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GC-MS Determination of Monosaccharide Composition of Oligosaccharides from Fruits of Chinese Jujube
(Ziziphus jujuba Mill var. muzao)
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Abstract: Oligosaccharides were produced from fruits of Chinese jujube by extraction using water and membrane separation
followed by purification by Sephadex-G15 column chromatography and were analyzed for their monosaccharide composition
by GC-MS and monosaccharides obtained in the Sephadex-G15 column purification were also analyzed by GC-MS. The
oligosaccharides were composed of arabinose, rhamnose, ribose, mannose, galactose and glucose. The monosaccharides from fruits
of Chinese jujube were found to be mainly glucose and fructose.
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Fig.1 Elution curve of crude extract of oligosaccharides from fruits
of Chinese jujube on Sephadex-G15 column

ML R £ T 4, SR Sephadex-G15 #: )2
M1, S RACKAR B AT 2 S B M a4y, X5
BRIRIE 2 — S (HAERBET S, W T (R &
T T T (B B i, Xt il T RTIE &
I 4> T8 50000D [ KA L e @, M
#4150 800D HIE M AER KB/ B BEHE , JF
B KRR M A o o, 507 B W CRELAER 2R ) TPl 28
B2 =43 2 KR E e .
5k @ Mo g RUHEE, RAHBES B S
Sephadex-G15 EATVEAHEE &, FFORKAYR I 1) 4> 2 4l 2
BT . ATHETTRFERIEAT AN, I+ Hag
3B PR, B vkl BT Al ik,
23 AR b g R
231 RAH OB R 4y
100 -
90 -+
~ 80 -
S 70 A
= 60 A
j; 50 -
= 40 A
< 30 -
20 4
10 4

0 . . m
0 5 10 15

A7) (min)
2 KEBEG-MSHRBTRE
Fig.2 Total ion current chromatogram of monosaccharides obtained
in the Sephadex-G15 column purification of oligosaccharides
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Table 1 GC-MS data for analyzing monosaccharides obtained in
the Sephadex-G15 column purification of oligosaccharides

P AREEIE (min) PB4 Cas#  WEIIAN%)  HOBEAEK
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Fig.3 Total ion current chromatogram of oligosaccharides from

fruits of Chinese jujube
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Table 2 GC-MS data for analyzing monosaccharide composition
of oligosaccharides from fruits of Chinese jujube

P45 BRI (min)  SROBERTAY) Cas# WETHRL (%) PUREARK
1 7.88 55399-49-0 1.62 IEvA(ER S
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7 11.50 — 4.64 D- H i
8 12.48 1769-00-2 7.47 D- - FL4%
9 13.18 56192-86-0 4.7 T B
10 13.39 19126-99-9 16.17 D- 4
11 15.09 6736-97-6 4.82 D- 4
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