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Tom tit

DPuong tong sd 13 mot trong cac thong sé dinh dudng bat budc phai ghi nhan trén cac san
pham thuc pham c6 b sung dudng theo quy dinh tai Thong tu 30/2026/TT-BYT. Pudng tong sb
1a tong lwong duong don, dudng ddi cé trong thue pham. Nghién ciru ndy phat trién phuong phap
HPLC-RI va HPAEC-PAD phén tich cac dudong don va dudng doi cé trong thuc pham 1a co s¢ dé
xéc dinh duong tong sé dap tmg yéu cau Thong tu 30/2026/TT-BYT. Céac dudng trong mau thuc
phém duoc chiét béng nudc nong, loai tap béng thube thir Carrez (néu cﬁn). Dich lgc dugc phan
tich trén HPLC-RI hoic HPAEC-PAD. Piéu kién HPLC-RI: c6t SUGAR SZ 5532, pha dong H2O:
ACN = 20:80, nhiét d6 budng cot 60 °C, toc d6 dong 0,8 mL/phut, thé tich tiém 10 uL. Diéu kién
HPAEC-PAD: c6t PA10, pha dong: NaOH 20mM va 200 mM theo chuong trinh rira gidi gradient,
nhiét do bué)ng cdt 30 °C, toe do dong 0,8 mL/phut. Két qua tham dinh phuong phép cho khoang
tuyén tinh 100-8000 mg/L ddi véi HPLC-RI va 10-200 mg/L d6i v6i HPAEC-PAD; gi6i han phét
hién LOD va gi6i han dinh lugng LOQ 1an luot 14 0,15 mg/100g va 0,50 mg/100g ddi véi HPLC-
RI; 0,015 mg/100 va 0,050 mg/100g d6i véi HPAEC-PAD; d6 lap lai RSD; < 3,0%, do tai lap
RSDr < 4,0%, d6 thu hdi 97-102%. Cac thong sb tham dinh déu dap ung theo yéu cau ciia AOAC.
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Abstract

Total sugars are among the mandatory nutritional parameters required to be declared on food
products with added sugars in accordance with Circular No. 30/2026/TT-BYT. Total sugars are
defined as the sum of monosaccharides and disaccharides present in food products. In this study,
HPLC with refractive index detection (HPLC-RI) and high-performance anion-exchange
chromatography with pulsed amperometric detection (HPAEC-PAD) methods were developed for
the determination of monosaccharides and disaccharides in food products, providing an analytical
basis for the determination of total sugars in compliance with the requirements of Circular No.
30/2026/TT-BYT. Sugars in food samples were extracted with hot water, followed by matrix
cleanup using Carrez reagents, when necessary. The filtered extracts were analyzed by either
HPLC-RI or HPAEC-PAD. For HPLC-RI analysis, a SUGAR SZ 5532 column was used with
H20:ACN (20:80, v/v) as the mobile phase, at a column temperature of 60 °C, a flow rate of 0.8
mL/min, and an injection volume of 10 pL. For HPAEC-PAD analysis, a PA10 column was
employed with 20 mM and 200 mM NaOH as the mobile phases under a gradient elution program,
at a column temperature of 30 °C and a flow rate of 0.8 mL/min. Method validation showed linear
ranges of 100-8000 mg/L. for HPLC-RI and 10-200 mg/L for HPAEC-PAD. The limits of
detection (LOD) and limits of quantification (LOQ) were 0.15 and 0.50 mg/100 g, respectively,
for HPLC-RI, and 0.015 and 0.050 mg/100 g, respectively, for HPAEC-PAD. The repeatability
(RSDr) was below 3.0%, the reproducibility (RSDR) was below 4.0%, and recoveries ranged from
97% to 102%. All validation parameters met the performance requirements specified by AOAC.
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