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Abstract

In this research, one of the aims was to study
methods of analysis of three artificial sweetehers, namely,
saccharin, cyclamate and dulein by gas—iiquid chromatography.
Tt was found that dulcin could be directly analysed whereas
cyclamate needed to be converted to cyclohexene by reacting
with sodium nitrite in the presense of sulfuric acid ~ while
saccharin needed to be converted to N-methyl saccharin by the
reaction with dimethyl-sulfate in acetone solution prior *to
the analysis., In the analysis, a column packed with 10 % DC
200 on (thromosorb WHP was employed with a flame ionization
detector (FID) system. The efficiency of the GLC column was
maximised by using an optimum carrier gas fleow rate which was
obtained experimentally via the use of the van Deemter equa=-
tion. This gas-liquid chromatographic technique was applied

to the determination of artificial sweeteners in food samples.




Extraction of artificial sweeteners in food samples was attempted
by using ethyl acetate as solvent and the extracts were qualita-
tively analysed by thin-layer chromatography (TLC) and quantita-
tively analysed by gas-liquid chromatography using methgl palmi-
tate ag internal standard, Analysis of 17 food gamples collec -

ted from various sources in Chiang Mai indicated that saccharin

was present in 12 samples but no artificial sweetenors werefound

in the other 5 samples, The amounts of saccharin found in the
food samples were in the ranges of 3,45-130 mg. /100 cm3 in the
cage of liquid samples and 0,01-0,13 % w/w in the case of solid
samples, By this method, the relative standard deviatioﬁ wag found
to be 2.48 while the percent recovery was in the range of 93,72-

101,15 % for liquid food samples studied in this research,




