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Investigation on the sodium cyclamate content in food in some areas of
Guangdong province
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ABSTRACT: Objective To understand the addition status of sodium cyclamate to food in some areas of
Guangdong province. Methods The content of sodium cyclamate in 458 packaged foods randomly sold in large
shopping malls and small supermarkets was detected by gas chromatography. Results In this test, there were a total
of 458 items, including 14 categories of food, 19.2% of which were added with sodium cyclamate, and most of which
were safe to eat within GB 2760—2014 National food safety standard-Sandard for use of food additives, but 2.8% of
those foods were out of line. The risk of 14 categories of soft drinks, pickled vegetables, cooked nuts and seeds in the
shell, cooked beans, cold fruits, frozen drinks, jelly cakes, compound seasonings, fermented bean curd, cooked nuts
and seeds in the shell and biscuits was relatively low, and convenience foods (flavoured flour products), preserved
fruit and cold fruit foods had a higher risk. Conclusion Food regulatory authorities still need to continue to
maintain safety risk management of sodium cyclamate in food production and consumption.
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Table 1 Use limit standard of sodium cyclamate in CXS 192—1995 Codex general standard for food additives
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Table 2 Use limit standard of sodium cyclamate in GB 2760—2014
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Table 3 Detection status and qualified rate of cyclamate in various foods
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