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Effect of Taka-diastase on the detection of vitamin B, in beverages
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Abstract: Objective To investigate and analyze the effect of Taka-diastase used for the detection of vitamin B, (source
of riboflavin-5'-sodium phosphate) on the results of the tested sample. Methods According to the requirements of the
national standard method GB 5009. 85—2016, Method One, the content of vitamin B, (source of riboflavin-5'-sodium
phosphate) in the tested sample was determined to investigate the influence of Taka-diastase and its operational conditions
on the quantification results. Results Taka-diastase from different sources had a major effect on the vitamin B, (source of

riboflavin-5’-sodium phosphate) measurement results, and the maximum difference between the measured and theoretical

values was more than 10 fold. The results indicated that an enzymatic hydrolysis time of 12 h, and pH 6.0—6.5 were

—993—

optimal. Conclusion

When the national standard method was used to detect vitamin B, (source of riboflavin-5'-sodium

phosphate) in beverages, the selection of Taka-diastase had a significant effect on the detection results.

Key words: Vitamin B,; riboflavin-5'-sodium phosphate; food additives; Taka-diastase; HPLC
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Table I  Enzymatic hydrolysis efficiency of Taka-diastase from

company A on riboflavin-5-sodium phosphate in samples

G MR AREER ITREEER R IR
By WERGH/pg Th/pg Flt/pg F/% BOR/%

1-1 8.43 99.5
1-2 8.38 0.60 7.87 98.8 98.5
1-3 8.26 97.3
2-1 42.00 99.1
2-2 41.73 3.02 39.34 98.3 98.5
2-3 41.58 98.1
3-1 83.41 98.3
3-2 84.11 6.04 78.68 99.2 98.8
3-3 83.85 99.0
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Table 2 Enzymatic hydrolysis efficiency of Taka-diastase from

company B on riboflavin-5-sodium phosphate in samples
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G5 T/ e Tim/pg BEEE/pg R/ % R/ %
1-1 8.40 99.1

1-2 8.34 0.60 7.87 98.3 98.4
1-3 8.31 97.9

2-1 41.86 98.8

2-2 41.62 3.02 39.34 98.1 98.2
2-3 41.48 97.8

3-1 84.02 99.1

3-2 83.52 6.04 78.68 98.4 98.2
3-3 82.54 97.2
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Figure 2 Chromatograms of enzymatic hydrolysis of Taka-diastase from four different suppliers
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Table 4

riboflavin

p

*i”.” T waRs mti

(mg/“li) oy (me/100mL) {2 /%

PEREREE/
(ng/mL)

B b

%>

H {f

6

6

1 0.391
0.380
0.382

3.91
3.80
3.82

.0

w N

0.378
.5 2 0.371
3 0.376

3.78
3.71
3.76

3.75 0.96

F5 LM A IC R B SR A X b o e 22
Table 5 Linear equation, correlation coefficient and relative

standard deviation of slope

i) /d e r ARH SR o o A 22
1 y=157.47x+0.1380  0.999 98
2 y=155.85x+0.350 0 0.999 97
3 y=158.66x+0.3482  0.999 96
1.30%
4 y=157.402+0.3547  0.999 96
5 y=155.96x+0.2910  0.999 96
6 y=152.83x+0.2930  0.999 99
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