[ Downloaded from pajoohande.sbmu.ac.ir on 2025-08-31 ]

1
I

I+

I+

I+

DKP

/ /ox/

DKP

Experimental

Batch PET
( °c) ( °c) (- °c)
DKP
* / ppm
ppm x / x /
ppm x / x/ + / ppm
/ + / ppm
/ =/ ppm ppm  *
ppm £
t/ / x/
/

shajieh_s@yahoo.com


http://pajoohande.sbmu.ac.ir/article-1-660-en.html

[ Downloaded from pajoohande.sbmu.ac.ir on 2025-08-31 ]

() ODS

Waters
Batch
Batch
( - )
( -)
( )
shelf life
DKP
( )
LSD ANOVA
( °9 (- °0¢
( °¢)
6 o)
%)

( ) DKP

Experimental Study

cc

Batch PET
DKP
HPLC DKP
C18
(85+15)
() | ml/ Flow Rate
HPLC

UV


http://pajoohande.sbmu.ac.ir/article-1-660-en.html

[ Downloaded from pajoohande.sbmu.ac.ir on 2025-08-31 ]

ppm ppm
( I)
c
ppm -
+ |/ + + + + / + |/ + |/
+ | + | + | + + | + | + (- %)
+ |/ + / + / + + / + / + /
+ | + | + + + | + | + | ( °c)
[+ + + |
| £/ + + ( °
(DKP)
°c DKP DKP
DKP
Repeated Measurement ANOVA
(P< 1) °c DKP
ppm DKP
|+ + |+ |+ + |+ |+
[+ +/ |+ |+ [+ | [+ [+ (- °)
+ / + [+ | + |+ |+ [+
+ +/ |+ [+ [+ | +/ [+ (
+ + + | + + | | + |+ /
+ + oy + | | + + |+ ( °c)



http://pajoohande.sbmu.ac.ir/article-1-660-en.html

DKP

DKP

DKP

—==— DKP

—©—DKP?

600

500

400

w2 wdd

200

100

DKP

°c

ppm
)

Repeated Measurement ANOVA

(P< /

/

[ T€-80-G20g Lo 11e nwigsapueyoofed wo.y papeojumoq ]


http://pajoohande.sbmu.ac.ir/article-1-660-en.html

[ Downloaded from pajoohande.sbmu.ac.ir on 2025-08-31 ]

ppm
[ [ [ [ |+ |+
|+ |+ | £ [+ [+ [+ (- °
|+ [+ |+ [+ [+ [+
| o+ |+ |+ |+ |+ |+ ( °c
| |+ | |+ [ [
| [ |+ |+ |+ |+ ( °9
()
DKP
(- °0
( °0 °c
DKP
Jennifer Cohen . °c
Saito
( °c) DKP
/ppm
DKP
()
Dziezak .( )
% AW PH
% %
OC ,
CO °c
Mabher .( ) mg ()

_ mg /kg |

Pattangson S


http://pajoohande.sbmu.ac.ir/article-1-660-en.html

[ Downloaded from pajoohande.sbmu.ac.ir on 2025-08-31 ]

()
PET
| - mg/kg
Trocho
mg/kg/
()
%
/ g/ 100 / g/ 100
( ) FDA
mg
mg/kg (SCF)
( )
(- °0
(-)

REFERENCES

1. Roberts HJ. Aspartame disease. The Sunshine Sentinel Press: USA. 2002; P: 656-65.

3. Roberts HJ. Aspartame and brain cancer. Lancet 1997; 12: 349-62.

4. Lawrence JF, Iyegar JR. The Determination of Formaldehyde in Beer and Soft
Drinks by HPLC of the 2, 4 -Dinitorphenylhydrazone Derivative. Int J Environ Chem
1983; 15 (1): 47-52.


http://pajoohande.sbmu.ac.ir/article-1-660-en.html

[ Downloaded from pajoohande.sbmu.ac.ir on 2025-08-31 ]

10.

11.

12.

13.

14.

15.

Saito K, Horie M, Hoshino Y, Nose N, Nakazawa H, Fujita M. Determination
of diketopiperazine in soft drinks by high performance liquid chromatography.
J Liquid Chromatog 1989; 12 (4):571-82.

Dziezak j D. Sweeteners and product development. Food Technol 1986:119-21.

Pattanaargson S, Chuapradit C, Srisukphonraruk S. Aspartame degradation in solutions at
various PH conditions. J Food Sci 2001; 60(6): 808-9.

Cohen J. The effects of different Storage temperatures on the taste and chemical composition of
diet coke. Food Chemical News 1997; 39 (11):18-9.

Karim A, BurnsT. Metabolism and pharmacokinetics of radio labeled aspartame in normal
subject. In: Tschznz C, Butchko HH, stargel WW, Kotsonis FN, Editors.
The clinical evaluation of a food additive. Assessment of aspartame. CRC press: Tokyo. 1996;
P: 57-66.

Maher TJ, Wurtman RJ. Possible neurologic effects of aspartame, a widely used food additive.
Environ Health Perspect 1987; 75: 53-57.

Trocho C, Pardo R, Rafecas I, Virgili J, Remesar X, Fernandez-Lopez JA, et al. Formaldehyde
derived from dietary aspartame binds to tissue components in vivo. Life Sci 1998; 63(5):337-49

Food and Drug Administration. Federal Register, 1984.

European Commission. Health and consumer protection directorate-general, scientific
committee on food. Opinion of the scientific committee on food: Update on the safety of
aspartame. SCF, 10 December 2002.

Woo Jung K, Nam Yong C. Effect of temperature and PH on thermal stability of
Aspartame. Korean J Food Sci Technol 1996; 28 (2): 311-5.

Soffritti M, Malton C, Maffei F, Biagir. Formaldehyde an experimental multi potential
carcinogen. Toxical Ind Health 1989; 6 (6): 637-9.


http://pajoohande.sbmu.ac.ir/article-1-660-en.html
http://www.tcpdf.org

