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Application of Chemical Sweeteners in Chaoshan Preserved Fruit
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Abstract: Several common chemical sweeteners were discussed and the close relationship between chemical sweeteners and Chaoshan

preserved industrial development were analyzed. The optimization of sweeteners with high sweetness not.only could cover short comings froma

single sweetener, but ako increase sweetness and reduce dosage to reduce-costs. Diversify tastes was considered as an inevitable trend of

Chaoshan preserved fruit development, In addition, healthy consumption concept should be promoted for Chaoshan preserved fruits.

Key words: chemical sweeteners; chaoshan preserved fruits; high sweetness; health

il SilPRE =3NS e S = ik AV L == /A
e HATERAIMRE L, 4% H AR 73 RIREHIR
FURIAGAAFIR A, oW e i F IR SRR A, AN
SR RS, g NI R I SE b i U, B
s NTAETER LT, —RNE=KRE FRIIRL 1 L
SRR BELE N 2 e GbE A, (HER 2~
FHE AR, TAERE, BEARARER L, AMEE
FHWRFE Ay —Mobs B A, BRI, TN T
£ VB Al 2 R 2 A Qs A AR 22
AR RS, AREIRHEREE, (HE LA
Z— 5 AT LA BIAHE[R] R R

e ESp S VR L O R L S [ NES i L7 SN
FE & By P SR AN AR ZR B A . JRAT PN PR
RN Nk NS R it il S =
RUT AR T S 43— M BORE AN 22 TOREmE P RS, — ki)
VEASTENE. A, PE. S 2. LALEE
B MRS, JohmFaSE AR, LA, T
FelE. FUBERESE, JRE FRAUERAIR M Z, I
BRI X Gy, T 3o BRI AL o, AR R
HEFER. DVOCER, mlER. Ve THRET
WS EHER: 2012-04-06
EEWH: I"REHEM~FMEESTE (2011A090200001)
fE&fE: BRI (19720) , B, ARLEE, MxxhE: aRIE
BRMEE: BF, SELEM

HAAYIT, MRS, EHE R, APM (EIIBR 20, BT
A AKKE. =SSR R T 2 5 EHR 75

1 SR B AL it A — R SR, TR A LU
HIKCR BT R AL S5y B UR), 20 ER BURE 5T )
PRIN LAt A RS0 T AR R el e R AR AR
FIALA D, LR R B SR

BT L2 ER— R, SEEHE DR
T3 A e 3 11BN o BBt — i B SRR
= A B By R ST B BIAR R, AN R
EmAp; R ECR A K DAY K E
E, BN, PR DR, B HRE . B
XN, AER TS R R 5
FEAE LA IR, e AMERGE 5 T 1R 5 A ST
ANE T, T HURE T R S R A SRR
B E 270

FE L D SR ) P A 2 R R A B - T 1
B, ARBHIEUR BRI A 4 T T 300 A 60%1°),
— I A L R A AN WL AR (/N B RS KL
b, WBLT SRR MR, RS —HE AL E N Ak
O S | M R S AR = A TP O
figt, T TP RGBT R AR BT B, i i T vl
WRFF A H B A Z R L Z

(P 1

1058


http://www.jinlifood.com/

M EmBHL

Modern Food Science and Technology

2012, Vol .28, No.8

1.1 FER:

WERE, N4 AN RH R G 7, 2 ot 2 R
R, BOAA 133 ML TR HTRERSIE K
FRFEAR, Mo fd LA ShRIRERS B, BEASa oAE th ek
Ffaghih, SHRELABERER 300~700 £5, EABAA
RV, TESFhE A= IR AR, BhaiE
R ZE, WZJEE, S E A ARSI P RE P i AR HE R
It A TR 42t AL R, 7EfRE, i = O
ST AR, IR TR LR R MR B
H B RS 19 ADI {4 0.15 mg/kg ow 71,

1.2 EER

T FoAt 1937 A1 [ IRM R, LR A IR
PR 30~40 fi%, IMSRIEERERAHIL, HHT@vRaEIE,
AR EH AR, W#GELE, B TR BRI
et T R E H AT A AN 2 1 —
FRETRT, —HEP AT EER. 3. L B
ﬁ%l‘ilo
1.3 “IHRE

ZIRE, TR AKBE, FLEEE BT 200 £,
1976 4/ P ke Rr A wlIF &, 1980 4 7 45 3156 [
FDA AT, @itMiG 3, Hfeettm, Wi, &EHTI’R
PEVCRHRI RS £, ISR, HAl o fE 40 2 E XK
HEEAER, 7R, AK BEIER AR EEA 5
G,

1.4 Al e

BT B, X “RITABRNZRRTEE”, B
I 148 B ORN R R A B P At LR R 73 A
T 200 £, S5 b3 PSR AR s i, EAR R
A 50 FFHIPI s, ACENHFE T LR i okl .
BRI S L, AR TR E s BT
AR, FTLATT VRN IR b . IR S A 1 £
st i AT B A STy EELER AN vl R, X PR T e
TE K5 926 i AR R 1 i Hh e e

BRUL AN, BT —EUREHE . APERE . A1 RHRIRT )
R A6 BRGETRT . SA RS =, AT AR,
A2 FEUERERN S MG SR 2500 )2 S T8 Tl
i

2 FhBUEHIRFIZEE IR RepP I A

FL o RA T A R — AR R g S AR, B
AT A N TR R IR IR S T2, e
i ) B B o] S5 G 2R e I I AT T
. BTIRERIO ST, 5 K, TR R —
SRR PRSI, RS T E A H
SO R IRRAR AL, BT 27 RX — /R )

1059

SR, 80 AR, I E M @I L
JEB L B AT da B N P T3, 48 T R
IR R TN BRI .

