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Saccharide Abbreviation  Frequency (n/60) Range Mean Median 
Monosaccharides 

Fructose F 67.54 60/60 24.36 38.96 32.82 33.17 
Glucose G 74.10 60/60 23.21 40.63 32.06 31.59 

Disaccharides 
Gentiobiose Gb 102.45 31/60 0.00 0.46 0.10 0.06 
Sucrose Su 76.36 58/60 0.00 1.04 0.29 0.24 
Isomaltose IMa 97.73 60/60 0.71 4.02 1.62 1.50 
Isomaltulose IMu 104.65 44/60 0.00 0.92 0.34 0.31 
Kojibiose Kb 89.30 60/60 0.43 1.41 0.87 0.84 
Leucrose Lu 100.04 59/60 0.00 2.70 0.36 0.22 
Maltose Ma 99.48 60/60 0.35 2.57 1.03 0.99 
Maltulose Mu 100.28 58/60 0.00 5.49 2.11 1.96 
Nigerose Ng 98.80 60/60 0.22 1.20 0.57 0.54 

-Trehalose  93.00 46/60 0.00 4.58 0.49 0.12 
-Trehalose  102.69 60/60 0.01 0.71 0.36 0.34 

Trehalulose Tru 97.69 60/60 0.54 3.58 1.35 1.17 
Turanose Tu 100.65 60/60 1.06 2.70 1.82 1.78 

Trisaccharides 
Erlose Er 99.59 58/60 0.00 2.54 0.45 0.27 
1-Kestose 1-Ks 92.28 60/60 0.12 1.17 0.49 0.49 
Maltotriose Mr 99.41 35/60 0.00 1.12 0.22 0.04 
Melezitose Mz 83.36 33/60 0.00 3.74 0.30 0.04 
Panose Pa 99.56 54/60 0.00 3.87 0.45 0.35 
Raffinose Rf 76.24 60/60 0.04 0.90 0.35 0.34 
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