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Influence of different analysis method on determination of flax gum content

NIU Li-hong', ZHANG Hai-xia', LI Sheng®, DNEG Li’
(1. Yanching Institute of Technology, Langfang 065201, China;
2. PetroChina Fuel Oil Co. , Ltd. , Qingdao Storage Branch, Qingdao 266500, China;
3. Beijing University of Chemical Technology, Beijing 100029, China)

Abstract: Phenol sulfuric acid method and gel permeation chromatography method are used to determine the
content of flax gum. The main reasons for the deviation of the results are analyzed. For phenol sulfuric acid method,
glucan with the molecular weight of 10* is used as the standard sample. However , the degradation of the polysaccharide in
flax gum is a complicated and time-consuming process, leading to the formation of small molecule reducing sugar from
soluble cellulose. The resultant content of flax gum measured by phenol sulfuric acid method is a little higher
(81.02% ). In contrast, with glucan with the molecular weight of 10* as the standard sample, gel permeation
chromatography method can determine the content of flax gum as 75. 24% quickly and easily,but it is difficult to identify
the separate groups.
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