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Abstract

We developed an analytical method for the simultaneous determination of six sweeteners such as saccharin sodium (Sa),
acesulfame potassium (AK), aspartame (APM), dulcin (Du), sucralose (SCR) and cyclamic acid (CY) in foods using liquid
chromatograph coupled with photo diode array and single mass spectrometric detectors (LC-PDA-MS). This method was based on
our previous study concerning determination of Sa, AK, APM, Du in foods using rapid dialysis technique for 1 hour. In this study,
the previous condition was also applied to SCR and CY. After the dialysis clean-up, the six sweeteners were separated on a phenyl
type HPLC column, and were detected by PDA for Sa, AK and Du, and by MS for SCR, CY and APM. Owing to the effective
clean-up and measurement system described above, SCR and CY were successfully determined without any additional treatment
such as solid phase extraction for SCR and derivatization for CY those had been required in some conventional method. The
analytical time of this method was about a half day for one sample. The recovery test of various foods after spiking six sweeteners
at 0.02 g/kg (CY: 0.01 g/kg) were 92.5 to 108.8% and the relative standard deviation ranged from 0.1 to 4.7%.
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