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Toxicological Safety Evaluation of Stevioside M
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Abstract: Stevioside M is a glycoside found in the leaves of Stevia rebaudiana (Bertoni) that has been identified as a potential sweetener.
The safety of stevioside M was evaluated according to the national food safety standard, using the acute oral toxicity test, Ames test, mouse bone
marrow erythrocyte micronucleus test, mouse spermatocyte chromosome aberration test, and 28 day oral toxicity test. The results showed that
the acute oral MTD values of stevioside M in both male and female mice were higher than 10000 mg/kg-bw, indicating that stevioside M was
practically non-toxic; the results of Ames test, mouse bone marrow erythrocyte micronucleus test, mouse spermatocyte chromosome aberration
test were negative; after the 28 day administration with the basic diet incorporated by stevioside M at designed doses of 2000, 1000 and 500
mg/kg, no significant changes were found in indices including body weight, food intake, food utilization rate, hematology, blood biochemistry
and histopathology between each dose group and control group. The No Observed Adverse Effect Level (NOAEL) of female and male mice
were 2650 and 2421 mg/ kg-bw. The results indicate that stevioside M has no acute toxicity, genetic toxicity or short-term toxicity, and is
therefore of high food safety.
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B DU N RO, 1022 SRR B A A A
BEVERD LA S HE AR B RO I R 7890 IS, 43
BRNIREY), EBREORESD FEER. REk
BRI KL REBEA TR, $35 F K g i
M, FHOETAREUR, &4, didm. TGS
£ reb M K H A RARINREY), PRVEIM 5 H M
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FER A EE R L RN 5T A5 T TH AT Y
LIS et B2 MR E 2 22 VRN U A AT
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PR /N B BEAH L G o R AR X0 A 28 d 48 115
PRI E 45 MBS 22 AT VP, 9l

A H M B2 RN SRR .

1 MRFNEE

L1 A#

1.1.1 At

B2 M: HR T AR AE i A PR A F13R
fit,
1.1.2 KA

AT IEVD TR R Bk TA97a. TA98.
TA100. TA102 £ TA1535, 3£ Moltox A#]; Se, 55
VIR AR A #OEFs, AccuStandard A+]; &
BN, INLAMHRTFAL TARAT; 2-% 3%, Fluka
AG ~F]l; 18- FA N, SIGMA-ALDRICH A#];
INIERZ, Sigma AF]; 2234FER, WILIEEIEZDLBG:
BIRAF; BOKIZE, EZGERLFHRFERAR.
1.1.3 RIEHW%

SPF 2@ ICR M. AN, HHAb gl st
W ANIEARA PR 7 R o Aml R, A=V aT ik S
SCXK (75) 2016-0003 5; SPF ZifffE SD M. #EX
R, B 4EE RS AR B R A TS, E
FEYFRMIES: SCXK (50D 2016-0006 5.
1.14 MRELHEE

HL R PL203 28, HRRFEER] 2A0EE (R
HIRATE; AR5 LRH-400 B, FEmiRZEE
JTEME PR AR AEWEMEE: OLYMPUS CX41RF
B, HAHN AR 4 OLYMPUS AU640
B, HAHIAF; HEATSH: PSD-15b &Y, B
HEHIAHETESARAR; M4ifsHri: ADVIA
2120 B, EEP]FAF; 2EIME: Coatron
1800 %Y, #&[E TECO A wF]; JR 4 HT{X: Scan 500 A,
MERIE AT PEAT AL RM 2245 1, 18
B3R~ AF .

1.2 F&

121 REMZ O FRE (FREE)

IEH SPF UM ICR /B 20 X, MEHER-:, 1K
HON 18.5~21.3 g ZAFERTAEEE 6 ho MERRFRIUEE & 10000
mg JI4FKZ 30 mL BEHERE S FIRPIRY), REL—
WHEB YT, WEE 28N 30 mL/kgbw, 7E AN 10000
mg/ kgbw. VB JFIELLNEE 14 d, idgHEERILE
T2
1.2.2  Ames X%

