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Sugar provides approximately 4.0 calories per gram

erythritol 0.2 calories per gram
mannitol 1.6 calories per gram
isomalt 2.0 calories per gram
lactitol 2.0 calories per gram
maltitol 2.1 calories per gram
xylitol 2.4 calories per gram
sorbitol 2.6 calories per gram
HSH (polyglucitol ) 3.0 calories per gram

Hydrogenated starch hydrolysate
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Another method starts with methyl ester of anthranilic acid
(Maumee process).
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Tongue receptor protein molecule

For sweetness to be perceived, a molecule needs to have certain requirements.
It must be soluble in the chemical environment of the receptor site on the
tongue. It must also have a certain molecular shape that will allow it to bond

to the receptor protein.

Lastly, the sugar must have the proper electronic distribution. This electronic
distribution is often referred to as the AH, B system. The present theory of
sweetness is AH-B-X (or gamma). There are three basic components

to a sweetener, and the three sites are often represented as a triangle.
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Identifying the AH+ and B-.
_ regions of two sweet tastant

<¥ molecules: glucose and saccharin.
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Gamma (y) sites are relatively hydrophobic functional groups
such as benzene rings, multiple CH, groups, and CH;,
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Acetonitrile

Detection, : uv, 214 nm
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Temperature: 50 °C
Flow rate: 0.6 mL/min

Column: 250/3 NUCLEOSIL 100-5 C8 HD
Phase: Nucleosil 100-5 C8 HD
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Conditions: Eluents: A) KH2PO4 (1.7 g/, pH 2.5); B)

400 1

4
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Acesulfam K

Phenylalanine .

Saccharin .
Aspartylphenylalanine .
Hydroxybenzoic acid .
Phenylalanine methyl ester.
Caffeine .

Diketopiperazine .

Vanillic acid .

Hydroxybenzaldehyde .
Aspartame .

Vanillin .

Dulcin .

Ethylvanillin .
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Sweetener Acceptable Daily | Estimated Daily
Intake Intake

Acesulfame 15 5.2
Potassium
Saccharin 5 0.83

Aspartame 50 8.7
Sucralose 5 1.6
Neotame 18 0.1
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Acesulfame K (E950)
Aspartame (E951)

Cyclamate (E952)

Isomalt (E953)

Saccharin (E954)

Sucralose (E955)
Thaumatin (E957)

Neohesperidin dihydrochalcon (E959)

Neotame (E961)

. e
Aspartame-acesulfame salt (E962)

Maltitol (E965)
Lactitol (E966)

ylitol (E967 )

33



Ny
™, g
Enr pH

e

P

Thank You

21/04/2021

34



