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Abstract

The lactulose contents in market milks were analyzed by gas chromatographic method. The
method is evaluated for accuracy and reproducibility using phenyl--D-glucoside as an internal
standard. The response factor(RF) of lactulose of standard mixture was 1.15, the recoveries
were 97.4~101.3% and the reproducibility was determined on the coefficients of variation
24.8% for pasteurized milk and 4.6~4.9% for UHT milk. The lactulose contents of 16 brands
of the market milks determined were 5.3~58.7m9/100m€ in UHT milk and 1.3~ 1.8m3/100mé

in pasteurized mitk.
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Table 1. Lactulose conterts of market mitks™

Lactulose Coefficient of
Heat treatment (mg/100mé) variation( % )
UHT pasteurized
A 130T, 2~3sec 12.3+ 04 35
B : 135C, 2sec 109+ 1.0 8.8
C : 130T, 2sec 226+ 09 39
D 135C, 2Zsec 180+ 1.1 6.1
E : unlabeled 76+ 0.2 28
¥ 135C, 2sec 229+ 1.1 49
G:135C, Z2sec 139+ 04 29
H: 135C. 2sec 8.1+ 04 48
I:135C, 2sec 145+ 06 43
UHT sterilized
a: 140C, 2~3sec 54+ 04 79
b 135C, 2sec 53+ 04 7.2
¢ 140C, 3sec 126+ 1.2 9.5
d . unlabeled 59.7+ 1.4 2.4
e . unlabeled 319+ 16 50
Pasteurized
J:ILTLT**
{63C, 30min) 1.3+02 165
- x ¥ &k
K : HIST 18+ 02 11

(72¢C, 15sec)

* pumber of samples(n=25)
**LTLT : low temp. long time
***HTST < high temp. short time
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