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Abstract: The possibility of sucralose and lugduname electrochemical determination in beverages has 

been analyzed for the first time from a theoretical point of view. It has been shown that the 

electrochemical determination of sucralose and lugduname may be carried out efficiently by an anodic 

process due to the presence of electroactive groups in both substances despite the hybrid mechanism 

for lugdunam electrooxidation. The stability analysis of the system from the steady-state formation and 

maintenance point of view confirms that the neutral or mildly acidic medium is favorable for the 

determination of both sweeteners. 

Keywords: sucralose; lugdunam; cobalt (III) oxyhydroxide; conducting polymer; electrochemical 

sensor; stable steady-state  

© 2024 by the authors. This article is an open-access article distributed under the terms and conditions of the Creative 

Commons Attribution (CC BY) license (https://creativecommons.org/licenses/by/4.0/). 

1. Introduction 

Lugduname (Fig. 1) is one of the sweetest substances in the world [1]. It is estimated 

to be up to 300000 (three hundred thousand) times as sweet as common sugar, 37,5 times as 

sweet as neotame, the sweetest sugar substitute currently in widespread use, 300 times as sweet 
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as sucralose, and 600 times as saccharine. It was developed by the Université de Lyon (France) 

in 1996, and its name is derived from the Latin name of the city (Lugdunum). It is a part of the 

family of the guanidine derivatives of acetic acid, which are found to be potent sweeteners. It 

is also used to study animal taste responses [2].  

 
Figure 1. Lugduname. 

It is limitedly used as a sweetener, as its toxicity essays have not been finished yet. 

Moreover, it contains toxic groups, like nitrile [3,4], the toxicity of which is dose-related. 

Therefore, developing a method for lugduname determination is actually [5], and 

electrochemical methods could provide a good service.  

Adding two or more sweeteners to the beverage is frequently used to obtain certain taste 

combinations and/or mimic the real taste of certain beverage components. In this aspect, using 

lugduname and sucralose together in perspective would become very widespread in regulating 

the organoleptic properties of beverages and pharmaceutical forms.  

 
Figure 2. Sucralose. 

As for sucralose [6 – 8] (Fig. 2), it is an extremely stable artificial sweetener up to 1000 

times as sweet as common sugar. Its effects on human and animal organisms haven´t been 

completely studied yet. Moreover, being hardly metabolized, it is accumulated in the 

environment. A recent 2023-dated study has shown that the use of sucralose by pregnant 

women can influence the neonates´ gut microbiota [9]. Also, the organisms capable of 

metabolizing it transform sucralose transform it into toxic chloroorganic derivatives like 

dioxines and tetrachlorodibenzofurans. 

https://doi.org/10.33263/LIANBS134.192
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Moreover, lugduname metabolism in the presence of sucralose may become altered, 

which may provoke adverse effects. For this and other reasons, the development of the methods 

of determining lugduname and sucralose is actual.  

Both substances are electroactive, both anodic and cathodic processes applicable to 

them. In the case of anodic oxidation, cobalt (III) oxyhydroxide [13 – 15] may be used as an 

efficient electrode modifier for this purpose. CoO/CoO(OH) and CoO(OH)/CoO2 redox pairs 

may be used for this process. To stabilize the modifier, it is inserted into a conducting polymer 

matrix, acting also as a mediator.  

Nevertheless, if sucralose is oxidized by a relatively simple mechanism[16–17], 

lugduname may be oxidized in different manners, including electropolymerization [18]. For 

this and other reasons, the a priori theoretical investigation, aimed to analyze the behavior of 

the electroanalytical system with sucralose and lugdunam electrochemical determination from 

the mechanical point of view, including the comparison to the similar processes [16–21], is 

necessary and this is the goal of the present study.  

2. Materials and Methods 

The composite material of conducting polymer with cobalt (III) oxyhydroxide may be 

obtained chemically or electrochemically, realizing it via the one-pot technique or in different 

stages. One of the typical manners to obtain it is to electropolymerize the monomer in the 

presence of the Co(II) salt as an additive to the background electrolyte.  

