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Quantitative Determination of Maltosyl(a-1—6)p-Cyclodextrins
with Paper Chromatography

CUI Bo, JIN Zheng-yu”
(School of Food Science and Engineering, Southern Yangtze University, Wuxi 214036, China)

Abstract: Quantitative determination of maltosyl (a1 — 6) B-cyclodextrins with paper
chromatography was studied. The optimum mobile phase was 1-propanol-1-butanol-water(5 : 3
: 4) and the spot was eluted with 0. 1 mol/LHCL for about 14 hours. When the sample dose was
in the range of 150~250 g, the determination result was quite reliable from the recovery test.
The variation coefficient of repeated test was 3.58%. The relative error of the determination
results was 3.99% compared with the HPLC method. The results showed that the paper
chromatography could be considered as the common used and economic method for maltosyl (-1
—6)B-cyclodextrins determination.
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