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ABSTRACT 

A STUDY OF THE STABILITY OF ARTIFICIAL SWEETENERS IN 
CORDIAL AT DIFFERENT pH 

Sample of cordials. with different pH levels 4.0, 3.5, 3.0, 2.5 and 2.0 were prepared 
by using artificial sweeteners. Two different types of artificial sweeteners used were 
Aspartame and Acesulfame-K. 10 samples were prepared accordingly to different 
levels of pH. All of the samples were stored at room temperature for 1 month of 
storage. The concentration of the sweetener's stability in the sample was determined 
by using high performance liquid chromatography. This instrument analysis was 
repeated 3 times during the storage period. It was carried out on the 1 s1, 15th and 30th

day of storage. The results obtained from this instrument analysis were expressed as 
the concentration of sweeteners in mg/L (ppm). The sweeteners' concentration 
showed the level of the sweetener's stability. The increased in the pH level of the 
cordial samples, showed a decreased effect on the sweetener stability. The total 
percentage of losses for Aspartame concentration in the sample for the lowest pH 
level of 2.0 was 12.51 percent. For Acesulfame-K, the total percentage of losses for 
the sample with the same value of pH was 5.09 percent. Aspartame undergone a 
greater sweetener decline in the cordials samples stored at room temperature for 1 
month of storage. In sensory evaluation analysis most panelists rated sample at pH 
3.5 as the most accepted sample for both Aspartame and Acesulfame-K. 
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CHAPTER! 

INTRODUCTION 

For nearly a century, low calorie products were almost entirely dependent on 

saccharin, the oldest intense sweetener. Now with additional sweeteners available, a 

multiple sweetener approach can be used, such as Aspartame, Acesulfame-K, 

Sucralose, Cyclamate, Alitame, Saccharin and etc. Availability of a variety of 

sweeteners is important because no sweeteners are perfect for all uses. With several 

available, each sweetener can be used in the application for which is best suited. 

Sweetness is subjective and dependent upon a number. of factors. The 

. concentration of the sweetener, the temperature at which the product is consumed, 

pH, the other ingredients in the product and the sensitivity of the taster are all

important. T he ide al s weetener s hould b e  at 1 east a s  s weet as S ucrose, c olorless, 

odorless, water soluble, stable in both acidic and basic conditions of over a wide 

range of temperatures. The safety of an alternative sweetener is essential. The 

sweetener must be nontoxic and metabolized normally or excreted unchanged. The 

sweetness should be at least as sweet as sucrose. It should have a clean, pleasant, 

untrained taste with immediate onset and without lingering. The more a sweeter 

tastes, the greater its facility for use in foods and beverages (Franta and Beck, 1986). 
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