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Uncertainty evaluation of sodium cyclamate content in Areca catechu L. by
gas chromatography
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ABSTRACT: Objective To evaluate the uncertainty of determination of sodium cyclamate (also known as
cyclamate) in edible betelnut by gas chromatography. Methods Based on quantitative determination of sodium
cyclamate in edible betelnut by gas chromatography, and more comprehensive consideration of the source of
uncertainty throughout the measurement process, a mathematical model for evaluating the uncertainty of results was
established and the uncertainty of its measurement results was explored. Results At the 95% confidence interval,
when the content of sodium cyclamate in the sample was 6.19 g/kg, its extended uncertainty was 0.18 g/kg (k=2).
Conclusion The main source of uncertainty for the detection of cyclamate in betel nut is the fitting of the standard
curve.
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Table 2 Standard curve results of the uncertainty
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