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Uncertainty evaluation of determination of sodium cyclamate in candied
fruit by gas chromatography
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ABSTRACT: Objective To evaluate the uncertainty of determination of sodium cyclamate content in candied fruit
by gas chromatography. Methods The mathematical model of uncertainty was established, and the content of
sodium cyclamate in candied fruit was determined by gas chromatography method according to GB 5009.97-2016
Determination of sodium cyclamate in food. The main sources of measurement uncertainty were analyzed and the
components of each standard uncertainty were evaluated. Results In the determination of sodium cyclamate in
candied fruit, when the sodium cyclamate content of the sample was 8.91 g/kg, the expansion uncertainty was
0.631 g/kg (k=2), and the result was expressed as (8.9+0.6) g/kg. Conclusion This study graspe the factors
introducing uncertainty, and the accuracy of measurement can be improved by reducing the controllable uncertainty.
The quality control method can be used for reasonable reflecting the reliability of the measurement results.
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Table 3 Sodium cyclamate working curve measurement results
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Table 4 Test results of sodium cyclamate spike test in samples
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Table 5 Results of each uncertainty components
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