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Research progress on the detection methods of cyclamate in food
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ABSTRACT: Cyclamate, also known as sodium cyclamate, is one of the common high-power sweeteners for food.
At present, China allows the addition of cyclamate in 8 food categories, such as frozen drinks, vegetable andfruit
products, and baked food, etc., and clearly stipulates the maximum usages of cyclamate in all kinds of food. However,
cyclamate was still added out of range and amount. It is found that long-term excessive consumption of sodium
cyclamate is not conducive to human health, so it is crucial to use cyclamate in compliance and strictly control the
usage and dosage of cyclamate. This paper summarized the detection methods of cyclamate in various food
substrates, and highlighted the differences of gas chromatography, liquid chromatography, ion chromatography and
spectrophotometry for the determination of cyclamate. In addition, this article also compared the advantages and
disadvantages of these methods, and discussed the direction in future detection of cyclamate, which would provide a
support for the reasonable use of food additives in China.
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