250 ( 34%“1)
AB2 ARG ESERMENFETL/ L
E\‘ ‘RE '

FE—RW, AR — R RFERBELORA I, CVOERRE)S B, 5 K3 .3%,
HWEEL, 1%, FWE4.7%.

o, ERaFER

RIELIEML, HHRHREFRPEHENER, BEARARHEHARMIE 7 5 8
B, S#RAGMERIOKE 3 KWE, FHERDTX.

ERATGERBNEER (%)

i3 B HOHF & I
X B B’ 4.9 X 75
% 5.2 % %
E ¥ A ‘ 2.0 3.3 I
Bk B 0.30 3.7 | x

Z LAk, HPLCHEMZER R A S Bk, HE, WH. TRRTHEERTREE B
EOARR, XA SHEELTHEBOERERAD. PJ?HHPLC&%W%I&@%E G-
SR BETRZ—.

XM

1 BRRS%E, (HRE), 1986.4,37

2. %5 2%, (A&ETE), 27.358(1980)  (THE46H)



Ji e (2.30%<C.V<5.3%), AHE B2, RAKLZSMERATAE
EE’JEE&EM’WMM%H W4y His ﬁ-ﬁ/j)‘“ﬁﬁ}fﬁﬂ%, S BMRE, &
L=, RSN b, LR K—108  BEER, ERAGESMHEA. RONEE, X
FERE 4 BRTR ) 3043 B B BB AERY AR B G0 RE ATH J9 “SUR B35 45 BT SR R

SSRTATLICIRES S M, TARMRETI Y —  WANTE, T RRERA) T R
%, FELT Pedadr. (MR Fte
av | -
PB-225 AJLAE
HEAE v

Stlar 7
ﬁmﬁ

JU UV

6 ™ 2 3 min
( FHEEHAST] ) VANV WMWY MW M WAV VWMV WAV A VWMV ANV W WY

3. TJ.7,Warthesen etal T Food Sci 44, (z‘) 626 ~627 ( 1979)
4, H M Ghernati etal J Liquid Chromatogr. 5, (9) ,1725~1748 (1982)
KILWE : ‘

The Determination of Sugars in Meat Products by High Performance Liquid
Chromatography (IIPLC)

Wang Jin-Shnng, Yang Zh‘eng, Yang Xue-Wu,

( China Meat Research Center, Beijing)

The use of HPLC for the analysis of sugars in meat
Products was studied,Sugars were extracted with 8095 ethanol-209% water,
centrifuged and filtered, Then they were analyzed using a PNH2-10 column
and a refractive index detector. Fructose, glucose and sucrose were quantifed
in four kinhs of meat products. The coefficieot of variation for the method was
in the range of 3.3—4.7% . HPLC was shown to be a very useful technique for
the analysis of sugars in these meat pquuc{s;
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