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Determination of Sodium Cyclamate in Seasoned Flour-made Foods by Gas Chromatography
LI Hong-yan
(Municipal Quality and Technology Supervision Inspection and Testing Center

Henan Kaifeng 475000 China)

Abstract: Objective To work out an approach of determining sodium cyclamate in seasoned flour-made foods by gas
chromatography. Method  Based on the mechanism and procedure of deriving sodium cyclamate the byproducts

generated was reduced by controlling the temperature in different procedures. Isooctane was used as an extractant. The
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solutions for six concentration points of the working curve were prepared and the chromatographic conditions were
optimized. The derived products of sodium cyclamate were detected by flame ionization detector (FID). Results The
peak areas of derivatives were in regular linear relationship (R> = 0.999 3) with the mass concentration of sodium
cyclamate within the scope of 0.02-3.0 mg/ml. The detection limit was 2 g and the RSD of peak area was less than
5.0% . The recoveries of standard addition were ranged from 90.2% to 99.3% . Conclusion The method is simple
rapid non-interference low cost high in sensitivity and accuracy and thus is suitable for detection and analysis of sodium
cyclamate in great quantities of seasoned flour-made food.
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N o 1-a. 4,
4
( 2.0 pl ) ( 1.0 wl )
(mV x min) (g/ke) (mV x min) (g/ke)
1 886755 0.53 1257926 0.58
2 683526 0. 44 967926 0. 46
3 352765 0.21 509286 0.24
4 496855 0.32 6879645 0.37
5 298675 0.24 479247 0.27
6 798612 0.50 1179624 0.58
7 18363 0.02 23926 0.03
8 378135 0.24 427026 0.29
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