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Method Development and Validation for Determination of Sucralose in Soft drinks by UPLC-ELSD
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Abstract

Sucralose is approved for use as new sweetener in foods and soft drinks, according to the Notification of the Ministry
of Public Health (N0.381) B.E.2559. The amount permitted depends on food types. This analytical method for determining
sucralose in soft drinks by UPLC-ELSD is developed by Bureau of Quality and Safety of Food based on the existing method
using HPLC-ELSD. The gradient system and ELSD condition were adjusted to obtain the shorter retention time and suitable
ELSD condition. Sucralose was extracted by buffer solution (pH 4.5), cleaned up and purified with solid phase extraction.
Sucralose was separated in less than 3.5 min on a C,; analytical column (3.0 x 100 mm, 1.7 pm) with gradient elution
programming of methanol, buffer and acetone. The method can separate the other sweeteners without interfering sucralose.
The method was validated in instant coffee mix (3 in 1). The results are shown as follows, linearity of the calibration curve was
obtained in range 50-1000 mg/kg with the coefficient of determination (Rz) more than 0.9990, Limit of detection (LOD) and Limit
of quantitation (LOQ) were 25 and 50 mg/kg, respectively. The accuracy expressed as mean of %recovery added at the level
50, 400 and 1,000 mg/kg were 97.5, 96.0 and 100.8% respectively, with precision (%RSD) 1.4, 0.6 and 1.1%, respectively.
This study suggested that this method is rapid, accurate, reliable and suitable for determining sucralose in soft drinks.
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