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1. MIIANEHUSInanima3nie (Somogyi and Nelson, 1944)

=
RFLIEY

Alkaline copper reagent
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3. CuSO, .5H,0 8 AU
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Y Y o w g’ ) a2 a Aaa a Y 9
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Nelson reagent
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V. 1@y Alkaline copper reagent 1 Naaans wery i

Y
a. hlddulinden 15 wd i lddu
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S 06| y = 0.0056x - 0.012
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0.4
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0 T T T 1
0 50 100 150 200 250

Glucose (ug/ml)

MUHUINT U1 n3 eI gIuvesasazateng Ina 1agI5Ue Somogyi and Nelson (1944)
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ANUFUVBINTINIATTIU
2. msanszvlSnanmutivlugimsilszneviluedn (AOAC, 2000)
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ada 4
AFIATIEH
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3. MM rmYSnaunnAY (Kintner et al., 1982)
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4. myanzvidSunamilalagislelefy (Carin et al., 2004)
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a d g a o a
5. mydnszrlsnadnansan’lse laedt Wuea-4aif3a (Dubios er al, 1956)
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A Aaa Y Y o Qy 9 £ o
Haaans waulmdnuna1AnT e Tua

Y v Y
¥. wuinauld lddSunasiavue 2.5 Jadaas

ada
I5AUAIS

WimsazaeaIee N visodsazateng laduiasgu 1 Naaans
wumsazareilueaiosaz 5 4w 1 daadas(ludaaniv) wauldidinu
a v Al A Y 9 9 o Aa aa
wunsagarsadududosaz 96 $1uau 5 adans

Y 9

asnald 10 i

[

wer gy

9

ua 118 101AIUANQAIN YN 25-30 DIFNIFAITHE 20 WIN

FammsganauaainNNeINaL 490 11 Tumas



0.7 ~

0.6 -

0.5

0.4

A 490

y = 0.0078x + 0.0082

037 R? = 0.999

0.2 4

0.1 4

225

0 10 20 30 40 50 60 70 80
Glucose (g/l)
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MARUWINA U5 NI UIIATTINVRIMTazaeng Iaa TaedTuea-dayfsn

NSAIUIN

Yy 9 v 1A [ A
ﬂ’ﬂmﬂliﬁuuﬂl@ﬁﬂ@jﬂﬁ(ﬂiu@]ﬂa@i) = Ay X DATINTABIN

ANNFUVBINTINIATFIY x 1000
d
6. myaanzridSnaldsaulaedta3 (Lawry et al., 1958)
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n. @13aza0 CuSo, .SH20 13000z $1u2u 100 Hadans

= ~ 4 Y o Aa aa
9. ﬁ"liaga'lﬁliclﬂﬂﬂmiﬂllﬁﬁlcﬁﬂu‘ﬂ'ﬁlﬂﬁﬁ I8N 2 IIUIU 100 Uaaans
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PUIU 1 a9
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. M15aza1e B Iagldansazais Folin-Ciocuten reagent (39914 2 1911
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7. MRS 5-hydroxymethylfurfural (HMF)(Standefer and Eaton, 1983)
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9. ensaza1enia 15 lou1d)3a 50 mM
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ANNFUVDINTININTTIU
¢ o 4
8. Mm3AzrSinanihmanienies High performance Liquid Chromatography

(HPLCO)

GRETGEY

150221007 IAAUIATTIUANMTUTU 40 80 120 160 1AL 200 ppm A15AZAY
WynTaauiasgruanududu 40 80 120 160 taz 200 ppm A15AZAYYIATANIATFIU
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MNEUINT U8 1AT03 High performance Liquid Chromatography (HPLC)
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MINATIZHA10619828 HPLC
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Column : HPLC Carbohydrate Analysis Column. Catno. 125-0095
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9. MINAzHnanssnva K lw I nauoavenBiaa(PPO) (Galcazzi ef al.,1981)

REIGEY
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10. M3VATzHinanssuvasaulriioseandiaa (POD) (Cano ef al.,1997)

REIGEY
. 0.05 Tuans Woalaivlivles Moy 7.0
v. WilaszAaniaulawiy (p-phenylenediamine) So8az 1

a. lalasnulosonnlud Sovas 1.5

a @
mﬁmmumiazmmau"lw
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wummmmimwmau%u PPO
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d. d d
11. m3InzvinanssuveueuImineseendiaa TnedT Rapid method (Matuschek and

Svanberg, 1999)

=
S APIGEY
. lalasuleseon’lud Sosaz 0.5

4
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= 4
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o J 4 o a 1
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12. msdamiveruaziiinaunsa (Jewaz acidity) luzivesnsamnan (AOAC. 1990)

SN INAIDE
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ma1awuInil a1 Usunadagauuazrananlunszuiumsnan lvsndreveunes

UYTnumsnan (M lansu) U (Nlaniuaoiu) U (Juavll)
suandrevievan 500 150,000
dondienounes 200 60,000
iindrevieames 125 37,500
la51lvouneq 40 12,000
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M31WHINT A2 Aunuiunlsvesmswan lesiUndrenounos
AunuAuuls Usinaiidesnsld  sim@mdenmize)  unuinded))
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4' ) & o oY A g yya
MINHNUINN 91 ﬂ%LLHUﬂ’JnJLSUNlﬂaﬂﬂmﬂ1w1m\1ﬂi$ﬁ'l1ﬂﬁllNﬁﬂlﬂﬂulcﬁiﬂﬂﬁﬂﬁlﬂﬂhﬂmﬂlhﬂ
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wilanilaow wilanilaow
0 5.53 11.63 10.38 0.12 0.27
7.03 9.47 9.50 1.03 0.98
4 7.74 6.60* 7.48% 1.56 0.85
6 8.37* 5.94* 6.89% 2.48% 1.55
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= ] ] A v o W an o [ O’Q' 9
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~ ) & o oY A g yya
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8 12.15% 3.95% 2.93* 4.58% 5.75%
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