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Sucralose standerd solution (5 pg/mL) 50 mL
Bond Elut ENV (1 g)
(Conditioned with 5 mL of methanol and 10 mL of water)

Wash the column with 10 mL of water, followed by
5 mL of 0.2 mol/L NaOH and 10 mL of water

Elute with 5 mL of methanol
Eluate
’ Concentrate of eluate by four different methods
Residue
Redissolve in 1 mL of water
Filtrate through membrane filter with a 0.45 pm pore size
HPLC

Fig. 1. Analytical Procedure of Sucralose
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Comparison of Various Methods for Column Eluate Concentration in the Analysis of Sucralose in Food

Tetsuya SHINDO, Yuki SADAMASU?, Yasukazu TANAKA®,
Akiko TOGAWA?, and Yoko UEMATSU*

Four methods for the concentration step of solid-phase extraction column eluate in sucralose analysis were compared in terms of
recovery and required time for concentration. The methods compared were as follows: 1) heating in aluminum block heater under
nitrogen stream at 60-90°C, 2) evaporation under reduced pressure at 40-80°C, 3) heating in water bath at 60-90°C, and 4)
heating on electric griddle at 180°C. Recoveries generally exceeded 90% using Methods (1) and (2) at any temperature. Within the
temperature used, the shortest time required for concentration was 43 minutes for Method (1) (at 90°C), whereas it was 6 minutes
by Method (2) (at 80°C). Recovery by Method (3) was less than 70% at 70°C, with 210 minutes of concentration time. Lowering
the temperature slightly increased recovery, but also increased the time required. Increasing the temperature decreased the time
required, but decreased recovery as well. Recovery by Method (4) was less than 30%. Method (1) would be preferable for a large
number of samples because 10-20 samples can be processed simultaneously, and the total required time would be reduced. Method
(2) would be preferable for a small number of samples because it required the shortest time for one sample among the 4 methods

tested.

Keywords: food, sucralose, concentration, aluminum block heater, vacuo, recovery rate, HPLC

*  Tokyo Metropolitan Institute of Public Health
3-24-1, Hyakunin-cho, Shinjuku-ku, Tokyo 169-0073 Japan
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