SIS NI 8 B AR 4 T A LR I R A €D
I TR 2 AR B H #k TA97a. TA98. TA100. TA102 Al
TA1535. KH p-ZE AR 2K L L I S IR U
So /ENRIMRINEIL R S8 HHERFREUEE S 1000 mg,
SO DMSO & ffRE 44 20 mL, £ 121 °C, 20 min /5
JE KB o iRE6 B 5 NFIELL, 43514 50004 1000+ 200
40 1 8 pg/ll, [R5 R EIASLH, 70T HEZH AR
PEXTIRZ . AR A 3 AN TATIL,  [FIRESEaG 241
TSI
123 BB ML am otz iR

SPF ZfitiE ICR /MR 50 W, MERESE, BEHLY
N5, PN 6670, 3330, 1670 mg/kgbw =N
2, BRI (AidAO FIRHPEXTIRAE CABERE
Jii 40 mg/kgbw). KM 30 h PRV B, FHIEE &
N 20 mL/kgbw. TARIRE 25 6 h ST AL SES))
v, BUREERET/ANME R e . B
WEE TR, B REMHE 1000 Mg L2 GLLT 4 (PCE),
LR B WAL I, FEHE S RZ AR B R3)
YIitE 200 ANREZGLLTAIAE, RIS T YA 4 i

(NCE), 115 PCE 7S 21 4h a1t o
124 ) BA5Eamin g Gk 3K

SPF Zfi FeifErE ICR /MR 25 K, FENLI 9 5 4,
I3 HIN 66704 3330, 1670 mg/kgbw =ANFIEL, W&
FSKT HEZE R PH P HE A A ot 5 7 AR 7Rt B 2
(EE 725 8N 20 mL/kg'bw, B HEE 11K, iE4:5d;
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PG IRAAY FSRB0 55 1 d PEsES—IK, 1SRN
10 mL/kgbw. RIS 14 d AFESNY, BN 52K
TUEH k. BT, BRI 500 M
BEHAR, oy R R A g, i SR AR gH R .
125 28d % v &M Kk

SPF i fiE SD KB, MEMES 40 K, BENL M 4
4, 435142000, 1000, 500 mg/kgbw =AML E
HANFERARI A . SRR 20 L 15
NFEREERR, DLAEHZ) 100 g/kgbw IR EL TR
B, SRS 28 d. FFH MBS — KR
B, DS EARIEAGET S L. AR EAEME S
&, MEEWRIRER. RIS R R T MR A
. MEAR AR RS S b it e
4if (WBC). 4418 (RBC). I/ (PLT) 4.
MLEA (HGB) WRE. 44ifER (HCT), i
Figif (NED. #RE4HH (DY) HAZ40H (MO).
FERRVERI M (EO). FETRMERIAH (BA) 433K, #E
MEFIERE (PT). & LSRRI ] CAPTT);
MIFER BT RN IR (ALT). K

AR RS REE (AST). RAMEIKEE (GGT).
TRPERERGRE (ALP). S F(TP). HEEH(ALB), ILKE
(GLU). JRE% (BUN). JLEF (CRE). s fiH[H g
(CHO)- Hi=Me (TG); JRIBHCIFEhrEFEAX 2
J% (SG). pH1H. JREMA (PRO). JR¥E (GLU) Flg
I (BRY). SRIMUGHHTRUMTIRGE, FRRE O,
MaRR. B EAR BES B L S I
THERARLA; [ (A S BRI 8s, St st
AR RS FORAR . Bz, OfE. BT
B, BRI B . 8. B R
ML, BH. P, R THSURE R A,
RIS F AT B LA N 28 S H ST R AR
1.3 #IFEHT

TR P AEE LT + b2 30K, SR SPSS
18.0 et AT B AT S8 i br . FIIAFA AT U K
BT BELT A o R 38 45 R T b RO
G0 7IN BRORE REZH i e € R ey A B0 45 AT 04T o

=1 FHMEE MRS ERIF
Table 1 Effects of stevioside M on body weight in mice ( x+s)

