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Comparison of Different Determination of Reducing Sugar in Potato
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Abstract: Reducing sugar content in potato is an important indicator of breeding, deep processing of high

value- added. Reducing sugar content in potato tuber, not only affect their nutritional value, but also affect food

flavor, processing technology and product quality. The reducing sugar in potato tuber was extracted by six different

methods, and the reducing sugar analyzer and 3,5- dinitrosalicylic Acid DNS with spectrophotometry were used

to analyze the content of reducing sugar. The results indicate that the accuracy of the fifth method which added

ethanol when extracting reducing sugar was better than the other, and extending the preservation time of the

extracted samples at the same time. Both analyzer and ordinary methods can determine reducing sugar in tuber.

The reducing sugar analyzer, especially, can determine reducing sugar in tuber more convenient, rapidly and the

recovery rate generally reached more than 99 %. So it is a better method to determine the reducing sugar content

in potato tuber.
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Table 3 Comprehensive comparison of DNS and reducing sugar analyzer
DNS
/% n=8 /% n=8 /% n=8 /% n=8
1 0.357 0.018 6 100.75 0.312 0.028 4 99.88
2 0.470 0.029 7 104.38 0.433 0.033 1 99.53
3 0.430 0.0257 102.15 0.402 0.029 4 100.91
4 0.399 0.019 2 103.86 0.353 0.056 3 98.25
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6 0.457 0.014 8 99.19 0.431 0.010 1 100.03
N DNS 5
o DNS
100 %~104 % N
100 % 99 % o °
DNS
DNS (1]
° [J]- 2002 86
[2] .3,5- DNS
[J]. 2005 19(5) 266-269
O (3] . J1-
2003 17(4) 232-235
O 4] . .
1999 13(3) 175-180
[5] Trude Wicklund, Olga Lothe, Svein Halvor Knutsen, et al. Acrylamide
6 in potato crisp —the effect of raw material and processing[J].LWT,
DNS . 2006,39 :571-575

. 6] . 1.
. N 2006 32(7) 71-74



2011 6
32 6 Food Research And Development

—_ 108

CO,
GC-MS

1 2% 1 1

1. 014045 2. 100029

CO, N N
° 45°C 30 MPa

80 min o N - GC-MS 40 -
CO, -

Extracting Red Raspberry Seed Oil with Supercritical Carbon Dioxide Fluid and Analysising by GC/MS
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Abstract Supercritical fluid CO, extraction was applied to extract red raspberry seed oil. Orthogonal designing
was used to study the influence of extracting temperature, extracting pressure, and extracting time on the
extracting ratio of red raspberry seed oil. The technological conditions were optimized by using extracting ratio as
the main standard and the optimal extracting parameters were as follows: extracting temperature at 45 °C, pressure
at 30 MPa and time at 80 min. The essential oil appears to be transparent in orange color and in which, 40 kinds
of main components were identified by GC- MS analysis.

Key words red raspberry seed oil essential oil supercritical fluid CO, extraction GC- MS
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