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Analysis of surveillance results of sodium cyclamate in five food categoriesin
Taizhou from 2010 to 2011
Chen xia

Jiangsu 225300, China)

(Taizhou Centers for Disease Control and Prevention, Taizhou

Abstract: Objective To understand the status of sodium cyclamate in food in Tanzhou, and provide scientific basis for
hygiene supervision. Methods 110 samples in five food categories were randomly collected from nine supermarkets and
thirty food stalls in Taizhou from 2010 to 2011. Sodium cyclamate content was determined according to GB/T 5009. 97—
2003. Results The overall detection rate was 72. 7% . The qualification rate of confects (52.9% ) was the lowest, while
the nut fruits were 100% qualified. Conclusion Sodium cyclamate was commonly used in sweet food in Taizhou, and the

overuse of sodium cyclamate was serious in confects. The supervision should be strengthened in order to protect the health

of consumers.
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Table 1  The detection rate and the passing rate of sodium cyclamate in food
e A iORITEAe W (g/kg) FEMH (g/kg) K% (%) BB AR (%) MR (g/ke)
B 17 13 0.01 ~6.94 2.53 76.5 9 52.9 1.0
rES 24 23 0.01 ~17.9 3.18 95.8 23 95.8 8.0
LB 35 23 0.01 ~2.82 0.77 65.7 28 80.0 0.65
JRF2H 18 13 0.01 ~1.44 0.78 72.2 18 100 2.0
IR 16 8 0.01 ~2.90 0.92 50.0 16 100 6.0
&t 110 80 72.7 94 85.5
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