KA EH/R A3 /(mg/kgbw) btk E/g %1 ATl H2RAKEE ATH/R  MID/(mgkg)

i3 10 10000 19.91+0.77 23.38+1.21 27.00+1.64 0 >10000

e 10 10000 20.03+0.91 26.87+1.10 30.55+1.84 0 >10000

<2 Ames HIGZER
Table 2 Results of Ames test (n=3, x+s)
TA97a TA98 TA100 TA102 TA1535
DUITE S/ & Q1 Bl
+So -So +Sg -So +So -So +So -So +Sg -So
AAEE 12249 115+8 3344 3243 12066 14447 295+7 287+24 14+4 1325
Sugm  107+4 113+3 3041 3143 11944 120+6 31515 28947 1656 17+4
40 pgm 1057 109+4 30£2  30+2 108£6 13045 307417 2848 15£1  17+2
% 14 200pgMm  109+5 1048 3343 3243 11344 13943 30014 280+16 19+4 1843
K 1000 pg/m 10611 1063 3343 3243 1104 139+4 314£9 2868 164 154
5000 pg/m  107+8 105+7 3082 31%2 11543 1415 315+7  284+7 1545 212
AR 114+10 0 11247 4122 3443 12745 134+6 310422 29748 14 1522
FEPERTEE 10524697 1142406  896+35™ 769£99™ 9058 922+107  830+82" 888+40" 200117 41832

AAEE 115410 12048 3442 3243 116£13  135+7 289+5  283+16 1743 1243
Sug/m 1086 10910 3442 3442 11613 1359 307412 279+12 1943 1143
40 pg/m  119£10 1107 3545 3443 11247 1396 32449 295+8 2041 136
%25k 200pg/ 10817 11143 3643 3442 116£6 14248 31320+ 286+12 192 1242
MK 1000 pgm 11743 11048 3842 3543 1743 146+6 31411 283+16 1741 1344
5000 g/ 118+4 1048 3644 34+4 119£16 1579 308+3 28945 18£5 1343
SRR 12448 11311 3442 2843 114£10 1415 30082 276x10 1743 10£1

FEMEATEE 940465 1143+110™  921+65™ 761+73"

910+24™ 911+69™  892+92™ 818+76™  250+76™ 533+62"

i TRTFARILER AR 2420k,
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2 HERSSH

21 MRAEZOFERR

/NBRHE B R AR TR ThEER I, SN TCB )
FET. WEEEA S, RAMRR WHTR R . &
1RO, EHHAGH MO s iR IR A
56 HORE d R MERE /DN BRSPS 1 MTD B 48T 10000
mg/kg bwt GHETATHRAARR 1312 ), R
/N R SR DR b itE, 2R R TSR o
Po

2.2 Ames & ¥

FIEIE 5000 pg/MLA&-FARE S5 & 34K R i
H# 2 T, TENISANIN So IFREAL T, PRI, Ff
st 25 7B P R 14 [0 8 B R EIB AR TR B 2 o R
M2 A5, HIGHIE-RNVIFR, MRHPE R R
HERZIIFAER o FEARIGAAF T, B2 M X
PRk TA97a. TA98. TA100. TA102 £l TA1535

AEABRAZNEH, Ames RIZEFANANE. 1X—45
B 5 SCHRARIEN rebA 1) Ames BIPEP4E R,

23 NECE LT AR IR

R 3 AL, SAFIRRAALL, BER AR
FIZ AR 2 I TS R L (p>0.05), WIEH]
NI R BHEXT HE A S k% 40 i R 55500 2
M2 BA G4 L (p<0.01); FEAH SRS
W) PCE 7 2120 2 250 5357 - X R 1K 20%. 3
IR RS AN R AR AL 00 (AT e ] A

/N RORBF 4 L S 1R R

HHEE 4 AT WL, A A AN BRI B4
tEARE AR MR SIAFRIN IR L, ZERIBD TR
BX (p>0.05), HILHIE-RMKR; PHAXIRAS
TR AL G R IR AR AR . MR R Yt
R WM E RS EA R ¥R L