Being oxidized by CoO(OH) lugduname will be transformed by three scenarios, 

including the nitrile group oxidation, heterocyclization, and electropolymerization (Fig. 3), 

whereas sucralose will be oxidized by the only hydroxymethyl group in its composition (Fig. 

4). 

 
Figure 3. The scheme of the electroanalytical process. 

CoO(OH)
CoO

Electropolymerization

https://doi.org/10.33263/LIANBS134.192
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Figure 4. Sucralose CoO(OH)-assisted electroanalytical process. 

So, taking into account the above-cited statements and accepting certain assumptions 

[16–21], we describe the behavior of this system by a trivariant equation-set (1):  

{
 
 

 
 
𝑑𝑙

𝑑𝑡
=

2

𝛿
(
𝐿

𝛿
(𝑙0 − 𝑙) − 𝑟𝑑 − 𝑟𝑐 − 𝑟𝑝)

𝑑𝑠

𝑑𝑡
=

2

𝛿
(
𝑆

𝛿
(𝑠0 − 𝑠) − 𝑟𝑠)

𝑑𝑐

𝑑𝑡
=

1

𝐶
(𝑟𝑑 + 𝑟𝑐 + 𝑟𝑝 + 𝑟𝑠 − 𝑟𝑂)

                                    (1) 

in which l and s are lugduname and sucralose pre-surface concentrations, l0 and s0 are 

their bulk concentrations, L and S are their diffusion coefficients, c is the cobalt (II) oxide 

surface coverage degree, C is its maximal matrix concentration, and the parameters r stand 

for the correspondent reaction rates, calculated as (2–6): 

𝑟𝑑 = 𝑘𝑑𝑙(1 − 𝑐) exp(−𝑎𝑙)                                      (2) 

𝑟𝑐 = 𝑘𝑐𝑙(1 − 𝑐)
2 exp(−𝑎𝑙)                                      (3) 

𝑟𝑝 = 𝑘𝑝𝑙
𝑥(1 − 𝑐)𝑦 exp(−𝑎𝑙) exp(−𝑏𝑙)                  (4) 

𝑟𝑠 = 𝑘𝑠𝑠(1 − 𝑐)
2                                                      (5) 

𝑟𝑂 = 𝑘𝑂𝑐 exp (
𝐹𝜑0

𝑅𝑇
)                                                  (6) 

Herein, the parameters k are the correspondent reaction rate constants, and parameter a 

describes the double electric layer (DEL) impact of the lugdunam ionic forms transformations 

in micromolecular scenarios (7) 

 

𝑎 {
= 0, 𝑖𝑓 𝑝𝐻 ≤ 7
≠ 0, 𝑖𝑓 𝑝𝐻 > 7

                                                     (7) 

b is the parameter describing the DEL influence of the ionic forms transformations 

during the polymer chain growth, and it isn´t equal to nil in each pH, depending on the 

polymerization mechanism, typical for lugdunam in different conditions, F is the Faraday 

number, R is the universal gas constant, T is the absolute temperature and 𝜑0is the potential 

slope related to the zero-charge potential. 

CoO(OH)
CoO
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In general, this system will resemble perillartine and sucralose. Nonetheless, the 

polymerization scenario is present, and it will have a strong impact on the system's stability. 

Either way, the electroanalytical process is considered efficient, as shown below.  

3. Results and Discussion 

Analyzing the equation-set (1) using linear stability theory, we investigate the behavior 

for CoO(OH)-assisted electrochemical determination of sucralose and perillartine in beverages 

in a neutral medium, we expose the steady-state stability Jacobian members as (8): 

(

𝑎11 𝑎12 𝑎13
𝑎21 𝑎22 𝑎23
𝑎31 𝑎32 𝑎33

)                                                         (8) 

wherein: 

𝑎11 =
2

𝛿
(−

𝐿

𝛿
− 𝑘𝑑(1 − 𝑐) exp(−𝑎𝑙) + 𝑎𝑘𝑑𝑙(1 − 𝑐) exp(−𝑎𝑙) − 𝑘𝑐(1 − 𝑐)

