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Abstract

Xinchang “Xiaojingsheng” peanuts have high sugar content and a “sweet and sweet taste”. The di-
rect titration method can effectively determine the reducing sugar content of “Xiaojingsheng”, and
the experiment repeatability is good. The determination of reducing sugar content of different
grades of “Xiaojingsheng” indicates that the content is between 0.1042% and 0.1881%, and the
better the quality is, the higher the reducing sugar content is. The research result provides a
quantitative basis for the quality identification and quality standardization of “Xiaojingsheng”.
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Table 1. Repeatability experiment for determination of reducing sugar content in Xiaojingsheng by direct titration
=l HEREENE “IRE” TRESENESMHIR

9 DY i HOIE BB & (%) P E1E (%) R
0.183 0.185 0.188
0.184 0.187 0.184 0.1858 0.0021
0.187 0.185 0.189
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Table 2. Different qualities “Xiaojingsheng” reducing sugar content
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