
                                                                       «Ù⁄ˆÒâ¯˚

«Ù⁄ˆÒâ¯˚ à»ç„˚Òˆ•ÕŁà¡Ô·¤Ò¡¡Òˆˆ˙`µÑ˙¢˝§„ØÓµÒ¯•ˆÒ´¡Ñ”⁄¯˝ˆÕ„ (chorination) â·´⁄¯˝ˆÕ„¤—à¢ØÒ

ä»Æ•„•ÕŁ¸`ÙŁ  -OH ¢˝§⁄Òˆì”˝„˝—µ˝`•ÕŁ 4 ¢˝§¡¯Ùâ⁄˚ Æ¯—•ÕŁ 1’ Æ¯— 6’ ¢˝§¡ÒÆ¯⁄â•˚

“×Ł˝à⁄`Õ (chemical name):      Trichlorogalactosucrose

˚Ùµˆà⁄`Õ (molecular formula):  C12 H19 Cl3 O8

¯Ñ¡É‡— (characteristics):      à»ç„…§˚Õ¢Ò˙

⁄˙Ò`¸˙Ò„ (sweetness):       400 ¶Ö§ 800 à•ŁÒ¢˝§„ØÓµÒ¯•ˆÒ´

¡Òˆ¯—¯Ò´ (solubility):          ¯—¯Ò´„ØÓä·Ø  283  ¡ˆÑ`/¯Ôµˆ •ÕŁ 20 ˝§¨Òà«¯à«Õ´˚

¤Ø·¸¯˝`à¸¯˙ (melting point): 125.5 ˝§¨Òà«¯à«Õ´˚

ADI:                             15 `Ô¯¯Ô¡ˆÑ` / „ØÓ¸„Ñ¡µÑ˙ 1 ¡Ôâ¯¡ˆÑ`

⁄˙Ò`⁄§µÑ˙ (stability):           ⁄§µÑ˙·Õ Æ¯—¤—ˆ˙`µÑ˙¡Ñ”…¯ÔµÀÑ‡–ì•Ò§˝Ò¸Òˆä·Ø§ŁÒ´

¡¯ÔŁ„ ˆ˚ (flavor):                `Õ⁄Ø‡ÀÒ¾˚Ù§ª„·ØÒ„ temporal •ÕŁ·Õ

¡Òˆà…Ò…¯Ò› (metabolism):   ˆŁÒ§¡Ò´¢˝§⁄„àˆÒÆ¯—˚Ñµ ì̇à¯ÕØ´§¯Ù¡·Ø˙´„`•ÑØ§¸¯Ò´ (mammals) 

	 	 	 	    ¤—ä`Ł·Ù·«Ö` sucralose (¸ˆ×˝·Ù·«Ö`ä·Ø„Ø˝´`Ò¡â·´ä`Ł`Õ¡ÒˆÆµ¡µÑ˙) 

	 	 	 	    ÆµŁ¤—¢Ñ” sucralose ˝˝¡`Òâ·´àˆç˙

˚¶Ò„ÀÒ¾•Ò§¡fi¸`Ò´ (Regulatory status)

    â·´¡Òˆ»ˆ—à`Ô„⁄˙Ò`»¯˝·ÀÑ´â·´ˆ˙` (comprehensive safety evaluation program) à¾×Ł˝¤—

»flÔ”ÑµÔµÒ`¢Ø˝¡Ó¸„·¢˝§⁄‡—¡ˆˆ`¡ÒˆÆ Ł̧§“ÒµÔ Æ¯—ˆ—¸ Ł̇Ò§»ˆ—à•¨ ¾” Ł̇Ò sucralose ä`Łà»ç„¾ÔÉ, 

non-teratogenic , non-mutagenic Æ¯—ä`Łª“Ł˚Òˆ¡Ł˝`—àˆç§·Ø˙´ 

¤Ò¡¸¯Ñ¡°Ò„µŁÒ§æ ¸¯Ò´»ˆ—à•¨«ÖŁ§ˆ˙`¶Ö§˚¸ˆÒ“˝Ò‡Ò¤Ñ¡ˆ Æ⁄„Ò·ÒÆ¯—˚¸ Ñ̂°˝à`ˆÔ¡Ò ä·Ø`Õ¡Òˆ

´˝`ˆÑ” sucralose ª Ø̧à»ç„˚Òˆ» Ø̂§ÆµŁ§˝Ò¸Òˆä·Ø 

¡Òˆ„Óä»ª“Ø (Application)

     ¤Ò¡⁄Ø‡˚`”ÑµÔµŁÒ§æ¢ØÒ§µØ„ ¤Ö§„Ô´`ª“Øª„…¯ÔµÀÑ‡–ì˝Ò¸Òˆ•ÕŁª Ø̧¾¯Ñ§§Ò„µŁÓ 

à»ç„˚Ł˙„…˚`ª„à⁄ˆ×Ł˝§·×Ł` ¸`Ò¡‰ˆÑŁ§ ¢„`˝” fruit spread Æ¯— fruit syrups