2 exp(−𝑎𝑙) +

𝑎𝑘𝑐𝑙(1 − 𝑐)
2 exp(−𝑎𝑙) − 𝑥𝑘𝑝𝑙

𝑥−1(1 − 𝑐)𝑦 exp(−𝑎𝑙) exp(−𝑏𝑙) + (𝑎 + 𝑏)𝑘𝑝𝑙
𝑥(1 −

𝑐)𝑦 exp(−𝑎𝑙) exp(−𝑏𝑙))                                                                          (9) 

𝑎12 = 0                                                                     (10) 

𝑎13 =
2

𝛿
(𝑘𝑑𝑙 exp(−𝑎𝑙) + 2𝑘𝑐𝑙(1 − 𝑐) exp(−𝑎𝑙) + 𝑦𝑘𝑝𝑙

𝑥(1 − 𝑐)𝑦−1 exp(−𝑎𝑙) exp(−𝑏𝑙))         

(11) 

𝑎21 = 0                                                                   (12) 

𝑎22 =
2

𝛿
(−

𝑆

𝛿
− 𝑘𝑠(1 − 𝑐)

2)                                  (13) 

𝑎23 =
2

𝛿
(2𝑘𝑠𝑠(1 − 𝑐))                                          (14) 

𝑎31 =
1

𝐶
(𝑘𝑑(1 − 𝑐) exp(−𝑎𝑙) − 𝑎𝑘𝑑𝑙(1 − 𝑐) exp(−𝑎𝑙) + 𝑘𝑐(1 − 𝑐)

2 exp(−𝑎𝑙) − 𝑎𝑘𝑐𝑙(1 −

𝑐)2 exp(−𝑎𝑙) + 𝑥𝑘𝑝𝑙
𝑥−1(1 − 𝑐)𝑦 exp(−𝑎𝑙) exp(−𝑏𝑙) − (𝑎 + 𝑏)𝑘𝑝𝑙

𝑥(1 −

𝑐)𝑦 exp(−𝑎𝑙) exp(−𝑏𝑙))                                                                      (15) 

𝑎32 =
1

𝐶
(𝑘𝑠(1 − 𝑐)

2)                                            (16) 

𝑎33 =
1

𝐶
(−𝑘𝑑𝑙 exp(−𝑎𝑙) − 2𝑘𝑐𝑙(1 − 𝑐) exp(−𝑎𝑙) − 𝑦𝑘𝑝𝑙

𝑥(1 −

𝑐)𝑦−1 exp(−𝑎𝑙) exp(−𝑏𝑙) − 2𝑘𝑠𝑠(1 − 𝑐) − 𝑘𝑂 exp (
𝐹𝜑0

𝑅𝑇
) + 𝑗𝑘𝑂𝑐 exp (

𝐹𝜑0

𝑅𝑇
))          (17) 

Similarly to [16–21], the oscillatory behavior is probable in this system. Moreover, it 

becomes more probable than for the perillartin and sucralose determination in the same 

conditions due to the presence of the polymerization factor, which influences the DEL ionic 

forms due to the cyclic changes of DEL structure caused by the growing radical-cation chain.  

As known, the oscillatory behavior is realized in the case of the positive callback, 

described by the positivity of certain addendums in the Jacobian main diagonal (9), (13), (17). 

Even in neutral or mildly acidic pH, two positive elements define the oscillatory 

behavior caused by DEL changes of CoO(OH) regeneration and lugdunam 

electropolymerization, described by the positivity of the elements  𝑗𝑘𝑂𝑐 exp (
𝐹𝜑0

𝑅𝑇
) > 0 if j>0 and 

(𝑎 + 𝑏)𝑘𝑝𝑙
𝑥(1 − 𝑐)𝑦 exp(−𝑎𝑙) exp(−𝑏𝑙) > 0, if b>0. In the case of the basic medium, the oscillatory 

behavior probability augments as the elements 𝑎𝑘𝑑𝑙(1 − 𝑐) exp(−𝑎𝑙) > 0 and 𝑎𝑘𝑐𝑙(1 − 𝑐)2 exp(−𝑎𝑙) > 0 

becomes positive if a>0. They describe the cyclic DEL impact of ionic form transformation. 

