125 007G AN A DX L YK -] 42 5 A0 1 T E £ b = SR —

WA , 4

RBHEARL 7k

e R A DXy R K - TR 4 SR MR E B Hh = SR

AR e &t A8 ARM, Trs

(LEHMEMAFMBATZNER, LT 100029; 2. 4b 3 & & T &6 #0,x 100013;
BLEHERAFAFR T EFR, T 100069; 4. A THK & K F A XEF,x  100083)

i E:BHN AsARL@ERFLR-MBENENZRSE P ZAEEG Tk, Hik HEABLKRR, &
WM EFRAERE,ARBERERLELME (50 pm x60.2 cm) K 4 & 42,3 mmol/L 3,5-= #F L XK Vit +
10 mmol/L B 82 44 + 12 mmol/L & & A4 (pH =12.58) +0.5 mmol/L + x4 & = W 8404 b 5 B £ o7 & s 4 Ml ok
K200 nm, 5 B8 E -20 kV, RARES@RIMFERFTEZET, R FEAHBRA 10 mg/L, £ TR A4 30 mg/L,
LML E A 30 ~300 mg/L, &K AR £ 4 r=0.999 1, 1&.F.& 3 MR ZKRE (40,60 Z 80 mg/L) &4 ha A =)l & 5 51
% 108. 1% .102. 6% 103.5% , A8 st 47 Ai 4 £ (RSD) 5 # A 1.3% 1.3% B 1.0% , 7 ik #5 EHEH 2.0% , 45i  A#F
R A ERERFL20min ZARPTEREZ[AEEAGESZ LM (FAFL6 min, 5 13 min) , FAT 5HLL M4
WAL R ALETERPEEGSE, LRAAAEREALET Y  ERATERESTRER T ZREEGEN,

KB : GREmPRF Rk, 488 MBEIN R 3,5-ZHEXTR,; RHANA,; R8s
FES%KE R155;0614 XHERARERD A XEHE . 1004-8456(2016)01-0065-05
DOI:10. 13590/j. cjth. 2016. 01. 015

Determination of sucralose in foods by capillary zone electrophoresis with indirect ultraviolet detection
CHEN Tong, JU Zhao-han, LI Jiang, ZHAO Shan, DING Xiao-jing
(Beijing Anzhen Hospital Affiliated to Capital Medical University, Beijing 100029, China)

Abstract: Objective To develop a new method for the determination of sucralose in foods by capillary zone

electrophoresis with indirect ultraviolet detection. Methods  Samples were extracted with ultrapure water and then
centrifuged. The separation was carried out using an uncoated fused-silica capillary. The separation buffer consisted of
3 mmol/L 3,5-dinitrobenzoic acid, 10 mmol/L sodium phosphate, 12 mmol/L sodium hydroxide ( pH = 12.58) and
0.5 mmol/L hexadecyltrimethylammonium bromide. The separation voltage was —20 kV and the detection wavelength was
200 nm. Quantification was made by external calibration between the corrected peak areas and the concentrations of
sucralose. Results The limit of detection and limit of quantitation were 10 and 30 mg/L, respectively. The linear range
between the corrected peak area and the concentration was from 30 to 300 mg/L with a correlation coefficient of 0. 999 1.
The average spiked recoveries of five replicates at three levels (40, 60 and 80 mg/L) were 108.1% , 102.6% and
103. 5% with relative standard deviations of 1.3% , 1.3% and 1.0% , respectively. The precision of the method was
2.0% . Conclusion The method is simple with minimal sample and reagent consumption. The analysis could be
completed within 20 min (6 min for rinsing and 14 min for separation). Sucralose could be baseline separated from sucrose
with similar structure. Five kinds of food samples (a total of eight) were analyzed by the current method. No sample was
found to exceed the permitted level.

Key words: High performance capillary zone electrophoresis; sucralose; indirect ultraviolet detection; 3,5-

dinitrobenzoic acid; food additive; food safety
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Figure 1  Effects of the concentration of 3,5-dinitrobenzoic

acid on the separation of sucralose and sucrose
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Figure 3 Effects of the concentration of sodium hydroxide

on the separation of sucralose and sucrose
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Table 1  Results of the method recovery test
sk 7 (mg/L) -2 Il Yl R/ % RSD/ %
40 108. 1 1.3
60 102. 6 1.3
80 103.5 1.0
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Establishment of a method for the simultaneous and rapid detection of 17 pesticide

residues in animal derived foods using on-line GPC-GC-MS
LV Fei, LI Hua-dong, YE Ying, ZHUO Xiao-juan, ZHU Shi-kang, HUANG Gang

( Comprehensive Technology Center of Huizhou Entry-Exit Inspection and Quarantine Bureau ,

Guangdong Huizhou 516006, China)

Abstract: Objective  To establish an on-line GPC-GC-MS analytic method to determine 17 pesticide residues

simultaneously and rapidly in animal derived foods including pork, egg, milk and fat. Methods The pesticide residues
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