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Table 2. Effect of the Volume of the Infusion on
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Sample Volume of Infu- Readings in Ratio
(g.) sion (cc.) Fluorometer (%)
1.0 50 0.44 100
1.5 50 0.67 100
20 50 0.90 102
2.5 50 1.07 97
3.0 50 1.16 87
6.0 50 1.90 71.5
12.0 50 3.28 62
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1.02
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Temp. (°C.)
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15 40.3 44.1 46.1 470
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b HDT, MEORRICE T >
Temp. (°C.)

Figures are shown as readings in Fluorometer.

IR & FA D N-NaOH % 15 0.82 0.78 0.69 077
%, 20~25°C W CEHTH L 20 0.82 085 0.50 0.89

\_ 25 0.81 081 0.86 092
IRD L. 30 088 0.88 0.88 093
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Table 6. Effect of Radiation Time on Photolysis. (Temp. ; 20~25°C.)
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Fig. 4. The Relation between the Volume
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RESUME

Studies on the Nutritive Value of Sweet Potatoes

II. A Fluorometric Method for Determining the Riboflavin
Content of Sweet Potatoes

Yoshio YAMAMOTO and Yiichird ToMmITA

The purpose of the present report was primarily to determine the available
limits for the fluorometer and the conditions of extraction and photolysis.

The following results were obtained ;—

1. The intensity of the fluorescence was proportional to the concentration of
riboflavin in the range from 1.0 to 1.0 X 10-3 7/cc.

2. The measuring value of riboflavin was little influenced by the difference
between the three methods of extraction, that is, warm water-, diastase- and sul-
furic acid-method, but was much influenced by the volume of the infusion. In
this experiment, at least 25 fold volume of liquid for the sample was needed for
extraction.

3. The optimum conditions for photolysis were found as below ;

(i) alkalinity and amount of NaOH: the same volume of N-NaOH as the test-
solution. (ii) temperature: 20~25°C, (iii) radiation time: 40 minutes.

4. It was shown that the riboflavin content on a number of samples of sweet
potatoes varied in the range from 10 to 60y % and the interrelation between the
riboflavin content, variety and size was not constant.



