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Determination of the sugar content of the
juice of two sweet cherry varieties using high-
performance liquid chromatography (HPLC)

technology

o ABSTRACT o

This study deals with the use of HPLC technology on the juice of two
varieties of sweet cherries grown locally in Syria. To determine the content
of monosaccharides (glucose and fructose) and disaccharides (sucrose), using
the NH2 column, the RID reagent, and the acetonitrile reagent solution
(85%), this method was characterized by good dispersal of sugars and speed
In completing the work.

The results of the sugar analysis showed that glucose and fructose are among
the sugars most abundant in fruit juice, as they respectively contributed (7.29
- 4.36)% of the total sugar content.

Key words: Sweet cherry, Riner cultivar, Ping cultivar ,chromatographic
analysis - HPLC.
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<Chromatogram>>
Edr. Taregisucre\Hanadi SHhela\cerise A 27062021.1cd
my
Det.A Chi
3004 g 3
2004
1004
%
0 1 I I ! * I = :
0.0 25 50 7.5 10.0 125
min
1 DetA Chi1/
PeakTable
Detector A Chl
MName Fet Time Area Height Width at 50%: Height
RT6.081 6.081 3318303 242483 223
RT6.629 6.629 5437901 249214 377
RT12.677 12.677 227480 3914 616
2083686 497611
A Al B b Sl Juad Gu ol gilag s 1(2) Jsdd
<Chromatogram:
E\dr. Tareq\sucre\Hanadi SHhela\Cerise B 27062021.lcd
mv
= Det.A Ch1
L)
0y
300+
=
2004
100+
k-3
&
0 J . 'S
I I ! ! !
0.0 2.5 5.0 7.5 10.0 12.5
min
1 DetAChl/
PeakTahle
Detector & Chl
Name Ret. Time Area Height Width at 50%: Height
RT6.076 6.076 2836844 210160 0.320
RT6.624 6.624 5606941 271599 0.352
RTI2.546 12.544 264254 0382 0.387
8708040 401141

B Ll b alSad) Juab oo alésilag S 1(3) Jedd
114



Aol e&ﬂ‘m e daala dlaa

dgia blady Aled deaa galia 2025 ale 10 222l 47 Alaal)
<Chromatogram>
E:\dr. Tareg\sucre'\Hanadi SHhela\Cerise C 27062022 lcd
mV
Det A Chi
300 a
=
g
200+
100
2
D ¥ 1 1 I + 1 —
0.0 25 50 7.5 10.0 125
min
1 DetA Cht/
PeakTable
Detector A Chl
Name Eet. Time Area Heicht Width at 30% Height
RT6.062 6.062 2510746 191013 213
RT6.591 6.591 4313323 234918 326
RT12.569 12,569 02812 3077 470
7116881 425004

.C Al b by Sl Jub cya aligilag S £(4) Jeaul)
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.

a

<Chromatogram>
E:\dr. Tareq\sucre\Hanadi SHhela\Cerise D 27062022 Icd
™V 400
= Det. A Chi
o 2
- Ll
-
3004
2004
1004
§
o
D I I I . ! :
0.0 25 50 7.5 125
min
1 Det.A Chi/
PeakTable
Detector A Chl
Name et Time Area Heisht Width at 709 Height
RTa.112 6112 73643 82872 0244
RT6.608 6.608 430444 301863 0.427
RTI2385 12583 220872 3827 0376
11825960 303562

D Al b by Sl Qb cpa alisilag € 1(5) JS)
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<Chromatogram=

EX\dr. Tareg\sucre'Hanadi SHhela\STDS FGS 27062021.1cd

mv 75
= Det A Chi
50
£ =1
B3 o
251 ° @ &
: J 1
I I T
0.0 25 5.0 75
min
1 DetA Chi/
PeakTable
Detector A Chl
Name Ret. Time Area Height Width at 50% Height
RTA.023 6.023 231017 20492 0.180
RT6.430 6.430 247787 19443 0.207
RT7.858 7.858 319141 20147 0231
707845 60083

Lol Jstaall b Sl b (s alsilag S 1(6) JSd)

ciluagilly clalitiuay)-5
caaly Sy B a3y Sy GlpSull Guldy Juadl dulie HPLC J 4w ) .1
o AL Fas 5l Lty B oY1 Sl g 5,00 o Ayl iy 2
Apses o 8piiall Aaliall glall SN Gilial o diere ciluly shal 3
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