Therefore, the oscillatory behavior is more probable in a basic medium than neutral and mildly 

acidic.  
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The presence and the concentration of other ions (not only H+ and OH-) will define the 

form and frequency of the oscillations, such as observed experimentally [19–21] and 

theoretically [16– 8].  

Rewriting the Jacobian determinant as (18):  

4

𝛿2𝐶
|
−𝜅 − 𝛯 0 𝛴
0 −𝜉 − 𝑋 𝑉
𝛯 𝑋 −𝛴 − 𝑉 − 𝛺

|                                       (18) 

 

Opening the brackets and applying the Det J<0 requisite, salient from the Routh-

Hurwitz criterion and changing the signs to the opposite, we obtain the steady-state stability 

requirement (19):  

𝜅(𝜉𝛴 + 𝑋𝛴 + 𝜉𝑉 + 𝜉𝛺 + 𝛬𝛺) + 𝛯(𝜉𝑉 + 𝜉𝛺 + 𝑋𝛺) > 0             (19) 

This describes either diffusion or kinetically controlled efficient electroanalytical 

process in which the steady-state stability topological region becomes narrower than 

perillartine and sucralose due to the polymerization factor. This will correspond to the linear 

dependence between the electrochemical parameter (current) and concentration, which will be 

realized in a vaster parameter region, thereby augmenting the sensitivity of the process.  

As for the detection limit, it will correspond to the monotonic instability, which will 

thereby correspond to the nullity of the determinant (20):  

−𝜅(𝜉𝛴 + 𝛬𝛴 + 𝜉𝛵 + 𝜉𝛺 + 𝛬𝛺) − 𝛯(𝜉𝛵 + 𝜉𝛺 + 𝛬𝛺) = 0          (20) 

This will delimit a margin between the stable steady-states and unstable states, in which 

multiple steady-states, each one unstable, coexist.   

Considering this, it is possible to conclude that the electrochemical technique is suitable 

for lugdunam and sucralose determination in most beverages (with neutral and mildly acidic 

pH), including soft drinks, juices, and biological liquids). Therefore, using an anodic process 

for sucralose and lugduname determination is viable. In the same manner, lugduname may be 

quantified with perillartine. On the other hand, the cathodic process is recommended to 

quantify lugdunam with aspartame, saccharin, and acesulfame K. In the same manner, the 

cathodic process may also be realized for sucralose and perillartine.  

4. Conclusions 

From the analysis of the system with CoO(OH)-assisted sucralose and lugduname 

electrochemical determination, it is possible to conclude that the electroanalytical CoO(OH)-

assisted process is viable to detect both of the sweeteners at neutral and mildly acidic pH 

correspondent to the most of the drinks. The process is either diffusion or kinetically controlled, 

and the linear dependence between the electrochemical parameter and concentration is easily 

obtained and maintained. The easy interpretation of the analytical signal is given mostly in a 

neutral medium, in which neither the analytes nor their oxidation products are ionized; thereby, 

their ionic forms do not influence the DEL ionic force and related electrophysical properties. 

Nevertheless, the lugdunam electropolymerization does influence the DEL, making the 

oscillatory behavior in neutral media a bit more probable. 

 

https://doi.org/10.33263/LIANBS134.192
https://nanobioletters.com/


https://doi.org/10.33263/LIANBS134.192  

 https://nanobioletters.com/ 7 of 8 

 

Funding 

This research received no external funding. 

Acknowledgments 

This research has no acknowledgement. 

Conflicts of Interest 

The authors declare no conflict of interest. 

References 

1. Ashwell, M.; Gibson, S.; Bellisle, F.; Buttriss, J.; Drewnowski, A.; Fantino, M.; Gallagher, A.M.; de Graaf, 

K.; Goscinny, S.; Hardman, C.A.; Laviada-Molina, H.; López-García, R.; Magnuson, B.; Mellor, D.; Rogers, 

P.J.; Rowland, I.; Russell, W.; Sievenpiper, J.L.; la Vecchia, C. Expert consensus on low-calorie sweeteners: 

facts, research gaps and suggested actions. Nutr. Res. Rev. 2020, 33, 145-154, 

https://doi.org/10.1017/S0954422419000283.  

