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Application of neotame in preserved greengages

ZHOU Yu, YU Xiao-Lin", SONG Xian-Liang, YE Sheng-Ying, CHEN Xiao-Feng

(College of Food Science, South China Agricultural University, Guangzhou 510642, China)

ABSTRACT: Objective To research the sweetness empirical formula, synergies with aspartame and
acesulfame complex and flavor evaluation methods of neotame to study the stability of the new type sweeteners
such as neotame in preserved greengages, and the obvious changes in product quality, structure and viscosity, in
order to provide reference for the application of high power sweeteners in production. Methods The content
of neotame under certain conditions of heat, malic acid and citric acid was tested by high performance liquid
chromatography. The sweetness formula, efficiency coefficient and scaling describing the overall composite
sweet liquid were determined by a series of sweetness evaluation, flavor description and sensory evaluation
tests. The complex sweetener was used into the production of plum preserves. Results The results showed
that neotame was stable under conditions of heat and organic acids. The relative sweetness (RS) relation
formula for neotame was RS=25787-10642-ES"’. The best formula was that neotame:aspartame =1:6, which
could reach the synergistic rate of 14.29%. The sweet taste and overall sensory score of the preserved
greengages all achieved the greatest. Conclusion The relation formula becomes a useful way to calculate the

usage of neotame in production. The best formula of the complex sweetener which is made from neotame and
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aspartame can be used for the preserved greengage production to get best taste.

KEY WORDS: neotame; stability; compound; sensory evaluation
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Table3 Sensory evaluation index of preserved greengages
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Table5 Synergistic effect of composite sweet liquid
(mg/100 g) (ES %)
NTM + AK NTM  AK (ES, %) (%)
1 0.07 33.75 1 6 7 7 0
2 0.16 26.73 2 5 7 7.25 3.57
3 0.29 20.55 3 4 7 7.75 10.71
4 0.45 14.96 4 3 7 5.75 -17.86
5 0.65 9.77 5 2 7 5.75 -17.86
6 0.91 4.83 6 1 7 6 -14.29
NTM + APM NTM  APM (ES, %) (%)
7 0.07 39.15 1 6 7 8 14.29
8 0.16 30.57 2 5 7 7.5 7.14
9 0.29 22.90 3 4 7 7.25 3.57
10 0.45 16.08 4 3 7 6.5 -7.14
11 0.65 10.00 5 2 7 5.75 -17.86
12 0.91 4.62 6 1 7 7 0
AK + APM AK  APM (ES, %) (%)
13 4.83 39.15 1 6 7 8 14.29
14 9.77 30.57 2 5 7 7.25 3.57
15 14.96 22.90 3 4 7 8 14.29
16 20.55 16.08 4 3 7 8 14.29
17 26.73 10.00 5 2 7 7.25 3.57
18 33.75 4.62 6 1 7 7.5 7.14
= x RS=a+b-ES , (ES)
* 6 EEHKIRAEHIKITD
Table6 Sweet scores of composite sweet liquid
(50
AKI1+APM6 5 6 10 9 3 33
AK2+APMS5 6 6 9 9 5 36
AK3+APM4 6 5 8 10 6 33
AK4+APM3 6 6 2 10 1 25
AKS5+APM2 6 5 2 10 6 29
AK6+APM1 6 6 1 10 4 27
NTM1+APM6 8 8 10 10 9 45
NTM2+APMS5 6 6 6 10 8 36
NTM3+APM4 8 5 4 10 8 35
NTM4+APM3 7 4 4 10 5 30
NTMS5+APM2 4 3 2 10 6 25
NTM6+APM1 7 2 2 10 10 31
AK1+ NTM6 6 6 1 10 9 32
AK2+ NTMS5 5 6 1 10 6 28
AK3+ NTM4 5 8 1 10 6 30
AK4+ NTM3 2 3 6 10 5 26
AK5+ NTM2 4 4 8 10 4 30
AK6+ NTM1 4 4 9 10 3 30
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Table7 Overall evaluation scores of composite sweet liquid
(40
AK1+APM6 7 8 5 9 29
AK2+APMS5 7 8 6 9 30
AK3+APM4 7 7 6 8 28
AK4+APM3 6 7 6 7 26
AKS5+APM2 6 8 4 5 23
AK6+APM1 6 6 2 4 18
NTMI1+APM6 7 8 9 10 34
NTM2+APM5 4 4 9 7 24
NTM3+APM4 6 5 8 6 25
NTM4+APM3 8 7 4 6 25
NTMS5+APM2 5 5 8 4 22
NTM6+APM1 6 3 10 4 23
AK1+ NTM6 8 7 6 5 26
AK2+ NTMS 8 5 6 5 24
AK3+ NTM4 6 4 7 4 21
AK4+ NTM3 2 2 6 5 15
AKS5+ NTM2 3 4 6 5 18
AK6+ NTM1 3 3 5 6 17
T
- & - AK2+APM5 kR
—a— NTM1+APM6
—A— AKI1+NTM6
Atk
a b
4 (a) (b)
Fig. 4 Sweet scores (a) and overall evaluation scores (b) of composite sweet liquid
= = = e e 1:6 2.2.6
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Fig. 5 Sensory evaluation scores of preserved greengages
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Table8 Chemistry results of preserved greengages

(mg/100 g) (%) (%) (%)

AKI+NTM6 0.072+0.070 23.62+0.16 44.23+1.52 10.23+0.01
AK2+APMS 0 20.90+0.03 41.85+0.39 9.41+0.03

NTM1+APM6 0.005+0.051 26.14+0.17 49.07+0.06 8.66+0.02

(N , 100 C
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