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Study of methods for Sucralose Determination in Wine
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Abstract: In this paper, two methods based on HPLC-DAD and HPLC-RID wastested” for detection of sucralose in wine. The

repeatability, accuracy and detection limits of the two method were compared-with HPLC-ELSD in national standard. It was found that the two

methods can be used as alternative to national standard. The detection limit§ of the'two methods were 6.0 mg/L and 1.7 mg/L, respectively.
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MG, faitai, 32E Honeywell AF]; =S
PR (298%), Aladdin A F]; Z&1H7K, 4 Millipore
afiKE e
12 5 %&

Waters WAHE IS, ZE[E Waters AF]; DAD £
M7, EE Waters Aw]; RID fdl#, 3£E Waters
/~d]; Luna C18 (i (4.6 mmx150 mm, 5 pm),
Z£[E Phenomenex A ]; Elix, Milli-Q 2i/K#Hl, EH
Millipore A#]; K5 7K.

1.3 st
1.3.1 HPLC-DAD

Luna C18 (4.6 mmx150 mm, 5um) Gk, i
B ZHE5HK=12+88 (VNV); Jiti#: 1.0 mL/min;
FEiR: 35 °C; #FEAFR: 20 uL; Waters2998 DAD £
M
1.3.2 HPLC-RID

Luna C18 (4.6 mmx150 mm, 5pum) fGiff:: i
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EM: ZHE+/Kk=20+80 (VN); ¥ii#: 1.0 mL/min;
FE: 35 °C; #EEEARFN: 20 uL; Waters2414 RID £

g, KT 35 C, BUKEE: 64,
1.4 HiE
1.4.1  hRvAEER L )

R BRI = SRR TR 2 52.10 mg, FH 20%Z.
GV, AR 25 mL AR, H20% O ERE
ZIRE, $25, BIFHREEAN 2.084 mg/mL FIFRHEA I .
142 R bR I BC

FE BRI = SRR AE S 12.54 mg, H 20% 20
W, HBE 25 mL HEHF, H20% e RE A
JE, $57, BIARREE N 0.5016 mg/mL I [ECR AR HEE
i
143 FEhALER

F BRI RE 10 mL, WK INAE T,
FEENIIN 20% 2056 1 mL, 7e70 Ve fdhids, M st
Ff.
144 Wz
NP RIRE SR 20 pl T EIECR, 185
WETAR, ARTESRAES IR EE I e, SMREE & .
PREE R FIOTE F IR LA 1 28 2.
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Fig.1 HPLC Chromatogram of sucralose (with DAD detector)
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Fig.2 HPLC omatogram of sucralose(with RID detector)
E: a-dtAf g Z REBAERE ;bR AT Y
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2 GER51he

SN S LRyt Ee
HPLC-RID: %8 USP tuill =S 5%, H
MBIAHII LN 25 7K=15:85, (HSZH & IIETEAS
U, s RSB E] 20%, HIUER (a3 FT
F| 45 min iity, VWERRGF, HKAHAR T,
i RID A 35 O shAH E 1 2 A Z5:7K=20:80,

HPLC-DAD: T =&EHETE 190~300 nm [t
TRk, A R RHIE G EE, BTl DAD il
75 HBELL 190 nm R RISCRA . 4 20% 20
AT R, =SUERHR P, AERIRLF 5,
TEEA 10% LGN, BRI BRI ER, (HIETERL
K, REEEAL, TREEIERLEA 12%, S
HUERT, # DAD R ES RISl AE LU Sl 20
K=12:88.
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I3 A 1.4.1 T EIAREARSE 1+ 24 3. 4. 64 8.
10mL £ 10 mL FEHP, H20% 8 EREZE.
SRIG AP EERE 20 pL, MEwEmmAR, FHEERE S AN
HUHEATEIA T .
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B 1~10 g V0 Bl Y 0T AR AL R R 2R, (B 2
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Iy 9N y=242825x+13383 , R=0.9998 (n=7);
y=733453x-45929, R=1 (n=7).
23 FEMEEN

SPATHURESS 6 1, HXRTR VAR, e &=,
THE A AR 22 o

ZMEMTTEL, DAD A1 RID B3 24600 H1 7]
— R = SUERE S = 8: 0.17 mg/mL #10.18
mg/mL, B 6 YK RSD 43514 0.22%41 0.35%, 1t
BH PR e g 925 1) B S P 5L
2.4 JREMECE

R S mL B SR 9 40, AR5 43 AN 1.4.2
[ISCRARAES 13 24 3mL, ZRTIRAVELEE, i
AR, FEEEICE.

SRS, DAD RSl FARH vk 5 = &0k
BE )[R 2 ) 96.2% 102.1%- 100.0%, T3
99.5%, RSD=2.92%; RID il HAK Ah ik 5 =5
FEREI (ISR 3 ) 100.3%. 103.6%+ 98.1%, “F-¥J
100.6%, RSD=2.39%, FEHIFP 5 15 M HERAPEI BT -
2.5 LRI HBR

IS FRE R 10 mL, SR RGN 1.4.1 =&UERE
FREE RS 10 f5 )5 AR 0254 0.5. 1. 2.3 mL.
4. 5. 6. 8 mL, #LETIATEAIG, WE TR,
R R AR T AN BEAT B 73 B 193] HPLC-DAD
A HPLC-RID () n #% # & #h Z& 77 sl o
y=8739.3x-1017.8, R=0.9997 (n=7); y=23091x
R=0.9998 (n=7).
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