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Determination of Sodium Cyclamate in Flavored-Beverage by HPLC
Su Jian-guo
Huai An Institute of Supervision and Inspection on Product Quality (Huai’an 223001)

Abstract A HPLC method is proposed for the determination of flavored-beverage, use hypochlorous
acid derivative.The separation was achieved within 7 min by using a AQ-C18 column (250mmx4.6mm,
Ultimate) with 0.02 mol/L NH,Ac-methanol (90 : 10) as mobile phase and column temperature was 25C,
lastly detected at 314nm through a photo-diode array detector. The average recoveries for real samples
ranged from 99.6%~100.4%. The relative standard deviation is less than 0.73%. The method is rapid and
accurate.
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Using Multiple PCR to Detect Hazelnut Allergens in Food
Wang Shou-fa', Chao Qiang-guo®, Ge Yu?>, Ke Yan-na'

1. East China University of Science and Technology (Shanghai 200237); 2. Shanghai Institute of
Quality Inspection and Technical Research (Shanghai 200233)

Abstract A suitable multiple PCR method was developed for the detection of hazelnut cytosolic
phosphoglucose isomerase, hazelnut major allergen Cor a 1 and Cor a 8. The results of multiple PCR were
analyzed by agarose gel electrophoresis and Gel Doc XR system. With this method, the specific turned
out to be very good and the detection limit could reach 10 ng/uL, besides this, the components of reaction
system didn’t show cross interference. Confirmed by the results of sequencing, the three PCR products
showed high consistent with the target gene, and the result of real samples detection were also very good.
This method is suitable for detection of the component of hazelnut and the main allergens of hazelnut.
Keywords hazelnut; corylus heterophylla; cytosolic phosphoglucose isomerase; Cor a 1; Cor a 8;

multiple PCR
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