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Thermal Decomposition of Sucralose
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Abstract: The thermal decomposition of sucralose was measured using TG-DSC-FTIR hyphenated tech-
niques under air flow and nitrogen flow. The result shows that the thermal process contains four stages.
The first stage is endothermic, and the others are exothermic. The fourth stage has different reaction
mechanism between under air flow and under nitrogen flow. FTIR analysis indicates that degradation of
sucrolose cooked at high temperature does not produce poisonous material.
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Fig. 1 Structure of sucralose
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Fig.2 TG and DTG curves of sucralose under nitrogen flow
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Fig.3 TG and DTG curves of sucralose under air flow
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flow and under nitrogen flow
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Fig. 5 The FTIR spectra of evolved gas corresponding to

various heating time under air flow
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Fig. 6 The FTIR spectra of evolved gas corresponding to

various heating time under nitrogen flow
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Fig. 8 IR absorption intensity -t curves of evolved

gas HCl, H,0 and CO,under nitrogen flow
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