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Development of Simple and Rapid Method using GC-MS
for the Determination of Sucralose

Akemi NAKAO:, Hiromi HIRONAKA:

Summary

Simple and rapid method using gaschromatography / mass spectrometry (GC-MS) for the determination
of sucralose in food was developed. Sample or extracts of sample were derived useing of trimetilsilyl
(TMS) agent and dilluted with etylacetate. This method could be completed in less than 180 minutes.
TMS-Sucralose calibration curve was linear in the concentration range 0.5-10ppm (R =0.999). The
detection limits was 2ppm. The recoveries of sucralose from juice and ramune were 104% and 96.2%

respectively , although from chewing gum was 64%.
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Table 1. Recoveries of Sucralose from Foods

food amount added Recovery% RSD
beverage 0.4g/Kg 104 11.7
ramune 1.8g/Kg 96 7.7
gum 2.6g/Kg 64 6.2
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Table 2. Results for Determination of Sucralose from Bever-
age
food sucralose(g/Kg)
Lactic acid beverage —
Coffee -

Calory control beverage 1 -
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Fig.2. Mass spectrum of TMS-sucralose



A) TMS~Sucralose standard

100

R mfRIRAE, 26, 2001

75

30+

254

23? 393

as

310
334

343

45 361

363
I3

0

2eo

ésu

L faa

so0

332,

‘310 ' d20 930

L

dao

........

de0

100?308 Maxinun Signal 83270 Hax fer Rup 85270

735

254

14
6.00 6.20 6.41 &

63 6.8

o ﬁ MWW
o o490 1 118G % 2 [+] & 1530 17460 .LB.I.D

L
?.06 7.27 7.51 7.793 7.9 8H.1E A.

B) TMS-Sucralose in Sample
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Fig.3. Mass spectrum and Chromatograms of A) TMS-Sucralose standard, B) TMS-Sucralose in Sample
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