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Determination of Sucralose in Soy Sauce and Soybean Paste

ZHANG Wei-qing, ZHANG Yu-ting, CAO Jin, ZHANG Qing-sheng

(Institute for Food and Cosmetics Control, National Institutes for Food and Drug Control, Beijing 100050, China)

Abstract: An optimized method was established for the quantitative determination of sucralose in soy sauce and
soybean paste. The optimal conditions were established for sample pretreatment and evaporative light scattering
detection. The method was experimental validated. The linear range was 0.08 to 0.8 mg/mL (R> = 0.9994). The
recoveries of sucralose were in the range of 85.2%—-108.8% with relative standard deviations (n = 6) of 1.77%-3.56%,
and the limit of detection of 0.6 mg/kg. Among 193 samples of soy sauce and soybean paste randomly purchased from
the market, sucralose was detected in all samples labeled as containing sucralose while those labeled as no sucralose
were below the detection limit. In addition, all the 193 samples were below the maximum concentration limit stipulated
in the national standard.
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Fig.1  HPLC profile of sucralose standard
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Table2  Average recoveries of sucralose from spiked samples
AR ARME(gke) MARER/mg  WEfimg  FR%

KT 0.000 0.295 0.287 973

i1 KT 0.000 0.394 0.368 934
HkF 0.000 0.492 0419 852

RKF 0.000 0.295 0.296 1003

-2 K 0.000 0.394 0369 93.7
FkF 0.000 0492 0448 91.0
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SIS 0.000 0492 0.444 90.2

KT 0.000 0295 0321 108.8
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Y SR 0.000 0492 0422 85.8
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