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ABSTRACT: Objective Saccharin sodium and possible remaining maleid imcbeverages were detected
by high performance ion mobility spectrometry wilirect electrospray ionization (ESI-HPIMSYlethods

By adding saccharin sodium and maleic acid starsdstth beverages to simulate real situation, theetages
were diluted, filtered, samples and injected intSldirectly. Results The research showed that the sensitiv-
ity of the instrument for saccharin sodium and ritaéeid could reach 18 with detection of minimum stand-
ard 0.1 ngiL, therelative standard deviation (RSD) of 6 paralleladatas in the range of 5.6%~7.2%, with
linear correlation coefficient€>0.99. The single detection time was less than. Ibsclusion This method
can achieve a rapid analysis of sodium sacchadrtrate maleic acid.
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Fig. 2 The response of sodium saccharin and stdraave
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