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Deter mination of sucralose content in health food by high performance
liquid chromatography

CHEN Xiao-Xia", YOU Jing-Shui, YANG Zu-Wei
(By-Health Co., Ltd., Zhuhai 519040, China)

ABSTRACT: Objective To establish an efficient solution for determination of sucralose content in health
food by high performance liquid chromatography (HPLC). Methods The sample was separated on a Rad Pak
C,g chromatographic column (4.6 mmx250 mm, 5 um), using 1 mL/min acetonitrile:water (V:V=15:85) as the
mobile phase. Then, the analyte was detected by HPLC with different refractometer detector and external
standard method for quantitative analysis. Results The method showed a good linearity in the range of
0.482~2.892 mg/mL with r=0.999(>0.99), and the detection limit and quantification limit were 19.58 and 65.27
mg/g respectively. Under different additive levels, the recovery rate of this method was ranged from 95.0% to
95.6%, the relative standard deviation (RSD) was 0.3% (n=9). Conclusion This method is suitable for
sensitive and accurate determination of sucralose in health food.
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Fig. 1 Chromatogram of the flow rate at 0.5 mL/min
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Fig. 2 Chromatogram of the flow rate at 1.0 mL/min
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Tl LMIWER 95.310%, RSD  0.300%,
Tablel Resultsof linearity experiment
X(mg/mL) )
STD1 0.482 28862.125949
STD2 0.771 46504.252563 o L
S (=43 &2 N
3.7 LPRHEmRAYNE
STD3 1.157 69543.400134
STD4 1.928 116913.610092 22
STDS 2.892 175276.798123 ’ 3 4
Y=60782.43X+0 N
4 % ip
(" 0.999
R 1.0 mL/min
o 0 0,
98.678%~99.879%, 99.200%, (V:V=15:85) ,
(RSD)  0.500%,
2
2
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Table2 The precision of the experimental results (n=2)
(mg) (mg/mL) (%) (%) RSD(%)
1 25.060 0.993 99.152
2 25.010 0.989 98.919
3 24.410 0.974 99.879
99.200 0.500
4 24.350 0.965 99.207
5 24.410 0.969 99.350
6 24.310 0.959 98.678
F3 [ERERRBLERK (n=3)
Table3 Recoveriesand relative standard deviations of sucralose (n=3)
(mg) (%) (mg) (mg) (%) (%) RSD(%)
1 24.840 175.431 18.909 19.840 95.311
2 24.720 176.103 18.984 19.840 95.688
3 24.530 176.298 18.886 19.840 95.192
4 24.220 195.909 23.394 24.520 95.409
5 24.080 196.183 23.325 24.520 95.128 95.310 0.300
6 24.170 195.836 23.328 24.520 95.141
7 24.130 216.470 28.266 29.680 95.235
8 24.160 216.138 28.221 29.680 95.084
9 24.410 215.882 28.450 29.680 95.857
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Fig.3 Chromatogram of standard sample
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Fig. 4 Chromatogram of samples
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