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1queous solution of saccharides obtained by partial hydrolysis of edible corn starch by food grade acids and/or enzymes. It
).0% reducing sugar content (dextrose equivalent) expressed as p-glucose, calculated on the dried basis.

few drops of a solution of Syrup (1 in 20) to 5 mL of hot, alkaline cupric tartrate TS.
eria: A copious, red precipitate of cuprous oxide is formed.

‘Dextrose EQUIVALENT)

nt a ring support on a ring stand 1-2 in above a gas burner, and mount a second ring 6—7 in above the first. Place 6-in open-
the lower ring to support a 250-mL conical flask, and place a 4-in watch glass with a center hole on the upper ring to deflect
25-mL buret to the ring stand so that the tip just passes through the watch glass centered above the flask. Place an indirectly
surface behind the assembly for observing the endpoint.

n: 6 mg/mL of USP Dextrose RS

12 10 mg/mL of Corn Syrup

‘er 25.0-mL portions of alkaline cupric tartrate TS to each of two flasks, and boil. Immediately place one flask on the wire
\pparatus, and adjust the burner so that the boiling point is reached in about 2 min. Titrate with the Standard solution to within
anticipated endpoint. Heat the flask, with swirling, boil moderately for 2 min, and add 2 drops of methylene blue solution (1 in
itely add 2 drops of the Standard solution from the buret, and bring to a boil. Allow the cuprous oxide to settle slightly, and
>lor of the supernatant. Complete the titration within 1 min by adding the Standard solution dropwise, and boil after each

: disappearance of the blue color, as determined by viewing against a white background in daylight or under equivalent
“more than 0.5 mL of the titrant is required after the addition of the indicator, repeat the titration, adding the necessary

int before adding the indicator. Bring the contents of the second flask to a boil, and similarly titrate with the Sample solution.
percentage of reducing sugars as p-glucose, calculated on the dried basis, in the portion of Corn Syrup taken:

Result = (C/C,) x (V/V,) x [1/(0.01 x A)] x 100
1centration of USP Dextrose RS in the Standard solution (mg/mL)
1centration of Corn Syrup in the Sample solution (mg/mL)
ated volume of the Standard solution (mL)
ated volume of the Sample solution (mL)

‘centage of dry solids in Corn Syrup measured by the refractive index
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paration of all aqueous solutions and for the rinsing of glassware before use, use water that has been passed through a
ong-base, mixed-bed ion-exchange resin. For digestion, use acid-cleaned, high-density polyethylene, polypropylene, polytef, or
slect all reagents to have as low a content of lead as practicable, and store all reagent solutions in borosilicate glass

anse glassware before use by soaking in warm 8 N nitric acid for 30 min and rinsing with deionized water. Store final diluted
d-cleaned plastic or polytef tubes or bottles.]

n: 200 mg/mL of magnesium nitrate. Just before use, transfer 1.0 mL of this solution to a 10-mL volumetric flask, and dilute
acid to volume.

solution: Transfer 10.0 mL of lead nitrate stock solution TS to a 100-mL volumetric flask, add 40 mL of water and 5 mL of

1 dilute with water to volume. Transfer 1.0 mL of this solution to a second 100-mL volumetric flask, dilute with 5% nitric acid to
1ix. This solution contains 0.1 pg/mL of lead.

ns: Transfer portions of Standard stock solution to four suitable containers, and dilute with 5% nitric acid to obtain Standard
1g lead concentrations of 100, 50, 25, and 10 ng/mL, respectively.

1 [Note—Perform this procedure in a fume hood.] Transfer 1.5 g of Corn Syrup to a digestion tube, and add 0.75 mL of nitric

»e. Warm the solution slowly (to avoid spattering) to 90°-95°. Heat until all brown vapors have dissipated and any rust-colored
seared from the tube (20-30 min). Cool, add 0.5 mL of 50% hydrogen peroxide, dropwise, to the solution, heat to 90°-95° for
’l. Add a second 0.5-mL portion of 50% hydrogen peroxide dropwise to the solution, and heat to 90°-100° until clear (5-10

d transfer the solution to a 10-mL volumetric flask. Rinse the digestion tube with 5% nitric acid, add the rinse to the volumetric
th 5% nitric acid to volume, and mix.

5% Nitric acid

‘ransfer 1.5 g of water to a digestion tube, and proceed as directed for the Sample solution, beginning with “add 0.75 mL of

nditions

e furnace atomic absorption with pyrolytically coated graphite tubes and adequate means of background correction
>llow-cathode

relength: Lead emission line of 283.3 nm

am: See Table 1. [Note—The temperature program may be modified to obtain optimum furnace temperatures.]

Table 1
Step Dry Ash Purge Atomize
Cool down,
and purge
the air from 1800
the furnace
arature (°) 200 750 20
2 time(s) 20 40 - 0
| time(s) 30 40 60 10
Argon
| flow rate 300 gas flow
L/min) 300 300 stopped

me: 20 pL

ak area measurements for all quantitations.]
5 uL of the Modifier solution to 20 pL each of the Standard solutions, the Sample solution, the Standard blank, and the Sample
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Result = (C, x V/W) x F
oncentration of lead in the Sample solution, as determined from the calibration curve (ng/mL)

olume of the Sample solution, 10 mL

seight of Corn Syrup taken to prepare the Sample solution (g)

onversion factor, 1073 pg/ng
eria: NMT 0.5 pg/g

OXIDE
solution: Mix 10 g of soluble starch with 50 mL of cold water, transfer to 1000 mL of boiling water, stir until completely
I, and add 1 g of salicylic acid preservative. [Note—Discard this solution after 1 month.]

f water

am

1(541).)

itration

N iodine VS

ction: Visual

‘er the Sample to a 250-mL conical flask, add 100 mL of water, and mix. Cool to 5°=10°. While stirring with a magnetic stirrer,
cold (5°-10°) 1.5 N sodium hydroxide. Stir for an additional 20 s, and add 10 mL of Starch indicator solution. Add 10 mL of
2.0 N sulfuric acid, and titrate immediately with Titrant until a light blue color persists for 1 min. Perform a blank

, and make any necessary correction.

concentration, in ppm (ug/g), of sulfur dioxide (SO,) in the Sample taken:

Result = [(Vs - VB) x N x F7/W] xF,
‘ant volume consumed by the Sample (mL)
‘ant volume consumed by the Blank (mL)

ual normality of the Titrant (mEqg/mL)

livalency factor, 32.0 mg/mEq
nple weight (g)

wersion factor, 103 pg/mg

eria: NMT 40 ug/g

E STARCH
ve 1 gin 10 mL of water, and add 1 drop of iodine TS.
eria: A yellow color indicates the absence of soluble starch.

ation Tests (61) and Tests For Seeciriep Microoreanisms (62): The total aerobic microbial count does not exceed 103 cfu/g, and

d molds and yeasts count does not exceed 102 cfu/g.

nditions
2 Index (831).)
'ometer equipped with a jacket for water circulation or some other mechanism for maintaining the sample at 20 + 0.1° or 45 +
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