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Determination of sodium cyclamate content in liquor by high performance
liquid chromatography-tandem mass spectrometry

ZHANG Fu, ZHANG Zhou-Li", LI Yao-Xin

(Nanchong Institute for Food and Drug Control, Nanchong 637000, China)

ABSTRACT: Objective To establish a method for determination of sodium cyclamate in liquor by high performance
liquid chromatography-tandem mass spectrometry (HPLC-MS/MS). Methods The liquor samples were heated in
water bath, fixed volume with ultrapure water, filtered by 0.22 pm water phase, then 10 mmoL/L ammonium acetate (A)
and methanol (B) were used as mobile phase for isocratic elution. The content of cyclamate in liquor was detected by
high performance liquid chromatography tandem triple quadrupole mass spectrometry. Results Sodium cyclamate had
good linear relationships in the range of 0.01-0.50 pg/mL (+°=0.9999), the limit of detection was 0.015 mg/kg. The
recoveries at 3 spiked levels were 96.18%, 98.44%, 92.69%, respectively, with the relative standard deviations of
1.94%-2.11%. Conclusion This method has high sensitivity, high recovery, low limit of detection, which is suitable
for the determination of sodium cyclamate in liquor.
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Fig.l Standard curve of sodium cyclamate
Fz 1 EHHERKE
Table 1 Qualitative judgment basis
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Table 2 Test results of recovery rate and RSD value (n=6)

75 Uk R/g FA R/ (ng/mL) S8 A5 BE /(ng/mL) S % /% RSD/%
1 10.103 10 9.6184 96.18 2.11
2 10.205 50 49.2202 98.44 1.94
3 10.044 100 92.6919 92.69 2.08

#3 BEPHERSEMNEER
Table 3 Test results of sodium cyclamate content in liquor
FE i S5 FREE R m/g TE AR V/mL AR c/(ng/mL) RS FEA & X/(mg/kg)

FeEdh 1 10.071 100 0.05286 1 0.5249

FEh 2 10.008 100 0.07215 1 0.7209

FE S 3 10.014 100 0.13592 1 1.357

FE 5 4 10.021 100 0.10823 1 1.082

Fedh S 10.015 100 0.2018 1 2.015

FESL 6 10.014 100 0.05621 10 5.613

S 7 10.004 100 0.38532 100 385.2

FEdh 8 10.033 100 0.40887 100 407.5

FEdh 9 10.016 100 0.41865 100 418.0

FEdh 10 10.009 100 0.04753 1000 474.8
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Fig. 2 Signal to noise ratio in positive mode (A) and anion mode (B)
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