2. Plaza-Diaz, J.; Pastor-Villaescusa, B.; Rueda-Robles, A.; Abadia-Molina, F.; Ruiz-Ojeda, F.J. Plausible 

Biological Interactions of Low-and Non-Calorie Sweeteners with the Intestinal Microbiota: An Update of 

Recent Studies. Nutrients 2020, 12, 1153, https://doi.org/10.3390/nu12041153.  

3. Wang, J.; Tang, Q.; Jin, S.; Wang, Y.; Yuan, Z.; Chi, Q.; Zhang, Z. Mild and selective hydrogenation of 

nitriles into primary amines over a supported Ni catalyst. New J. Chem. 2020, 44, 549-555, 

https://doi.org/10.1039/c9NJ05307G.  

4. Egelkamp, R.; Zimmermann, T.; Schneider, D.; Hertel, R.; Daniel, R. Impact of Nitriles on Bacterial 

Communities. Front. Environ. Sci. 2019, 7, 103, https://doi.org/10.3389/fenvs.2019.00103.  

5. Weiss, H. Nitrile Toxicity. J. Chem. Educ. 2012, 89, 695, https://doi.org/10.1021/ed2006136.  

6. Moriconi, E.; Feraco, A.; Marzolla, V.; Infante, M.; Lombardo, M.; Fabbri, A.; Caprio, M. Neuroendocrine 

and Metabolic Effects of Low-Calorie and Non-Calorie Sweeteners. Front. Endocrinol. 2020, 11, 444, 

https://doi.org/10.3389/fendo.2020.00444.  

7. Bórquez, J.C.; Hidalgo, M.; Rodríguez, J.M.; Montaña, A.; Porras, O.; Troncoso, R.; Bravo-Sagua, R. 

Sucralose Stimulates Mitochondrial Bioenergetics in Caco-2 Cells. Front. Nutr. 2021, 7, 361, 

https://doi.org/10.3389/fnut.2020.585484.  

8. Yu, Z.; Wang, Y.; Lu, J.; Bond, P.L.; Guo, J. Nonnutritive sweeteners can promote the dissemination of 

antibiotic resistance through conjugative gene transfer. ISME J. 2021, 15, 2117-2130, 

https://doi.org/10.1038/s41396-021-00909-x.  

9. Aguayo-Guerrero, J.A.; Méndez-García, L.A.; Manjarrez-Reyna, A.N.; Esquivel-Velázquez, M.; León-

Cabrera, S.; Meléndez, G.; Zambrano, E.; Ramos-Martínez, E.; Fragoso, J.M.; Briones-Garduño, J.C.; 

Escobedo, G. Newborns from Mothers who Intensively Consumed Sucralose during Pregnancy are Heavier 

and Exhibit Markers of Metabolic Alteration and Low-Grade Systemic Inflammation: A Cross-Sectional 

Prospective Study. Biomedicines 2023, 11, 650, https://doi.org/10.3390/biomedicines11030650.  

10. Lee, C.-C.; Feng, Y.; Yeh, Y.-M.; Lien, R.; Chen, C.-L.; Zhou, Y.-L.; Chiu, C.-H. Gut Dysbiosis, Bacterial 

Colonization and Translocation and Neonatal Sepsis in Very-Low-Birth-Weight Preterm Infants. Front. 

Microbiol. 2021, 12, 746111, https://doi.org/10.3389/fmicb.2021.746111.  

11. Wong, E.; Lui, K.; Day, A.S.; Leach, S.T. Manipulating the neonatal gut microbiome: current understanding 

and future perspectives. Arch. Dis. Child. Fetal Neonatal Ed. 2022, 107, 346–350, 

https://doi.org/10.1136/archdischild-2021-321922.  

12. Yang, Y.; Liu, Z.; Zheng, H.; Zhu, S.; Zhang, K.; Li, X.; Ma, X.; Dietrich, A.M. Sucralose, a persistent 

artificial sweetener in the urban water cycle: insights into occurrence, chlorinated byproducts formation, and 

human exposure. J. Environ. Chem. Eng. 2021, 9, 105293, https://doi.org/10.1016/j.jece.2021.105293.  

