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Determination of sucralose content in cookies by high performance
liquid chromatography

WANG Yan-Hong
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ABSTRACT: Objective To establish a method for the determination of sucralose in cookies by high performance
liquid chromatography (HPLC). Methods According to the characteristics of the cookie samples, the pretreatment
method of cookies was optimized based on the current national standard, and the method was experimental validated.
Results The linear range were 0.02—0.60 mg/mL, the correlation coefficient was 0.9999, the recoveries of sucralose
were 96.78%—100.47%, the relative standard deviation of peak area was 0.66% (n=6), and the limit of detection was
2.0 mg/kg. The method was used to measure 80 biscuit samples randomly purchased from the market. The samples
labeled as containing sucralose were all detected, and the samples not labeled as containing sucralose were all below
the limit of detection. The maximum dosage of 0.25 g/kg in national standard biscuits was required without excessive
addition. Conclusion This method is simple, sensitive and accurate, which is suitable for routine test of sucralose in
inspection institutions.
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Fig.3 Precision determination of sucralose
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Table 2 Recovery experiment
s 7 A< JIS{E/(mg/mL) Jinkg f/(mg/mL) S E/(mg/mL) BN &I SR TR % RSD/%
1 0.0000 0.0300 0.0293 97.67
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4 0.0000 0.3000 0.2982 99.40
5 0.0000 0.4500 0.4355 96.78
6 0.0000 0.5500 0.5431 98.75
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Fig.4 Chromatogram of spiked sample(0.15 mg/mL)
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