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Summary

Bagasse alkaline extract by 7% sodium hydroxide solution
was separated to Fraction 1 obtained by centrifuging precipitate
from adjustment to pH 4.5 with acetic acid and Fraction 2 obtained
by centrifuging precipitate from addition of alcohol (1:1v/v) to the
supernatant. Sugar content and components of Fraction 1 and 2 were
investigated by paper chromatography and thin layer chromatography
after hydrolysis of the alkaline extracts. Sugar content of Fraction
2 was higher than one of Fraction 1. Main components of Fraction
2 were xylose, arabinose, and glucose. Fraction 1 mainly contained
xylose at ratio of 96.4%. Factions 1 and 2 were found to contain
xylose also by thin layer chromatography. Fractions land 2 were
realized to contain absorption spectrums of OH and CH radicals,
and those of ester and ether bonds by infrared spectrum. Infrared
absorption spectrums of Fractions 1 and 2 were different but
those of hydrates from Fractions 1 and 2 were same. ;3 -Bond
absorption showing sugar bond form and urtraviolet absorption of
280nm were found from Fractions 1 and 2 Fractions 1 and 2
were estimated to include structure of bonding sugars to lignin.
Negative ninhydrin reaction of Fractions land 2 showed absence
of amino acids or protein. Fractions 1 and 2 did not bind with
bile acids as sodium cholate, sodium deoxycholate and taurochlate.
Lignin contents of Fractions 1 and 2 were 10.1% and 1.6%,

respectively.
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Table 1. Sugar composition (%) of Fractions 1 and 2.

Xylose
Fraction 1 96.4
Fraction 2 73.2

Arabinose glucose
3.6 Tr
19.5 7.3
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1.L-Arabinose 2.D-Xylose 3.Fraction1 4.Fraction2 5.D-Glucose
6.D(-)Fructose 7.D-Mannose 8.Fraction 1 9.Fraction2 10.D-Xylose

Fig.1 Sugar component analysis of Fractions 1 and 2 by paper chromatography.
Developing solvent;n-ButylAlcohol:Pyridine:Water =6:4:3=150:100:75ml.
1.L-Arabinose 2.D-Xylose 3.Fraction 1 4.Fraction 2 5.D-Glucose

6.D(-)Fructose 7.D-Mannose 8.Fraction 1 9.Fraction 2 10.D-Xylose
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1. Maltose 2. Sucrose 3. L-Arabinose 4.D-Xylose 5. Fractionl 6. Fraction2
7. Glucose 8. D(-)Fructose 9. D-Mannose

Fig.2 Sugar component analysis of Fractionl and 2 by TLC.

Developing solvent;Ethyl Acetate:iso-propyl Alcohol:Water=1:2:1=25:50:25ml.

1. Maltose 2. Sucrose 3. L-Arabinose 4. D-Xylose 5. Fractionl 6. Fraction2
7. Glucose 8. D(-)Fructose 9. D-Mannose

1. &M 2. 1 REH

INF AT VA HIHES1 & 2 1%, Table-3 [ZRdHEE% INAAT VA ) FRE S0 T RN,
Bl bbb, WHl1E2id, b= YUK 1) B4 1E2i3E3120H, CHEICHEN LRI H S
ISR S S, 7uu sy yRIBERL, & 512280nm D Nize #0M, COO-BIUC-O-CHEEDELELRE
SR AL S iz,

Shz,



154 MR RFHFMHE 5505

(2003)

Table 2. Binding of Fractionl and 2 with bile acids

Bile acids absorbed (%)

Materials - - —
Sodium cholate Sodium deoxycholate Taurochlate
Fraction 1 3.9%1.5 5.44+2.9 13.3£3.0
Fraction 2 —1.5%+1.7 0.9+£0.4 5.4+2.8
Bagasse 9.3+1.3 13.9+0.3 6.1+0.4
Sellulose 1.5+1.9 1.3+1.7 —0.1£0.5
Cholestyramine 77.0£0.6 100.2+£0.7 82.3%£0.5

Mean=+SE of triplicate analyses

Table 3. Ninhydrine and phloroglucin reactions and ultraviolet absorption of Fractionsl and 2

] Fraction 1 Fraction 2
Ninhydrine reaction — —
Phloroglucin reaction + +
Ultraviolet absorption spectrum (280nm) ++ ++
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