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The separat.ion of a mixture of xylose, mannose, mannitol,
lactose, maltose and sucrose by high performance liquid
chromatography was studied on a C-18 column using differential
refractometer as a detector. The opt.imum temperature for separation
of either maltose or sucrose from the rest of xylose, mannose,
mannitol and lactose or the separation of a mixture of maltose,
lactose, sucrose (oligosaccharides) was found to be SDC. using
deionized water as mobile phase with a flow rate of 8.3 ml/min. The
differentiation of the positiong of lactoze, maltose and sucrose
could be acheived within 18 minutes whereas the linear relationship
between the amount of sugar and peak area of each sugar in the
oligosaccharide mixture was evidenced in the range of 5-55¢ yg for

lactose, 5-400 pg for maltose and 5-850 ug for sucrose,reépectively.




