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Quantitative Detection of Four Sugars from Bletilla striata
LIU Pin-hua' ,FENG Ya-juan', YANG Feng—xian', CAO Xiao' ,MA Ju-lian™ "

(1.College of Chemistry and Environmental Science, Qujing Normal University, Qujing 655011, China;
2.Yunnan Yixin Agriculture and Forestry Biotechnology Company Limited , Qujing 655011, China)

Abstract; The content of sugar in Bletilla striata was very important to evaluate its quality. Therefore , quantitative detection
methods of 4 sugars were studied in this paper.Bletilla striata powder was mixed with distilled water uniformly, absolute alcohol
was added to mixture and the volume fraction of alcohol was 80% .Mixture was extracted by ultrasound and centrifuged. After
removal of alcohol from upper, the liquid was diluted to required volume with distilled water.The content of reducing sugar and
non-reducing oligosaccharide after acid hydrolysis were quantitative detected by GB5009.7. After amylase hydrolysis of solids,
diluted to required volume with distilled water and centrifuged.4 times volume of absolute alcohol was added to upper clear
liquid,, mixed uniformly and centrifuged.Starch was detected in centrifuged clear liquid by GB5009.9.Rude polysaccharide was
detected in solid by SN/T 4260.Results showed that,the RSD (relative standard deviation ) experiment result of reducing sugar,
non-reducing oligosaccharide, starch and rude polysaccharide were 1.12% ,0.67% ,3.66% ,1.73% ,recovery rate were 103.41
(98.14) % , 93.76% , 101.21% , 96.16% . The content of reducing sugar, non — reducing oligosaccharide, starch and rude
polysaccharide was 1.37% ,4.46% ,4.70% ,42.50% in Bletilla striata sample. The accuracy and precision of this method
conformed to related national quantitative detection standards of carbohydrate and could be used for quantitative detected 4
carbohydrates in Bletilla striata.
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Table 1 The content detected results of reducing sugar and non-reducing oligosaccharides

i JEURE I RK AR A b FEMEX, R EARREE
T B X amy PP (%) (%)
1.38 6.05
2 1.35 1.12 1.37 6.02 0.67 6.06 4.46
3 1.37 6.10
F2 4% GB5009.7 rv )y Ak BRSO I Fr)ide M B ] i
Table 2 The content and recovery rate of reducing sugar by GB5009.7
K5 EREREER(%) RSD(% ) T X, (%) R (% ) RSD(% ) PR (% )
1 1.44 101.86
2 1.43 0.86 1.43 101.02 1.05 102.01
3 1.42 103.15
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Table 3  The recovery rate result of reducing sugar

R T
s (%) RSD(%) e (% )
1 101.50
2 103.98 1.65 103.41
3 104.77
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3 B JEUE RT3 103.41% 553 4 vk OB [l ik
K 98.14% b, vl H1, FH 80% vol Z. Wt kb BRAE 5 A,
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Table 4  The effect of polysaccharides

on recovery of reducing sugars

IR T
¥ (%) RSD(%) I % (% )
1 98.01
2 97.60 0.62 98.14
3 98.80
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Table 5 The recovery rate detected result of sucrose

178 = . . N
BRI A iz AGLES RSD(% ) S AN
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(g)
1 0.0969 93.00
2 0.0838 94.11 0.70 93.76
3 0.0841 94.17
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Table 6 The content detected result of starch and crude polysaccharides

e TEmER(%) RSD(% ) FIEX (%) HEHESE(%) RSD(% ) I X (%)

1 4.50 43.28

2 4.77 3.66 4.70 42.41 1.73 42.50

3 4.82 41.82

KT TR L2 HE DRI A R
Table 7 The recovery rate of starch and crude polysaccharides
o IV ES TENF- 1 B2 Il ES HLZ B 14

e (%) RepeEe) I (%) (%) RepeEe) [ (%)

1 102.50 97.66

2 100.36 1.12 101.21 94.30 1.78 96.16

3 100.78 96.51
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