(p<0.01, p<0.05). $/REHHZE M XNRVIZRE
REH S A TE B AR, R84 TP

24

3 MR BB EMRMAZIR ISR
Table 3 Results of micronucleus test in mice bone marrow ( x+s)

. AL R
Dex il 287 HYH/R WRmERA SR mIeBUA PCE t151/%
%o pla
T AR 5 10000 20 2.00+0.79 50.72£2.18
1670 mg/kg 5 10000 18 1.80+0.76 >0.05 51.10+0.79
bt 3330 mg/kg 5 10000 20 2.00+0.61 >0.05 51.24+1.35
6670 mg/kg 5 10000 21 2.10+1.24 >0.05 50.88+1.59
FEET B 5 10000 254 25.40£7.76 <0.01 49.36+2.35
A A R 5 10000 22 2.20+0.76 51.10+1.93
1670 mg/kg 5 10000 23 2.30+0.97 >0.05 50.8242.15
pcdca 3330 mg/kg 5 10000 20 2.00+0.79 >0.05 50.78+0.53
6670 mg/kg 5 10000 26 2.60+0.89 >0.05 50.45+1.80
FEMET B 5 10000 274 27.40£5.52 <0.01 49.03£1.68
x4 DRI E TR R
Table 4 Results of chromosome aberration test in mice spermatocyte ( x+s)
g ARm M EREK FREk R EpRn A FEE o
IR REAS A ERER% RNR% wr B B RMRA RREUA
FR A%} BE 5 500 0 3.40+1.06 2.0+1.61 3 0 0 3 0.60+0.89
1670 mg/kg 5 500 0 3.20+£1.26  1.80£1.26 4 0 0 4 0.80+0.84
3330 mg/kg 5 500 0 3.00£1.55  2.20+0.75 2 0 0 2 0.40+0.55
6670 mg/kg 5 500 0 3.20+1.09  2.00£1.15 4 0 0 4 0.80+0.84
RS 5 500 6 820£1.26" 6.60x1.48" 42 4 0 46" 9.20+1.92"

E: BIAMARBLAAEL, *p<0.05; ** p<0.0l.
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5 FHMEE M 3T KR AERIFN
Table 5 Effects of stevioside M on body weight in rats ( x+s)

WAl Al ShEUR dshElg B RAKRE/lg F2RAKElg F3RAKElR F4RAKER WE/g
PSRy 10 76.20+4.34 125.60+4.17 167.40+13.23  195.40+15.86  220.30+18.53  144.10+16.29
" (i %illl-y 10 76.10+3.60 123.90+6.85 162.10£7.39 189.00£12.26  213.60+£17.40  138.00+15.84
Eibillka 10 75.70+£2.83 126.80+£3.91 170.30£11.91  198.30+15.28  224.60+16.30  149.08+15.41
bl 10 76.10+£3.25 125.50+4.93 168.60+8.04 194.40+8.57  221.70+11.24  146.36+11.01
T FR 10 86.30+4.69 150.00£8.57  212.20+14.23  271.00£19.44  325.10+£28.23  238.80+28.83
1 3 %iilk-a 10 86.30+6.67 149.00+£7.56  216.60+15.82  277.50+19.82  339.40+24.64 253.10+19.40
ikiilh-a 10 86.70+5.72 149.30+£6.06  213.80+13.87  272.30£18.07  328.70+21.43  242.00+18.41
arE 10 87.10+£5.28 150.60+£9.85  215.00+11.16  274.80+13.54  333.90+£17.10 246.80+15.35
k6 HHRENNAREABERERSFEREENZMN
Table 6 Effects of stevioside M on weekly and total food intake in rats ( x+s)
MR WA HHEBVR F L ABRREg FH2RAREREg F3RABERTE FA4RBERIR BIBRF/g
PSRy 10 113.50+7.44 146.00+9.96 149.20+8.40 171.20£16.09 579.90+33.73
s &= 10 114.60+6.19 137.40+7.29 144.40+10.37 163.10+17.82 559.60.£33.66
LEilh-a 10 111.40+6.57 144.30+12.47 154.00+13.74 172.20+17.32 581.90+40.80
rbilha 10 112.40+4.86 145.00+10.09 151.30+8.92 175.7£10.67 584.40+20.62
xF P8 10 131.20+6.55 175.10+13.74 192.00+13.58 193.20£18.20 691.50+45.77
e &= 10 129.00+7.16 174.50+13.09 191.6£15.09 204.60+12.98 699.70+41.27
Gibilka 10 132.50+6.77 179.60+14.43 198.30+14.27 201.70+19.13 712.10+46.80
bl 10 136.00+4.78 181.70+11.18 198.40£11.66 204.00£12.52 720.10+£31.44
=7 EHAMEE M KR RYF BRI
Table 7 Effects of stevioside M on food utilization rate in rats ( xs)
= A~ % A % A % A B A
popict 10 43.72+3.76 28.42+5.54 18.81+£2.95 14.47+£2.78 24.83+2.06
s 1&HA = 10 41.75+£3.88 27.89+3.50 18.60+4.39 14.87£2.75 24.55+2.26
PR E 10 45.88+2.27 29.84+5.44 18.10+3.04 15.2742.10 25.55+1.35
Er¥iilh-a 10 43.91+2.67 29.72+2.50 17.16+2.45 15.44+3.62 24.91+1.64
o 10 48.96+4.84 35.30+4.33 30.59+3.00 27.86+£2.97 34.48+2.98
# :%iill-a 10 48.67+1.97 38.63£3.05 31.814£2.48 30.29+£2.71 36.16+1.53
ikl a 10 47.34+2.90 35.93+4.58 29.50+1.63 28.08+3.01 34.02+2.04
il 10 46.70+4.70 35.41+2.79 30.17+2.82 29.01+£3.46 34.29+1.88

