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Phone: 800-356-1688 or 814-353-1300
www.restek.com

5

Sugars (Alditol Acetates)
Rtx®-225
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1. rhamnitol
2. fucitol
3. ribitol
4. arabinitol
5. mannitol
6. galactitol
7. glucitol
8. inositol

Column: Rtx®-225, 15m, 0.25mm ID, 0.25µm  
(cat.# 14020)

Inj.: 0.5µL split injection
Oven temp.: 190°C (hold 5 min.) to 250°C 

@ 8°C/min. (hold 5 min.)
Inj./det. temp.: 260°C
Carrier gas: hydrogen
Linear velocity: 42cm/sec. set @ 40°C
FID sensitivity: 16 x 10-11 AFS
Split ratio: 50:1

min. 2.5 5 7.5 10 12.5

free literature
Foods, Flavors, and Fragrances Catalog!
Includes important analysis tips, and chromatograms for analysis of fats and oils, 
carbohydrates, vitamins, amino acids, organic acids, preservatives, flavors and 
fragrances, essential oils, and chiral separations. Retention time indices and 
complete product listings for all relevant GC and HPLC products also are included. 
lit. cat.# 59260A

Also available—Monitoring Volatile Compounds in Food Contact Packaging, Using Purge and Trap GC/MS and an
Rtx®-5MS Capillary Column

Applications Note 
lit. cat.# 59348
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