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Introduction

Tequila is a spirit made from the blue agave plant, which is known to contain  
raffinose, a trisaccharide commonly found in a variety of vegetables and whole 
grains. The Agilent Hi-Plex Ca ligand-exchange chromatography column is able to 
separate raffinose from the other sugars and ethanol that make up this alcoholic 
beverage.
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Conditions
Column Agilent Hi-Plex Ca, 7.7 × 300 mm, 8 μm (p/n PL1170-6810)

Sample Sugars in tequila

Sample size 20 mg/mL

Mobile phase 100% DI H
2
O

Flow rate 0.6 mL/min

Injection volume 20 μL

Temperature 85 °C

Detector RI

www.agilent.com/chem

Agilent shall not be liable for errors contained herein or for incidental or consequential 
damages in connection with the furnishing, performance, or use of this material.

Information, descriptions, and specifications in this publication are subject to change 
without notice. This publication was originally published in 2008.

© Agilent Technologies, Inc., 2011
Published in USA, June 30, 2011
SI-01677

For More Information

These data represent typical results. For more information on 
our products and services, visit our Web site at 
www.agilent.com/chem.

Figure 1. Separation of sugars in tequila using an Agilent Hi-Plex Ca 
8 μm column. See Table 1 for peak identification.

Peak Name Time 
(min)

Height 
(μV)

Area  
(%)

Width 50% 
(min)

As. USP 10% 
Asymmetry

Res. HW Plate 
counts

Plates/m

1 Raffinose 8.27 338184.7 12.365 0.21 1.01 1.01 0.00 8972 29906

2 Sucrose, 
maltose

9.13 608399.4 29.454 0.29 0.98 1.06 2.08 5657 18858

3 Lactose 9.45 273004.4 14.285 0.30 3.67 3.19 0.65 5607 18690

4 Glucose 10.92 184788.9 14.740 0.44 1.04 1.04 2.35 3401 11337

5 Fructose 13.43 161682.3 14.199 0.49 1.01 1.00 3.19 4217 14055

6 Mannitol 17.24 219822.6 14.958 0.35 0.96 0.96 5.34 13125 43750

Total 1785882.3 100.000

Table 1. Peak Identification for Figure 1
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