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Determination of sodium cyclamate in wine by UPLC-MS/MS
Xiao Jing, Fang Congrong, Yang Dajin, Wang Zifei, Liu Yujie
(China National Cetter for Food Safety Risk Assessment, Beijing 100022)

Abstract; Objective A comprehensive analytical method based on UPLC-MS/MS was established for determination of

™

sodium cyclamate in 30 wine samples from markets. Methods UPLC separation was performed on an Acquity UPLC
BEH C; column (2.1 mm x 100 mm, 1.7 wm) with methanol-0. 1% acetic acid (90 + 10) as mobile phase. Triple-
quadrupole mass spectrometry analyzer was used for the qualitative and quantitative analysis. Results  The limit of
detection of sodium cyclamate was 10 pwg/L. The recoveries of Sodium cyclamate were 75.0% —105% , and the RSD was
10.5% -12.1% . Among 30 wine samples, 13 samples were found to contain sodium cyclamate, whose level was 0. 027 —

891 pg/ml. Conclusion The method is simple with high sensitivity and selectivity and suitable for the determination of

sodium cyclamate in wine. The results indicated the presence of abuse of sodium cyclamate.
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a The CID and the extracted ion chromatogram of
standard sample.
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Figure 1

The CID and the extracted ion chromatogram of standard sample and wine sample



