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Determination of Sodium Cyclamate in Wine by GC-MS

LIN Chao, DUAN Jian-fa, LU Yi-na
(Shantou Entry-Exit Inspection and Quarantine Bureau, Shantou 515031, China)
Abstract: The method for determination of sodium cy clamic in wines was improved by investigating the sample treatment procedure and
adopting GC method. Sodium cyclamate showed good linear relations in the range from 1.0 mg/kg to 400 mg/kg, the recovery of the method
was between 93.0% and 107.6%. The precision (RSD) was less than 4%: This method was suitable for determination of sodium cyclamate in

wines with simp le treatment procedure, high precision and accuracy.
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Fig.1 TIC chromatogram of the derivatization product of

sodium cyclamate standard
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Fig.2 Mass spectrum (S IM) of cerivatization product of sodium

cyclamate standard

2.5  hdE 2R IR R

723



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.6

e FRAES KT, B E FEAE 1.0 mgkg~400
mo/kg WEETGHIN 2 REFRZMERC &R, WA 3. #@iTE
HHE IR A 1 mg/mL, s R 0.5
mg/kg.
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Fig.3 Linear regression standard curve of sodium cyclamate
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Table 1 Results of precision test for the method (n=8)
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Table 2 Results of recovery test for the method

meAREI(mgky) AJEAL(mgkg) M ALI(mgkg) L E %

0 9.38 93.8

10 122 131.3 93.0
223 2325 95.0

0 4772 954

50 122 1711 98.2
223 276.8 107.6

0 105.8 105.8

100 122 223.1 101.1
223 325.1 102.1

M e 28R F¥1E RSD
I(mg/kg) I(mgkg) 1%

H ot

#1123 120 123 124 121 118 115 117 | 122 169
#2216 211 222 231 231 226-218 217/ 223 3.33
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