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Determination of sodium cyclamate in seasoned flour food

XIA Xue-Ping"

(Jingjiang Quality Supervision and Inspection Institute, Jingjiang 214500, China)
ABSTRACT: Objective To determine the content of sodium cyclamate in seasoned flour food. Methods

The content of sodium cyclamate was determined by gas chromatography with FID detector. Results There

was a good linear relation, and the regression equation was: Y=0.489876X-1.12084 (+=0.99976). The limit of
quantification was 0.002 g/kg. The recovery was from 85.2% to 105.3%. Conclusion The method is sensitive,
easy to operate, accurate and stable, therefore can be used for sodium cyclamate content determination
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