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Separation and Characteristics of Raffinose Lauric Acid Monoester
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Abstract: Raffinose long-chain fatty acid monoester, acy lated at the 1”-and 6~ positions, was synthesized in dimethy Isulfoxide by the
acy lation of raffinose with methy | laurate under reduced pressure with ultrasound irradiation. TLC analysis of 4pL reaction mixture were carried
out on silica gel G plates using chloroform-methanol-aceticacid (V/V/V, 75:25:7) & eluent. Spots were located by spraying with 10% of
phosphomolybdic acid hydrate in ethanol and heated at 105 'C for 10min. The product was then separated with silica gel column
chromatography by dissolving 1 g sample in eluent and then eluted by chloroform-methanol-acetic acid ona 15 mm > 700 mmsilica gel column
(200~300 mesh) at flow rate of 1 mL/min. The eluent of .1 bottle/10 min was collected and the purified products were analyzed by HPLC, IR,
MS and NMR, and identified as 1’-O-lauroy Iraffinose and 6’ -O-lauroy Iraffinase. The two lauroy Iraffinose isomerides had similar solubility in

polar solvent and high thermal stability:
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10 min, RMEEHE, HUERR ML, TR
DMSO, ZJ&li 20% NaCl #A1IE T BE (VNV=1:1)
IRA AR =R, HRKYE IR, K
FREERRIK, HE, BEZARREEN, ZlR FTETSTERES
fEE, PP ENTHE S, SRS TLC BNkt
FHIA .

1.2.2 A%ATHE A ARBR B 49% 2 EAT (TLC) A
AR B AT 7 & 00

1.2.3 ARATHE A A£BR 2 Bg 69 HPLC AR

HPLC(shimadzu LC-20A, Japan), il #% RID
(shimadzu, Japan), ECOSH=C18(5 pum, 4.6x250 mm)
TR, VEIA N EEK(90:10, V), TitiE 1 mL/min,
FEiR 40 °C, HEFEE 25 uL.

124 %414 A AEBR 2 E5 5% F4h 49 ESI-MS
#= NMR

ESI-MS (ES?) m:z requires 721.8 [M+CI], 7319
[M+HCOQ]. *H NMR (MeOD) & 5.42, 4.93, 4.39-4.20,
4.14-4.05, 3.98-381, 3.81-3.69, 3.67-3.60, 3.47-3.43,
3.30-3.25, 2.42-2.38, 1.68-1.60, 1.32, 0.92.

1 -FikhE H HfRTE: 1°C NMR (DMSO) § 173.25,
104.63, 99.38, 92.17, 82.92, 77.53, 74.86, 73.24, 71.99,
71.63, 70.88, 69.59, 69.50, 68.76, 68.71, 67.23, 64.21,
62.85, 62.51, 33.96, 31.77, 29.47, 28.96, 24.85, 22.57,
14.44.

6 - M kPR F AR S: 13C NMR (DMSO) & 173.36,
104.78, 99.69, 92.05, 79.47, 76.78, 75.03, 73.39, 71.95,
71.59, 71.35, 70.80, 69.93, 69.20, 69.06, 67.50, 66.08,
62.29, 60.98, 33.80, 31.77, 29.64, 29.21, 24.89, 22.56,
14.44.
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Fig.1 TLC diagram of lauroylraffinose
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Fig.2 Silica gel column chromatography of lauroylraffinose
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Fig.3 HPLC chromatogram of lauroylraffinose isomeride
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Fig.4 IR spectrum of lauroylraffinose isomeride
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