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Abstract: To establish a high performance liquid chromatography (HPLC) method for determination content of Aspatame in tea
beverages ,20 pL samples were tested on athermo Cis column using 0.01 mol L% potassium dihydrogen phosphate and acetonitrile (40:60) as
mobile phase was with flow rate of 1.0 mL/min a 210nm.The results showed that Aspartame concentration had good liner relationship within
the range of 0~50 pg/mL (Y=52139X (0~50 pg/mL, R=0.9994). The average recovery was 100.3% with RSD of 0.33%.The method was

simple, fast, accurate, and precise, which could be used to determine content of aspartame in tea beverages.
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Table 1 The samples of tea beverages from markets
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Table 2 Precision experiment (n=6)
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Table 3 Relationship of concentration and peak area
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Table 4 Results of recovery ratio

LN 7 @i FHE RSD
E/mgL  ®/mgL  E/%  KEY% %
7.00 6.98 99.7
7.00 7.02 100.3
7.00 7.04 100.6

1000 1001  100.1
1000 1005 1005 1003  0.33
1000 10.04 1004
1300 1299  99.9
1300 1305 1004
1300 1310  100.8
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Table 5 Stability experiments
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Table 6 The content of Aspartame

Mo RIRME A E(mL) A%4AE/(mglL)
1 10.95 54.78
2 8.42 42.09
3 10.58 52.94
4 21.05 105.26
5 25.63 128.17
6 19.35 96.74
7 24.89 124.43
8 9.28 46.42
9 17.43 87.17
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Fig.1 HPLC chromatogram
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