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Abstract: [Objective]This study aimed to investigate the usage of sodium cyclamate in beverages and flavored
fermented milk through market research. The study compared and analyzed the new and old national standards for
the determination of sodium cyclamate content using gas chromatography, and summarized the test precautions to
provide reference for inspectors.[Method]This study conducted a market survey in Jining District, Ulanqab City,
Inner Mongolia Autonomous Region, using gas chromatography to determine the sodium cyclamate content.To
explore the impact of storage conditions on the stability of sodium cyclamate, the changes in sodium cyclamate
content in samples under normal temperature and refrigeration conditions were measured and compared.[Result]
Market research has found that about 37% of flavored fermented milk contains sweeteners. Approximately 47% of
beverages contained sweeteners, with sodium cyclamate usage accounting for the third. There was no significant
difference in the detection results of the new and old national standards. The highest detected value was 0.509 g/kg,
and all tested samples were qualified. After 14 days of storage at normal temperature and refrigeration conditions,
the detection values of the tested liquid changed slightly, with the maximum coefficient of variation being only
2.13%, and there was no significant difference between the two storage conditions (P>0.05) .[Conclusion]The
new national standard simplifies the operation steps, shortens the detection time, and reduces the requirements for
inspectors, providing a good example for the update of similar standards.The tested liquid can be stored stably for
14 days, and there was no significant difference in storage conditions at normal temperature and refrigeration,
providing a reference for the daily detection of sodium cyclamate content in beverages.

Keywords: sodium cyclamate; gas chromatography; sweetener; standard
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Table 2 Statistical Results of Sodium Cyclamate Usage in Beverages
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Table 3 Comparison of Test Results between New and Old National Standards
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B (glkg) SEE (ghkg) FE (%) H D S (ghkg) % (gkg) E (%) B ()
1 0.390 0.373 45 2 17 0.260 0.241 7.6 2
2 0.186 0.168 10.2 3 18 0.275 0.249 9.9 1
3 0.497 0.481 3.3 1 19 0.269 0.252 6.5 1
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Table 4 Statistical Results of Sodium Cyclamate Content in Beverages
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Table 5 Changes in Sodium Cyclamate Content in Beverages

. . 0d 1d 2d 3d 5d 7d 14d BREH o

P ORA SER

RS (g/kg) (g/kg) (g/kg) (g/kg) (g/kg) (g/kg) (g/kg) (%) F Bk
WiR o 0.160 0.164 0.165 0.161 0.162 0.163 0.155

9 1.58 0542 0477
TR / 0.162 0.161 0.162 0.165 0.162 0.163
iR 0.083 0.082 0.079 0.081 0.080 0.081 0.080
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Table 6 Changes in Peak Area Ratio of Cyclohexanol Unit: %

s IRES 0d 1d 2d 3d 5d 7d 14d
0 Wi 103 129 193 197 136 205 157 169 183 200 209 218 264 272
A / 158 371 21.1 221 226 226 197 200 174 171 159 172
. W 63 78 128 138 145 138 176 178 177 187 221 217 281 263
S / 232 169 228 247 187 142 219 164 234 186 255 19.1
5 W 66 54 507 580 633 691 692 758 812 846 879 904 1000 96.4
A / 100.0 100.0 266 444 167 100.0 209  100.0 266 100.0 35.6 100.0
20 W 145 134 231 255 230 283 198 107 206 148 231 190 295 30.6
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TR / 9.6 9.0 86 100 104 107 9.8 9.8 9.0 102 103 103
31%ﬁ82 79 92 9.1 8.8 9.2 9.8 104 119 112 126 149 174
R / 8.4 8.2 7.8 8.2 8.3 8.4 7.9 8.2 80 86 9.1
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