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Simultaneous determination of four synthetic food sweeteners in yellow wine by high —
performance liquid chromatography

XU Ai —ping' Yu Lu' GU Jian — hua' JIN Mi - cong’
(1. Ninghai Center for Disease Control and Prevention Ninghai 315600 China; 2. Ningbo Center for Disease Control and Pre—
vention Ningbo 315000 China)

Abstract  Objective: To establish an assay for the simultaneous analysis of four synthetic food sweeteners such as saccharin
sodium ( SA) acesulfame potasslum ( AK) aspartame ( ASP) and dulcin ( DUL) in yellow wine by high — performance liquid
chromatography. Methods: After the sample was removed ethanol and decolorized the sweeteners were separated on a C,4 col—
umn by a mobile phase consisting of ammonium acetate — acetate acid ( 0. 02 mol/L. pH =5.5) /methanol in gradient elution.
Detection was carried out by an ultraviolet detector at 230 nm. Results: Calibration curves of ASP and DUL were linear within the
range of 0.05 mg/L ~10.0 mg/L SA and AK were linear within the range of 0.25 mg/L ~50.0 mg/L with correlation coeffi—
cients of more than 0.999. The limits of quantification ( LOQ) were between 0.6 mg/kg ~4.0 mg/kg. The extraction recoveries
were between 84% ~99% and the RSDs were between 1.4% ~4.7% . Conclusion: This method is simple sensitive and ac—
curate and which was suitable for monitoring the four synthetic food sweeteners residues in yellow wine.
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