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Fast Qualitative Analysis and Accurate Quantitative Determination of Neotame in Wine by

High Performance Liquid Chromatography
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2. Department of Chemistry and Life Science, Hechi Universtiy, Yizhou

Abstract: A high performance liquid chromatography (HPLC) method for fast qualitative analysis and accurately
quantitative determination of artificial sweetener neotame in wine was developed. Neotame was qualitatively analyzed on
a Waters Nova-Pak C,5 column with an ultraviolet detector at 218 nm using acetonitrile: ion-pair reagent = 40:60 (V/V) as
the mobile phase, and the retention time of neotame was approximately 13.4 min. The contents of neotame in the suspected
samples were determined under gradient elution condition, and the retention time of neotame was approximately 15.9 min.
The detection limit of the developed method was 0.37 pg/mL, and the mean recovery rate for neotame in blank wine samples
with spiked standard was 99%—-101% with a relative standard deviation less than 1.0% (n = 5). This method is simple,
accurate and practical, and can save 50% time during the analysis of large number of samples.
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Fig.1 HPLC spectrum of neotame by mobile phase 1
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Table2  Correlation between neotame concentration and HPLC peak area
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Table3 Mean recovery rates and relative standard deviations for
neotame in blank wine samples with spiked standard

A SHHE (/L) Y P HIA R
(ug/mL) 1 2 3 4 5  (ng/mL) WFE/% W%

20.0 19.8 19.8 20.0 19.9 20.1 19.9 99.5 0.65
80.0 80.4 80.3 80.1 79.8 80.1 80.1 100.1 0.29
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