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Fig.2 GC-FID Chromatogram of residual solvent in spiked a) guar
gum, b) carob bean gum, and c) gellan gum after distillation.



a) Guar gum 2-propanol

methanol

1 | [} 1 1 I i ]. i 1 I} i | 1

0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15

Retention time (min)

b) Carob bean gum 2-propanol

methanol W
Wﬂj\‘]

I} 1 i [ 1 i 1 | 1 | 1 1 i |

0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15

Retention time (min)

2-propanol
¢) Gellan gum prop

1 | H i 1 i 1 i H i | | | I

01 2 3 4 5 6 7 8 9 10 11 12 13 14 15

Retention time (min)
Fig. 3 HS-GC Chromatogram of residual solvent in spiked a) guar gum, b)
carob bean gum, c) gellan gum after keeping overnight at room temperature.
HS oven temperature: 60°C, equibliation time: 40 min.
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Fig. 4 HS-GC Chromatogram of residual solvent in spiked a) guar
gum, b) carob bean gum and c) gellan gum after adding cellulase
solution. HS oven temperature: 40°C, equibliation time: 40 min.
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Fig. 5 HS-GC Chromatogram of residual solvent in spiked a) guar
gum, b) carob bean gum and c) gellan gum after adding cellulase
solution. HS oven temperature: 60°C, equibliation time: 40 min.
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Fig. 6 Hydrolysis of Guar gum, Carob bean gum, and Gellan
gum hydrolyzed by cellulase. Reaction temperature:40°C.



Table 1 Comparison of Quantitative Values Obtained by Distillation-GC Method, HS-GC Method with and |

without Enzyme.

Content (%)
GC-FID
HS+enzyme HS
Sample 60°C, 40min 40°C 40min 60°C, 40min Distillation
Guar gum (add) Methanol 0.13 + 0.02 0.12 £ 0.02 0.11 +0.02 0.13 £ 0.01
2-propanol  0.23 + 0.00 0.19 £ 0.04 0.21 £ 0.02 0.20 =+ 0.01
Carob bean gum (add) Methanol 0.04 + 0.01 0.05 £ 0.00 002 %= 0.01 0.03 + 0.00
2-propanol  0.14 + 0.01 0.12 + 0.00 0.11 +£0.02 0.13 =+ 0.02
Gellan gum (add) Methanol 0.29 +0.02 029 + 0.02 030 +0.13 030 =+ 0.02
2-propanol  1.17 £ 0.14 1.04 = 0.09 1.30 = 0.14 1.31 * 0.03

Each value is mean + S.D. of 3 trials
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EEND 10%2 B2 DHEATIT 1 OMEEY BT 5,
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Bl :1.3% > 10%, 6.1% > 10%
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BHIRE 1 NEOEIHEERE Tholed, SENIX 11 HEBEThoT,
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salicylate 2588 60 fiL)> &4 [E] 11 fi. acetic acid 2% 23 L) 5 12 47, butyric
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