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The effects of different treatments on the stability of the sesaminol-triglucoside
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Abstract: The effects of light, heat, oxygen (air), acid, alkali,
enzyme and high temperature and high pressure on the stability of
the sesaminol-triglucoside were investigated in this study. The re-
sults showed that the light, heat, oxygen (air), alkali (sodium
hydroxide) ., high temperature and high pressure, and a-glucosi-
dase treatments had no significant effects on the stability of the
sesaminol-triglycosides. However, the hydrochloric acid, g-glu-
cosidase, a-galactosidase and g-galactosidase treatments resulted
in significant decreases in the stability of sesaminol triglucoside.
It was indicated that sesaminol-triglucoside was unstable under
the treatment of specific acid or enzyme, and could be converted
into other compounds.
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Figure 2 Effect of light, heat, oxygen treatment on

the stability of sesaminol triglucoside
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Figure 3 HPLC chromatograms of sesaminol triglucoside

extract with hydrochloric acid treatment
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Figure 4 HPLC chromatograms of sesaminol triglucoside

extract with alkali treatment
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Figure 5 HPLC chromatograms of sesaminol triglucoside

extract with a-glucosidase treatment
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extract with g-glucosidase treatment
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