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ISOLATION AND IDENTIFICATION OF
D-MANNITOL FROM LUOHANGUO

Xu Weikun, Mong Lishan and Li Zhongyao
(Guangxi Institute of Botany, Guilin)

Abstract: A sweet constituent has been firstJtime isolated from fresh fruits
of Louhanguo and it was identified as D-mannitol by chemical and spectroscopic
analysis evidence.
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