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Determination of acesulfame potassium and rebaudioside A in milkshake
powder by high performance liquid chromatography

GAO Zhi-Yang, LIANG Jia-Min"

(By-Health Co., Ltd., Zhuhai 519040, China)

ABSTRACT: Objective To establish a method for simultaneous determination of acesulfame potassium and
rebaudioside A in milkshake powder by high performance liquid chromatography. Methods The sample was
diluted with water, after the precipitant was added, the sample was centrifuged and filtered to obtain the sample test
solution. Ammonium sulfate solution:acetonitrile:methanol=65:30:5 (V:V:V) was used as mobile phase on a Cig
column, the detection wavelength was 210 nm and the flow rate was 0.6 mL/min for detection, and the external
standard method was used for quantitative analysis. Results Two target compounds were separated and analyzed in
20 min. In the sample, there was a good linear relationship between the concentration of acesulfame potassium and
the peak area in the range of 0.0040-0.0403 mg/mL, and the correlation coefficient was greater than 0.999. The
recovery rate of acesemide was 98.58% when the standard solution with different concentrations of acesulfame
potassium was added at 3 levels. There was a good linear relationship between the concentration of rebaudioside A

and the peak area in the range of 0.0028—0.0283 mg/mL, and the correlation coefficient was greater than 0.999. The
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recovery rate of acesemide was 98.58% when the standard solution with different concentrations of rebaudioside A

was added at 3 levels. All of them met the requirements of the standard GB/T 27404-2008 Laboratory quality control

standard-Physical and chemical testing of food, the separation effect of target peak was better, and the efficiency is

increased by 49.5%. Conclusion The proposed method is fast, accurate and sensitive, which is suitable for the

simultaneous determination of acesulfame potassium and rebaudioside A in milkshake powder.
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Table 1 Comparison of the measured results of the new method with the theoretical content of the product (n=6)

it 5 £ Bk EiiR=3 FEE R (gkeg)  FNSER/(gke)  WERAEERZE/% MR EEIR SRR % a7y

20200620A 0.8112 0.4 FFEHE

Y 20200621A 0.7924 0.8083 2.0 A HE
20200622A 0.7908 22 TFERE

<15

20200620A 0.8098 0.2 TFEHE

Fhfifgih i A 20200621A 0.8135 0.8083 0.7 TFERE
20200622A 0.8202 15 FFEHE

35 BREM s
4 & i

BEEMTESIRTCE 0, 2. 4. 6, 8, 10, 12h i, %
FEEMEGHIM A A W RSD {2510 0.1%F1 0.6%( I
% 3), RUIBEERAEZERT 12 h NIRRE .

3.6 [EE

LHNkR R 80%. 100%F1 120%I}, H it o ae S8 Fisi
BEAFE A BRI R 98.58%F1 99.04%, RSD 434
M 0.8%F1 1.0%(WL3 4), FF4 GB/T 27404-2008 { S50 % Ji
TN ) WERCY T EIER 0.1 ghkg < X B, BIRER
95%~105%), FWZ 1L 2 L FI B Bh 1 A WER

TEIA bR AERIN Ty vk v, G ) BRI A2 48 5% 4 R 3y 6
M A PERDEHR BRI Ty ik o ASBI T8 2 AL TR S AR K
B IR R, SR E MR EL T A2 FPEIORF 1
R ERFAGHIN, AR 2 R 35 JB A 2 A 03 Ry, 2 T s e 75 s B
T RISy B . M EARIE s, AHIFSE s ARE Sl i
SEFEENZE LT INE RO R KR TE HERf R . At &
B RUENE. BICEMFFS GB/T 27404-2008 ( SLE =
SRS HITE ) MR, B e R) PR s Ao DU A [) 5 S A
i P2 SR BRI TE A PIRDEH R RIS AL 207



55 23 1 B, S RSO € Rk R I R v 2 B R B B T A 8651
2 EEMIHRLERN=6)
Table 2 Results of repeatability experiment (n=6)
E4 5 Frket/g W JEE/(mg/mL) Trit/(g/kg) T (g/kg) RSD/% FRUEER /%
1 1.2665 0.02032 0.802
2 1.3751 0.02156 0.783
. 3 1.2594 0.02008 0.797
YR 0.79 1.6 3.8
4 1.4303 0.02262 0.79
5 1.2768 0.01996 0.781
6 1.3187 0.02147 0.814
1 1.2665 0.02073 0.818
2 1.3751 0.02154 0.783
N 3 1.2594 0.01989 0.789
Ty B T A 0.80 1.8 3.8
4 1.4303 0.02235 0.781
5 1.2768 0.02054 0.804
6 1.3187 0.02098 0.795
#3 BREMXIE(n=6)
Table 3 Stability test (n=6)
i} 18] /h 0 2 4 6 8 10 12 RSD/%
UFEFE W TH T /mAU 13.1886 13.1905 13.1914 13.1789 13.1954 13.2042 13.1918 0.1
i J‘ H m /E{
}m%L/Hn;:U IR 1.7097 1.7355 1.7214 1.7195 1.7228 1.7301 1.7157 0.6

T4 MMIREWERLIELER(N=3)

Table 4 Spiked recovery rate experiment results (n=3)

it H 25k Jnbr i FriEiR/g 78 #e S /(mg/mL) B/ % S IR /% RSD/%

1.2052 0.03451 98.547
80% It 1.2365 0.03512 99.286
1.2148 0.03474 99.057
1.2205 0.03885 99.734

LIRE 100%i#x 1.2102 0.03828 97.655 98.58 0.8
1.2095 0.03851 98.878
1.2115 0.04223 98.071
120%fi#x 1.2108 0.04236 98.666
1.2154 0.04212 97.341
1.2052 0.03499 99.758
80% It 1.2365 0.03552 99.936
1.2148 0.03495 98.526
1.2205 0.03912 99.532

FRflIT A 100%00FR 1.2102 0.03898 99.664 99.04 1.0
1.2095 0.03901 99.867
1.2115 0.04262 98.374
120% ¥R 1.2108 0.04263 98.467
1.2154 0.04241 97.222
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