
  

Selected artificial (substitute) sweeteners
●correction (masking) of upleasant taste of drugs
●substitution of sweeting ability of sugar, but not increase of osmotic pressure, 
viscosity etc. made by it 
●substitute sweeting agents for patients with diabetes or obesity
(minimal caloric value and influence to blood glucose level)

1.Peptides
2.Compounds with sulfamic acid fragment
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neotam
[165450-17-9]
●suitable also for 
phenyleketonurics

aspartame
[22839-47-0]
E 951
●180 – 200x sweeter than 
sucrose
●LD

50
 (p.o. mouse, rat) > 10 g/

kg; TDD (human) = 40mg /kg/
day
●m.p. 246-247°C 
●stable for 250 days at pH 4 – 
5 and 25°C in water solution
●not suitable for baking and 
roasting – thermal 
„decomposition“

alitam
[80863-62-3]
●2000x sweeter than sucrose
●LD

50
 (p.o. mouse, rat) > 5 g/kg

●m.p. 136-137°C
●at pH 5-8 half-time 4 years at 23°C



  

Thermal „decomposition“ of aspartame
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2-(5-benzyl-3,6-dioxopiperazine-5-yl)acetic acidaspartame



  

Compounds with sulfamic acid fragment
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sacharine
1,2-benzisothiazole-3-(2H)one-
1,2-dioxide
 o-sulfobenzoic acid imide
[81-07-2]
E 954
PhEur: Saccharinum
●often as Na+, Ca2+,

  
NH

4
+ salt

●about 500x sweeter than 
sucrose
●in drug forms conc. 0,02 – 0,5 
%
●LD50 (p.o., rat): 14,2 g/kg
●m.p. 228-229°C
●decomposes in solutions at 
pH<2 at 125°C

acesulfam K
6-methyl-1,2,3-oxathiazine-4(3H)-
one-2,2-dioxide potassium salt
[55589-62-3]
E 950
●PhEur: Acesulfamum kalicum
●180 – 200x sweeter than sucrose
●LD50 (p.o., rat): 6,9–8,0 g/kg
●m.p. 250°C
●sterilization or pasteurisation does 
not affect taste of its dispersions

sodium cyclamate
sodium N-
cyclohexylsulfamate
[139-05-9]
E 952
PhEur: Natrii cyclamas
●about 30x sweeter than 
sucrose in concentrations 
up to 0.17 % m/V, in higher 
ones sweeting ability 
decreases and from 0,5 % 
m/V bitter taste
LD50 (p.o., rat): 15,25 g/kg
●m.p. 169-170°C
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Preparation of sacharine

Fahlberg and Remsen 1879; patented by Fahlberg and List's heir 1884



  

Title page of original patent of sacharine preparation
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Preparation of sodium cyclamate

GB 669200

NH2

S
OHO

O

NH2
N
H

S O
O

O

NaOH
N
H

S O
O

O
Na

+

NH3
+

N
H

S O
O

O

NH3
+ NH2

+

[99,18]

2

[97,09]

+ +

GB 662 800


	Snímek 1
	Snímek 2
	Snímek 3
	Snímek 4
	Snímek 5
	Snímek 6
	Snímek 7