25 28dZuEMERE

2.5.1

— e R

253 #etHF M K Rk F 48R40 7R

M 8 I, SXS AR, EPER ARG R A
WBC i #fE i, NE EmK, Z5E5%00

- =

NYRECSEN

WRIGHAR], SHPIM HEE . & i3
SRR, R R PR REAISE T X —
15t 5 Nikiforov % N7 reb D 11 28 d MEFRRI 45
g,
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2 5~7 Al WL, SxIRRAAMLL, FEAEFEds)
MEZ AW SRR, BER. SURHZRLLEN
HEENMTYRHE TR EEZER (p>0.05),
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(p<0.05), {HFIFRARMEIIFEAR S50 % 7 LR H A S
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% s SRR R PT 8 DA HERF 241 APTT
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BB TEFIE- BN K TR, HMEREsh YA,
A HAMFRARSE S TN, IR A B )
EOUMBEIE R HAR &AL 2 WU H A Ax
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7 8 EHATSHE M X KR ILIRFHEFREIS/E
Table 8 Effects of stevioside M on hematological indexes in rats ( x+s)

WA mR FdhR/R WBC/A10L) RBC/A10'%/L)  HGB/g/L) HCT/% PLT/(109/L) NE/%
1 8, 10 6.37+1.08 6.66+0.31 12030£5.27  37.15£1.49  1076.00+115.77  11.30+2.75
o RFE 10 7.90+1.62" 6.65:036  121.3046.53  36.94£222  1086.20+132.86  7.22+1.94"
* & & 10 7.51+1.65 6.76+030  122.1047.25  37.1942.14  1006.40+103.04  8.67+3.50
FFE 10 6.29+1.06 6.630.33 119.00+6.85  36.54+2.44  1164.20+119.77  9.15+3.52
4 HE 10 7.12+1.26 6.730.35 127+8.51 38.99+3.02  1013.90£99.16  10.25+1.84
s % 10 8.55+1.57 7004027  124.60+£5.60  40.05+1.54  1156.60+147.40 ~ 8.88+2.08
& & 10 7.58+0.93 6.66£0.30  123.00£5.58  38.07+1.90  1094.40+86.93  9.3143.23
& 10 6.55+1.41 6.86+0.42  123.40+7.85 38254227  995.004202.00  13.21+5.89
A mR SRR LY/% MO/% EO/% BA/% PT/s APTT/s
1 8, 10 84.1943.55 2.77£1.13 1.15£0.49 0.13+0.07 21.90+1.62 11.67+1.49
O RHE 10 88.89+2.69 2.17+0.67 0.96+0.43 0.18+0.08 17.90+0.73" 11.25+1.21
" R & 10 86.75+4.26 2.57+1.02 1.13+0.50 0.15+0.05 18.35+0.55™ 11.93+1.63
HRE 10 86.85+4.03 2.29+0.63 0.910.30 0.15+0.10 23.15+1.65 11.82+1.30
78 10 85.42+2.33 2.75+0.76 1.20+0.72 0.16+0.05 22.08+1.42 10.63+2.21
s 1&F & 10 88.2342.64 1.97+0.68 0.59+0.20 0.160.05 25.85+3.047  12.39+1.15
& 10 87.30+4.09 2.14+0.98 0.84+0.66 0.15+£0.07 24.40+£1.317 10.68+0.94
FFE 10 82.92+6.39 2.39+0.91 1.00+0.65 0.14+0.07 24.02+1.03" 10.74+0.82

E: BatmmAntk, " p<0.05; 7 p<0.01.
F< 9 FHIEEE M XTAR IEE ARSI
Table 9 Effects of stevioside M on serum biochemical indexs in rats ( xs)
WAl @A /R ALT(UL) AST/(U/L) ALP/(U/L) GGT/(U/L) TP/(g/L) ALB/(g/L)

