HPLC Analysis of Sugars and Sorbitol in Traditional Rose Petal Beverages
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Abstract

Homemade rose petal concentrates represent a traditional product with potential nutritional and
functional value. The present study aims to evaluate the carbohydrate profile of three variations of
rose petal concentrates: (1) concentrate prepared with petals and lemon juice, (2) concentrate
prepared with petals without lemon juice, and (3) diluted beverage form prepared with petals, lemon
juice, added water, and reduced sugar, ready for consumption as a refreshing drink. All three samples
will be analyzed for glucose, fructose, sucrose, and sorbitol content using high-performance liquid
chromatography (HPLC). The planned analysis is expected to provide insights into the influence of
formulation (presence of lemon juice, dilution, and added sugar) on the sugar and polyol composition
of rose petal beverages. These findings will contribute to better understanding of the nutritional
quality and potential health aspects of homemade rose-based drinks, as well as their optimization for
consumer use.
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