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Bifft: HyperREZ XP Carbohydrate Ca++ (69208-307780)
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IR : 0.6ml/min
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6] - HyperREZ XP Carbohydrate Ca®, 3 x 7.7 mm
5 Mobile Phase: - Water
1 fRFFHE . AwRate: 0.6 mLfmin
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Column:

1 Eluent:

Temp:
Flow Rate:
Detector:

HyperREZ XP
Carbohydrate,

Ca,+300 x 7.7mm

Water
85°C
0.6mlfmin
RI

Key

1. Sucrose
2. Glucose
3. Fuctose

0

mins

Analysis of fruit juice
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Colurmin:

a Elueni:

Detection:
Sample Volume:
3 Flow Rate:
Temp:

Peaks:
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Minutes 0 10 20

HyperREZ XP
Carbohydrate HY
300 x 7.8
2.5 mM Hy 504
RI@ 32 x

20ulL

0. dmlfmin
Ambiernt

1. Maltotriose
2. Maliose

3. Glucose

4. Fructose

5. Glycerol

6. Acetic Acid
7. Methanol
8. Ethanol

Analysis of carbohydrates and acids
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H+300 x 7.7mm
Sample: Chardonnay
Eluent: 0.005M H,50,
Temp: 65°C
Flow Rate:  0.6mlmin
Detector:  UY, 210nm
Z
Key
Anthocyanins
Tantaric Acid
Malic Acid
Succinic Acid
Acetic Acid
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1 Column: HyperREZ XP Carbohydrate,

Analysis of organic acids in wine




