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As can be seen from the Table, Coke had the highest measured glucose concentration  Another potential
explanation could be that the soda fountains are not properly calibrated which could lead to a higher ratio of
syrup to soda water. Current rate of electron transfer at a given time is directly proportional to concentration as
shown by the Cottrell Equation. The nutrition facts for the fast food drinks reported less sugar per FO than did
the bottled drinks. Vitamin water also tested positive for glucose 0. Each of the beverage samples was tested
once and each of the standard solutions were tested three times on three separate days in order to assess the
accuracy of the assay. Glucose test strips, which are second-generation biosensors , commonly use the
well-known mediator ferricyanide in this process. A likely explanation of this discrepancy could be that the
sugar content listed on the company nutrition facts may factor in the ice served with the beverage, such that a
cup that holds 12 FO may only contain 10 FO of soda plus ice. To minimize this type of error for our analysis,
we transferred the fountain samples into test tubes within 15 min of purchase. It will give the mass of sugar, in
grams, and the volume of the soda, in milliliters. Subtract the weight of the beaker by itself. If HFCS is used, it
must be listed in the ingredient list of the food label  Further testing could be conducted with new samples of
the same beverages at the same laboratory to address some of these potential errors, and analysis could also be
conducted at multiple laboratories to explore potential variation by laboratory or by analysis technique.
Therefore this analysis does not mean to suggest that manufacturers are not in compliance with FDA
standards, but does suggest that more evaluation is potentially in order. Add 50 ml of flat soda to the labeled
beaker. Results Analysis of standard solutions Table 1 shows the results of the triplicate assays for the
standard solutions that were prepared and sent to the laboratory for analysis. Statistics To assess the reliability
of the assays, we calculated the coefficient of variation for the standard solutions. Third, the potential
discrepancies regarding the type of sugar used in a few of the drinks raises concerns about the accuracy of the
reporting by the manufacturers. Beverages were selected based on the frequency of consumption by children
participating in our past research studies in Los Angeles as well as based on National popularity. Typically
these calculations assume that the ratio of fructose:glucose in the HFCS used in food production is  Finally,
the sugar profile analyses detected forms of sugar that were inconsistent with what was listed on the food
labels.


