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Determination of Saccharin Sodium in Foods.

Tomoko NAGATA, Fumio MIYAMOTO and Masanobu SAEKI
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Sample 20g
«~C. HC1 3ml
«~Celite 545 10g
Extracted with C,HsOC.Hs
Was.hed| with 1% HCI Saturated ether.
Extracted with 2% NaHCO,; 10mlx2
|<added 5% KMnO,
Standed for 15min at room temperature
|4—2% Hydroxylamine Hydrochloride
discolor
«<Zn powder 2g
«<C. HCl 3ml
in boiled waterbath 30min
Reduct
j<~H.O
50ml (I) test Solution

measured ultraviolet adsorption detector

“——— 255~280nm

Extracted with CH;COOC,.Hs 50mlx2
dry

<~C,H;OH
10ml (II) test solution

measured U. V.

Fig.1. Flow sheet for determination of

Saccharin sodium.
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Table.1. Comparison of extructive effect of
Saccharin Sodium in Foods between

Direct methode and Dialysis methode.

Sample Direct methode Dialysis methode
Tsukudani(fish) 63.2 (ppm) 78.4 (ppm)
Tsumire 123.5 88.3
Gelatin 38.2 23.5
Unmqame, 2546 255.0
Pickles 184.7 176.5
Cheese cake 32.4 33.7
Pan cake 44.1 39.2
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Fig.2. U. V. absorption spectra of

1,2 —benz—isothiazoline—1,1 —dioxide.
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Fig.3. Changes of base peak heights by adding 5%
KMnO, Oxidation time 30min at room
temperature.

Sample : Soy—sauce.
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Fig.4 Effect of oxidation time
59%KMnO, 3mf added at room temperature
Sample : Soy-Sauce.
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Fig.5 Calibration Curve of Saccharin Sodium.
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Table. 2 Recovery of Saccharin Sodium
in Foods
Direct methode Dialysis methode
Sample added added added  added
200(ppm) ~ 200(ppm)  200(ppm)  40(ppm)
Soy-Sauce 92.5(%) 91.9(%) 82.7(%) 90.1(%)
Sauce 97.0 100.0 99.4 91.4
Sherbet 92.0 90.0 82.7 89.7
Ice cream 100.0 84.2 89.7 93.8
iﬁz:ﬁmmy 90.0  93.3  90.7  95.5
Jam 92.0 90.7 93.3 94.9
Peanut butter 89.0 88.9 82.0 84.9
Sausage 81.0 87.5 86.7 90.6
Pickles 95.5 89.5 82.7 93.8
Miso 97.0 92.2 93.4 92.9
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