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Comparison between evapor ative light scattering detector and refractive
index detector for the deter mination of sucralose in food

SUN Xiao-Juan, LI Yan-Bo, GAO Guang-Hui"
(Liaoning Institute for Food Control, Shenyang 110015, China)

ABSTRACT: Objective To compare the determination of sucralose in multiple categories of food by high
performance liquid chromatography-refractive index detector (HPLC-RID) method and high performance liquid
chromatography-evaporative light scattering detection (HPLC-ELSD) method. Methods The sample was extracted by
methanol solution and purified by solid phase extraction cartridge (HLB) after removal of protein and fat. After
enrichment, the sample was detected by high performance liquid chromatography. The instrument conditions are as
follows: refractive index detector: elution method was isocratic, detection cell temperature was 35 “C, sensitivity was
16; evaporative light scattering detector: gradient elution, nebulizer temperature was 30 ‘C, evaporation chamber
temperature was 80 C, gain value was 1, N, flow was 1.0 L/min. Results At 3 spiked levels of 5, 10 and 50 mg/kg,
the recoveries of refractive index detector were ranged from 84.3% to 99.6%, the relative standard deviations (RSDs)
were less than 6.9% (n=6), the recoveries of evaporative light scattering detector were ranged from 85.6% to 98.9%,
RSDs were less than 8.1% (n=6), the limits of quantitation (LOD) for sucralose was 2 mg/kg, and the limit of

quantitative was 5 mg/kg. Conclusion Both two methods can effectively detect sucralose in food, and the evaporative
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light scattering detector adopts double logarithmic linear regression.
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Tablel Regression equations, correlation coefficients (r), limits of detection and limits of quantity of sucralose
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Table2 Recovery ratesand precisions of sucralose

in samples (n=6)
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