3t B8 10 390.34+4.13  175.26£1497 1243942472 0.69+046 69274362  37.10+1.94
5k 10 34.65+6.14  161.68+22.57  111.6243517  0.65£026  69.04+6.56  37.59+3.75
" PR 10 36984552 169.86+21.86  107.72+3852  0.55£0.10 68374520  37.15£2.69
SRR 10 38874527  171.86£16.15  131.51+£3893 0524022 68284342  3631+1.93
3t B8 10 47304637  181.18+17.73  239.87+5895  047+0.16  61.85£2.87  31.77+1.12
" Vi 2 10 44554663  162.37+23.66  253.03£50.81  047+0.17  59.7442.94  30.83+1.21
LR 10 46234560  171.30+25.04  226.86+25.70  0.38+0.08  59.1043.03  30.67+1.53
SRR 10 45374709  17249+25.16  24845+4929  0.39+0.18  60.90+136  31.29+1.38
MH A% #h4#/A GLU(mmoUL) TG/AmmolL) CHO/mmolL) BUN/mmol/L) CRE/(mmol/L)
3t B8 10 5.01£0.36 0.82+0.37 1.94+0.26 5444060  39.1247.71
" 1K F 10 4.93+0.39 0.68+0.18 1.86:£0.24 5.00+0.81  31.26+2.32%*
P 10 5.18+0.35 0.64+0.14 1.87+0.51 5.41+0.65 35.73+4.07
SRR 3 10 4.90+0.53 0.77+0.30 1.93+0.44 5124040 38524430
3t 18 10 5.030.82 1.09+0.43 1.8740.20 5194052 29.71£3.20
kAR 10 5.47+0.45 0.83+0.26 1.63£0.32 4524089  27.08+2.90
o ene 10 4.96+0.53 0.76+0.19 1.59+0.19 4594073  28.5643.15
SRR 10 5.01£0.44 0.82+0.21 1704030  4204049%*%  28.59+2.07

E: HrPREasatt, ** p<0.01.
254 #ePHF M KR F A A H2H CRE RS, HEVEmFIZH BUN (B WIK, 2573
B IR0 %57 BEHE L (p<0.01), (HIXEFRPREIITEA SN =
H# 9~10 v, SXTHERAIAHLL, R R P s IEFAETE N, WRE-RN R R, HFERKA
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10 EHMEE M XTAR ISR AERIRE ST
Table 10 Effects of stevioside M on serum electrolyte concentration in rats ( x+s)

2021, Vol.37, No.3

MR AR A Na"/(mmol/L) K*/(mmol/L) CI/(mmol/L)
A& 10 137.00+2.71 6.67+0.64 103.30+1.57

e %l 10 134.50+3.31 6.59+0.60 102.80+0.92
Kikiilk 2 10 134.50+2.72 6.44+0.51 102.10+1.60
¥ ilh-a 10 137.70+3.68 6.74+1.04 103.204+2.44
A& 10 137.90+3.03 6.85+0.59 102.20+1.14

1 i %ilk-¥ 10 135.00+5.29 6.64+0.55 101.50+2.42
F & 10 135.30+3.95 6.51+0.39 100.40+2.22
SRl 10 135.50+3.69 6.64+0.46 101.40+2.84

F= 11 EHMEE M XTKRRIAIEIRRI R
Table 11 Effects of stevioside M on urine indexs in rats ( x+s)

MR a5 SRR SG pH ERY/(P/N) PRO/gL) GLU/(P/N)
papiicd 10 1.02£0.01  6.20+0.42 0/10 0.14+0.15 0/10

s 3 %iilk-a 10 1.02+0.01  5.90+0.74 0/10 0.22+0.30 0/10
kibilh s 10 1.02+£0.01  5.90+0.99 0/10 0.17+0.13 0/10
¥l 10 1.02£0.01  5.90+0.32 0/10 0.08+0.13 0/10
A& 10 1.02+0.01  6.40+0.84 0/10 0.38+0.35 0/10

e 1&HA = 10 1.02+£0.01  6.30+0.67 0/10 0.26+0.40 0/10
Gililh 3 10 1.02£0.01  6.40+0.52 0/10 0.17+0.13 0/10
¥l 10 1.02£0.01  6.20+0.42 0/10 0.18+0.12 0/10