13. Li, Y.; Wu, X.; Wu, Z.; Zhong, M.; Su, X.; Ye, Y.; Liu, Y.; Tan, L.; Liang, Y. Colorimetric sensor array 

based on CoOOH nanoflakes for rapid discrimination of antioxidants in food. Anal. Methods 2022, 14, 2754-

2760, https://doi.org/10.1039/D2AY00692H.  

14. Nakabayashi, M.; Takata, T.; Shibata, N.; Domen, K. Nanostructural Analysis of SrTiO3:Al Photocatalyst 

Dispersed with Pt/Cr2O3/CoOOH Cocatalysts by Electron Microscopy. Chem. Lett. 2022, 51, 978–981, 

https://doi.org/10.1246/cl.220329.  

https://doi.org/10.33263/LIANBS134.192
https://nanobioletters.com/


https://doi.org/10.33263/LIANBS134.192  

 https://nanobioletters.com/ 8 of 8 

 

15. Xiong, M.; Chai, B.; Fan, G.; Zhang, X.; Wang, C.; Song, G. Immobilization CoOOH nanosheets on biochar 

for peroxymonosulfate activation: Built-in electric field mediated radical and non-radical pathways. J. Coll. 

Interface Sci. 2023, 638, 412–426, https://doi.org/10.1016/j.jcis.2023.02.002.  

16. Tkach, V.V.; Storoshchuk,.N.M.; Kushnir, M.V.; de Oliviera, S.C.; Luganska, Anaissi, F.J.; Luganska, O.V.; 

Yagodynets,.P.I.; Ivanushko, Y.G. Sucralose CoO(OH)-Assisted Electrochemical Detection in Alkaline 

Media. The Theoretical Analysis of an Interesting Possibility. Appl. J. Environ. Eng. Sci. 2022, 8, 215-222, 

https://doi.org/10.48422/IMIST.PRSM/ajees-v8i3.33248.  

17. Bathinapatla, A.; Kanchi, S.; Sabela, M.I.; Ling, Y.C.; Bisetty, K.; Inamuddin. Experimental and 

Computational Studies of a Laccase Immobilized ZnONPs/GO-Based Electrochemical Enzymatic Biosensor 

for the Detection of Sucralose in Food Samples. Food Anal. Methods 2020, 13, 2014-2027, 

https://link.springer.com/article/10.1007/s12161-020-01824-1.  

18. Tkach, V.V.; Kushnir, M.V.; de Oliveira, S.C. et  al., Some Theoretical Aspects of Lugduname 

Electrochemical Determination over an Undoped Poly(Naphthoquinone), Mater Int., 2021, 3, 2, 

https://doi.org/10.33263/Materials31.002 

19. Tkach, V.V.; Kucher, M.M.; Kushnir M.V.; Ivanushko, Y.G.; Akinay, Y.; Karakoyun, N.; Yogadynets, P.I.; 

Kormosh, Z.O. The Theoretical Description for Psilocin Electrochemical Determination over Cobalt 

Oxyhydroxide. Orbital Elec J. Chem. 2023, 15, 27–30, https://doi.org/10.17807/orbital.v15i1.18012.  

20. Das, I.; Goel, N.; Gupta, S.K.; Agrawal, N.R. Electropolymerization of pyrrole: Dendrimers, nano-sized 

patterns and oscillations in potential in presence of aromatic and aliphatic surfactants. J. Electroanal. Chem. 

2012, 670, 1-10, https://doi.org/10.1016/j.jelechem.2012.01.023.  

21. Das, I.; Goel, N.; Agrawal, N.R.; Gupta, S.K. Growth Patterns of Dendrimers and Electric Potential 

Oscillations during Electropolymerization of Pyrrole using Mono- and Mixed Surfactants. J. Phys. Chem. B 

2010, 114, 12888-12896, https://doi.org/10.1021/jp105183q.  

View publication stats

https://doi.org/10.33263/LIANBS134.192
https://nanobioletters.com/
https://www.researchgate.net/publication/383658193

