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Table 1 Recoveries and relative standard deviations ( RSDs)

of sucralose in different samples

S5 BESARR BIKR/ (mg - kg™') CFHIIMCR/%  RSD/%

4 83.2 5.7
1 i 100 91.3 4.3
250 95.4 4.1
4 84.6 6.3
2 i 100 92.8 4.9
250 93.5 5.3
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Fig.2  Chromatogram of spiked blank sample
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Table 2 The content and recovery of sucralose

in the same sample

g B T 5 &R/ (mg - kg ™) s R/ %
1 38.5 85.1
2 36.6 88.5
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Determination of sucralose in soy sauce and sauce products using QuEChERS
extraction and high-performance liquid chromatography

SONG Jia, LI Jinging, LI Cong, ZHOU Yong, HUANG Cuili, QI Yan"

( Guangdong Testing Institute of Product Quality Supervision, China National Quality Supervision and

Testing Center for Foods ( Guangdong) , Foshan 528300, China)

ABSTRACT This study established a method based on QUEChERS extraction and HPLC to determine sucralose in
soy sauce and sauce products. The samples were extracted with acetonitrile by improved QuEChERS method, followed
by C,; column separation using acetonitrile and water as the mobile phase. The samples were detected by HPLC cou-
pled with an evaporative light-scattering detector. A good linearity was obtained in the range of 20 —1 500 pwg/mL su-
cralose with correlation coefficients (r°) greater than 0.99. Moreover, the mean recovery rate was 83.2% —95.4% ,
the RSD was 4.1% —-6.3% , the limits of detection (LOD) and quantitation (LOQ) were 1 mg/kg and 3 mg/kg, re-
spectively. This method was simple, rapid, accurate and reliable, therefore, it is suitable for rapid determination of
sucralose in soy sauce and sauce products.

Key words QuEChERS; soy sauce and sauce products; sucralose; evaporative light-scattering detector

232 | 2019 Vol. 45 No. 14 (Total 386)






