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Abstract: Total sugar content is an important quality indicator for meat products. The common UV spectrophctometry method and the

microp late method were compared in this study . Results showed that total'spigar contents determined by microp late method were in accordance
with those by UV spectrophotometry method. The microplate method needed fewer reagents, faster and had better repeatability than the UV

spectrophotometry method.
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Fig.1 Calibration curve of total sugar in meat products

measured by microplate method
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Fig.2 Calibration curve of total sugar in meat products

measured by UV spectrophotometry method
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Table 1 The total sugar contents determined by microplate
method and repeat tests
H EHE521(107 glo)
PGS 1 2 3 FHE fRERZE RSD%

A1 13.70 13.70 13.70 13.7000 ~0.0000  0.00
A2 19.14 1875 18.37 18.7533 0.3850 2.01
%% 3 10.69 10.92 1056 10.7233 0.1823  1.70
&4 1699 16.87 16.73 16.8633 0.1301  0.77
A5 1508 14.87 14.94 149633 0.1069  0.72
&6 1151 11.94 11.79 11.7467 0.2183  1.86
&M 72490 24.97 25.10 24.9900 0.1015 0.41
AMm8 792 815 8.11 80600 0.1229 152
A9 1475 14.66 14.21 145400 0.2893  1.99
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Table 2 The total sugar contents determined by UV
spectrophotometry method and repeat tests
# o EAEA/(107 glg)
&A1 2 3 CRMMA ARERE RSDI%

1 13.07 14.32 14.32 13.9033 0.7217 5.19
AR 2 17.30 17.30 21.11 185700 2.1997 11.85
%/ 3 10.67 11.26 11.00 10.9767 0.2957 2.69
#M% 4 16.46 17.51 16.94 16.9700 0.5256 3.10
/%5 18.19 13.38 13.51 15.0267  2.7403 18.24
%M 6 1055 11.83 13.46 11.9467 1.4585 12.21
# 7 24.18 26.79 24.58 25.1833  1.4057 5.58
48 836 758 9.00 83133 0.7111 8.55
%9 13.40 13.71 16.64 145833 1.7879 12.26
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