H9% 412 JE I R Vol. 9 No. 12
2018 4 6 J Journal of Food Safety and Quality Jun. , 2018

PSS R R = A RERE Y
St

F AL AEY, L3, FAK, §F
U ARA M, I 510435)

N

B E: BB bEsusAa 6 ig sk (high performance liquid chromatography, HPLC)RM K o = G RERI Y
Tk, FE CRMECA/R 22 ITCH I & 09 i ROBAH 5, (T Cs SOAH G, BEREHAE: 0.125% R & —
Bi=40:60(V: IR ENAE, 7E 0.8 mL/min MR T TR, 5R  Z%IE7E 20~400 mg/L {EHEIHN, =&
Bl I He 504 T AR A A e e R, AR ME RO Y=207.99X+274.1, 1=0.9999, @ HF J5 7 1 [0 K AE
94.28%~107.16%Z I, SUiE/EHe R A 0.0024 g/kg. G5 %5 T A ALRENS Ik 3 F AR UM BER, I FLPREE |
R IR, BT R OB TR IOk h = SRR R SR A A

XBRIE: Yokl SR RBORAR G R 2RISR

Optimization the method of determination of sucralose in beverage
by high performance liquid chromatography

LI Sang*, LIU Jia-Fei, WANG Li-Ya, QI Chun-Yan, ZENG Xue-Fang

(Guangdong Institute of Food Inspection, Guangzhou 510435, China)

ABSTRACT: Objective To optimize the method for determination of sucralose in beverage by high performance
liquid chromatography (HPLC). Methods According to the GB 22255-2014, the sucralose content in samples was
determined by HPLC with refractive index detector (RID), using C,g reversed phase as chromatograph column. The
methanol and 0.125% potassium hydrophosphate (40:60, V:¥) was as mobile phase, and the samples was measured at
a flow rate of 0.8 mL/min. Results In the range of 20-400 mg/L, there was a good correlation between the
concentration of sucralose and the peak area. The standard curve was ¥=207.99X+274.1 with r=0.9999. At the spiked
levels, the recoveries were 94.28%-107.16%. The limit of detection of sucralose was 0.0024 g/kg. Conclusion This
method can not only meet the requirements of national standard, but it is fast, sensitive and environmentally friendly,
which improves the detection efficiency and safety of sucralose in beverage by high performance liquid
chromatography.
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Table 1 Recoveries of sucralose by national standard in tea drink (negative sample)(n=4)

JNFRVR B2 /(mg/L) G e /(mg/L) V- {E/(mg/L) IbREICA % SEYEICR % R 2%
2.5 0 0 0 - - -
7.5 0 0 0 - - -
10 877 10.02 100.22
10 882 10.05 100.53

10.06 100.6 0.29
10 887 10.08 100.85
10 886 10.08 100.80
20 2416 20.01 100.05
20 2417 20.02 100.10
20.032 100.16 0.16
20 2426 20.08 100.39
20 2417 20.02 100.09
30 3961 30.04 100.14
30 3950 29.97 99.91
30.01125 100.04 0.094
30 3957 30.02 100.06
30 3956 30.01 100.04

0 IFRYERE 2.5 mg/L 5 7.5 mg/L T 4 DRES

&2 ERRAERER MR (BE M R) P = SRR E R 16 (n=4)
Table 2 Recoveries of sucralose by national standard in carbon acidic drink (positive sample) (n=4)
AR B /(mg/L) TR WeJE /(mg/L) FME/(mg/L)  PAR IR /% SF-£ TR %% AR AR AR 22 /%
81048 432.65 -
) 81015 432.48 -
JEURE: i 433.03 - -
81220 433.57 -
81195 433.43 -
119114 634.77 100.87
118828 633.25 100.11
200 633.66 100.32 0.38
118807 633.14 100.05
118872 633.48 100.23
152537 812.24 94.80
152748 813.36 95.08
400 812.71 94.92 0.15
152526 812.18 94.79
152692 813.06 95.01
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Table 3 Recoveries of sucralose by this study in tea drink (negative sample) (n=4)

JIbR e /(mg/L) (A e /(mg/L) X {E /(mg/L) JAR EDICR /% S TR % A A o O 22 /%
25 783 2.45 97.96
2.5 787 2.47 98.72
2.41 96.53 2.1
2.5 769 2.38 95.16
25 764 236 94.28
7.5 1850 7.58 101.05
75 1846 7.56 100.80
7.59 101.24 0.53
75 1865 7.65 102.01
7.5 1851 7.58 101.08
10 2356 10.01 100.09
10 2357 10.01 100.13
10.04 100.37 0.34
10 2371 10.08 100.83
10 2363 10.04 100.44
20 4448 20.07 100.34
20 4451 20.08 100.41
20.12 100.60 0.29
20 4462 20.14 100.68
20 4475 20.20 100.98
30 6513 29.99 99.98
30 6533 30.09 100.31
30.04 100.14 0.17
30 6531 30.08 100.27
30 6514 30.00 100.01

R4 KRR AR PR &) F Z KRN AR RN R (n=4)

Table 4 Recoveries of sucralose by this study in carbon acidic drink (positive sample) (n=4)

TiH A e /(mg/L) F-H{E/(mg/L) Jing =] R SRR /% AR R 22 /%
85682 433.00 -
85793 433.56 -

JEE 432.90 - -

85681 433.00 -
85499 432.07 -
128137 647.22 107.16
128036 646.71 106.90

200 646.83 106.96 0.14
128064 646.85 106.97
128005 646.55 106.82
167026 843.45 102.64
167188 844.27 102.84

400 84431 102.85 0.16
167282 844.74 102.96

167291 844.79 102.97
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Fig.1 Chromatogram of sucralose standard at 200 mg/L
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Fig. 2 Calibration curve of sucralose
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Table 5 Precision of the method for sucralose content
in this study (n=6)

L A WHE Pl AR
/(mg/L) ’ /(mg/L) /(mg/L) W22/%
41917 200.22
41925 200.25
41917 200.21
200 200.25 3.6
41921 200.23
41934 200.30
41932 200.29
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