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Detection of sodium cyclamate in food by capillary column gas chromatography

Qi Huiping, Lii Jianming, Wang Xiangchun, Liu Xiaoxia

(Taiyuan Center for Disease Control and Prevention, Shanxi Taiyuan 030001, China)

Abstract: Objective To detect sodium cyclamate in food by gas chromatography method. Methods Sodium cyclamate

was reacted with nitrite in sulfuric acid medium, the generated cyclohexanol nitrate was separated by large-diameter

capillary column DM-FFAP (30m x 0.53 mm x 0.5 pm), and detected by GC-FID. Results

The linear range was

0.010-2.0 mg/ml (r = 0.999 9), the relative standard deviation was 3.2% -6. 1% , and the recovery was 90.0% -

105.2% . Conclusion

cyclamate in food.
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The method is simple, rapid, accurate and more reliable for the determination of sodium
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Figure 1  Gas chromatogram of sodium cyclamate
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Table 1 Results of precision tests(n = 9)
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3 e B 1.0 0.98 0. 031 3.2
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Table 2 Recovery of sodium cyclamate (n=6)
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Test ractopamine with the method of time-resolved fluoroimmunoassay
Wang Chao, Li Zhixiong, Lin Guanfeng, Wu Yingsong
(Da An Gene Co., Ltd. of Sun Yat-sen University, Guangdong Guangzhou 510663, China)

Abstract: Objective To test ractopamine with the method of time-resolved fluoroimmunoassay ( TRFIA) for the
determination of. Methods RAC-BSA was coated by physical adsorption onto a 96 well microtitre plate, which was then
competed with RAC in the sample for limited quantity of anti-RAC antibody labeled by Eu’*. Ractopamine in urine could
be determined by direct competition method. Results The assay sensitivity of the method was 0. 01ng/ml. The correlation
coefficient of dose-response curve was 0.998 5. The recovery rate was 91.6% -110.0% . The cross reaction with
dobutamine, isoxsuprine, salmeterol, fenoterol, clenbuterol, terbutaline and salbutamol was less than 0.8% , 0.1% ,
0.1% , 0.05% , 0.01% , 0.01% and 0.01% , respectively. The variation coefficient of intra-assay was 2. 38% -3. 90% .
The variation coefficient of inter-assay was 3. 68% -5.43% . Compared with the imported RAC-ELISA kit, the correlation
coefficient of the determined results was 0. 928. Conclusion Compared with ELISA | the time-resolved fluoroimmunoassay

for ractopamine offered higher sensitivity and good stability, and had a good prospect for application.

Key words: Ractopamine; time-resolved fluoroimmunoassay; immunoassay; urine; food safety
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