< 12 EHMEEE M X AR AR AR

Table 12 Effects of stevioside M on the organ-to body weight of rats ( xs)

5 . BEAR /Y

A A ;ﬁ R s Y
xF P8 10 214.70+17.49 3.61£0.16 0.90+0.07 0.24+0.02 0.42+0.06 0.36+0.05 0.03+£0.01 0.83%0.08 -

" &A= 10 209.10+17.83 3.59+0.18 0.96+0.05 0.25+0.04 0.46+0.10 0.34+0.08 0.03+0.01 0.82+0.09 -
FAHE 10 219.00+15.51 3.4420.14 0.91£0.09 0.24+0.03 0.42+0.05 0.3620.08 0.03+0.01 0.8440.07 -
SFlE 10 215.50+8.86 3.56+0.33 0.91+0.05 0.24+0.03 0.42+0.05 0.36+0.07 0.03+£0.01 0.85+0.10 -
PSRy 10 313.90+27.82 3.384+0.21 0.88+0.03 0.25+0.03 0.41£0.04 0.28+0.06 0.02+0.01 0.60+0.04 0.89+0.10

" A= 10 326.20+24.58 3.33+0.22 0.86+0.03 0.22+0.03 0.43+0.08 0.28+0.06 0.02+0.00 0.60+0.05 0.89+0.07
FHE 10 316.20+21.74 3.32+0.14 0.88+0.08 0.24+0.03 0.40+0.06 0.29+0.04 0.02+0.00 0.60+0.05 0.89+0.08
SRZ 10 320.20£16.65 3.29+0.22 0.88+0.04 0.22+0.03 0.42+0.06 0.26+£0.06 0.02£0.00 0.61+0.07 0.84+0.09

255 #HHF M KRR HTIEATHIF
)
FHEHRBIRIBISM I 2578 . & 11 7]
D, SRR SRR E bR S0 R AR L, T4
HEER (p>0.05),
256 H#HrPHE M K SAEARLL 80k
XML, SFEARAT. B B O,
1 RS g AR U e Gt 2 57 (p>0.05), il
JL# 12, Nikiforov %5 A\ 1] reb D 7R K R SLLH,
MEREERSHRATLEEERP, 50645 H

256
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M
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B MR OAE. BF. B . BERR. B, iR
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YUFHL AT
3 ZHig

ST R E A T FLA R, sz 2/
(European Food Safety Authority, EFSA) FHRAk 2421
/T S A N B & B X 2 (Joint
FAO/WHO Expert Committee on Food Additives,
JECFA) #OL VT M EWEH R TFRAR
(acceptable daily intake, ADI), B[ 4 mg/kgbw %
B2 i T S A AT A R A4
Tt %mE, (Kt ADI EE H T Frd (ME g i, 4408
SCHRIRIE 715, (B BEH reb M A BEEAEIARI T 3%
(X —fliHEE R, AR T— A R AN,
reb M fliiti KEAEHN 5.19 mgkgbw, HH4T
1.28mg/kgbw RSl 245 @ LE Kb T B SEA
N 7.62 mg/ kgbw, HH2T 1.88 mg/kgbw FH AT
B, FLE RS EIOR, W reb M Mk TR K4
N T EFSA H1 JECFA #3711 ADI . 7EAK
BRI, FHHAGE M ORHERE /N R S L 1 MTD (B
KT 10000 mg/kgbw, 4 TfliTtHEATEAER 1312
%, BUE T PR G 8N Ames 58 /D EEBELL
I RARZ IR /)N BRURS B4 R S 0 A e AR 15635 A B
PE, RUIFEMTCIEL R, 28 d & HERMERE KT,
FIEILF] 2000 mg/kgbw B, FEAEASKRIVAE. &
. BYAHERE, e mAERHSRE S
VIR AR, FoRrem A RAEEEEE. EAX
BIGBOE ISR T, AR S A S Y S PR BN i
PR THE, ARFESRNE. HEORER 28 d &I ERIE
NOAEL {H43 54 2650 A1 2421 mg/kgbw. AIKIRE:
WL VAN 1855 M 22t I8 T — B K
S E Y L TN i == M VTE 2% =7 T N2 € 22 SNt i
PSRRI ED R 2, s
HMESINE —ERRRYE, (HA N0t N o vr
Fef/ KRB IME RIS S
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