80 SEARH A 5 VS ™ AR —Fh Er fh A in 7 i
BRI IRIEN KT, TR i T TP,
EE NIRRT el NS @ TR T R L S EIR < g S
R B At 48 A0 B R ) A0 J5 ) R ) i
Yo HFFRUEMMELLAR, &R DkiEHH, AJE0k,
XN AR AR, ASIE R i AR AN
REPRIFT1E, PR+ 3 A R L FR 1S e S8 AN
HER A REOR . B, A B P e EH L Bk
FEREREN, 100 RS AT BRI, HiE R SRR
R e fERXINHE, BAIFQIEIR, BT
SR AT 48 5138 P AR e FHEEGH R AR FH 87 Y
R T2 MR g TEMEE L R —
JANARIR) At v, AR A E T R B
WA SRk SRR, SRR FERE” AEIR T
Zis AEHT L Z BRI N2 ) 75 [ P 1 A AE [F)25 7 0
RIS B R, & TR — Al R &R 51
BRI L OR AT 28 B H B R Eibk, X
Horp DU A il e B R SR X I R U R L ]
Sy NS PR Jiiol 0 ellySh =4/ aeinl IS R

HLAE 1985 FEAFNE,  EIlbIX R R L (A
M RAERERERATD M Lt B or
SRR, FEAAEINIECR A Gl T2 EA Pl
W RRIDATHIE DR BRI R, A DS “ R
AR “EH MR = KFF Rl A 1
W R AR SR B R - TUHIR B 27 )
JRIHE S K 2RI A2 T S RO, H P R A
Az $ 1990 5, AR HERESR A AT IR 2 m) A IR K
Mg AR PHE R A QU ZUXUR R 5 b S T
77 i AR AR R T A R A XGE T — R
MG o

JURIFR B BTBRTEAE . St PRRT At R QU R
BB, AMEYLE I SN R ) S0 V(R
WERTE T IR ™ dh B SRR, 37K 1 9t
A, 23 TR R RIYG.

3 EEEEHIRTRMRILER

B FHORFFERHEE . SR AR tE. N Ty R 4
TiTH A G, RIS A AR KRS0k &
IR 71 ERI DIC A ASE P T L P8 A5 2 ) £ ) 85 2
AR BERE i, HIERIBGE R, SEm SR AR E 1k,
FEINEHE S U P, FRARSAR I RCREL

M) P e PR FHIAR T P 2% A P 2 b R 55 P )



M EmBHL

Modern Food Science and Technology

2012, Vol .28, No.8

AR, AT LA R R B Oep A 3G SRR . 41
un, FEMESEEAET . FHE RS A A, S
KRB PG R & AT B SRR . B R e S
APM (ifSing 10mgkg) A FIRE, R SR,
Al APM30%LL EIsIN &, AR, HrRk A o
ERIER, BRI g8, HIR B IR
27 B BT ECL S ARCRE% 101 T ) R R A B, B A
J1130~40%. FI|F AKCHERHRBESCER (R BR B )6 1)
FetE, 5 APM #% 10:1 FCf s TRy, &R T o
30~40%; Ty B S F AK B, 4k B4 5905 B AT &
B R I 55 M s AR B 55 AN BRI TR PR E
H, HE5ESEREME E— e RER A FER,
TMAE FUR EEE ORI G s [mIRE, AKHE X S5 Bk
hRER, Bt

A 71 P VR P A 2 [ SO A TR FH 1 i
PERLE, WEHEE R IR N BETEIE M. JUmIRR R AR
FEE L TS REE HAR I R IR AR

4 EHAFIN R £ M SENR R ERIESRNS

R, B B B dh IR BB 58
ANATTR A B 2 25 nsi, - BHRSRIAAER t H
a5 S A A . K2 SRR T R FH AR AR 41
EHAS LA R, JF IR LA 3, (HA A S A
Xt G ) 9 O ) R ) A SR s Rl 1 R
Z TR, MARRG R TIE, R T - SATE
(1. JRIETH E T PR SRIIRIE, 2 REX '
AT AR R (2 R AR, AN 958 2881 1 ik
JREALHIMA . LA, SRR Bl % L A
DRI IE RS R AR AT X H AT ) B
R

R E AR EE, Sl ah K2 AR A i
JERHWRTN, e A FF /e 2B 50 42 v v B A 7 )
I BRI & S Ok RATBUEOE (O
PR o R IR ARIE R VT 380 2 280 7 A F) 33 2 S
5, SRJE AR AT B BAT A IR S A 2 X
{hE-Se ot i

LR, SR o AR D vt i FEZ R R ) SR AS
HE RGN, BEAC2IENE —MAZ S A
B . TR, MW S AP
] — RS R B Ja  HE AR A 2 A2
ARG RIAEARHEVF PIVE FE Y, e ATDx A AR B
Ti, WIEE.

MTEEIR, I TR S5 v B PSE BHIR TR A AAAT 35 14
HOBEIRZ o XF, [ SR b e (BB LA -2 [
Bt AP E AR T I 2 I S DT A 1 4t 2 1E

MIBUBR IR . SRR A WIS S R SR A
NARH & T X AR B AR TE AR I, T 290 A2
AUERAT . B DA, AF R EEBUBALE, fEK
A1 (B S AN IR R SR SV FH I LS FHAH o
14 Mk, e — 5K R UK ATHE RS A AU
4=

WAL SR — PR ) T 2 e i kR B H
AT A KN OB E. A KRR TS 608
PR, B R R AT T A SR DA
T Lok WA R, Herp R s ARV H
HARAETEVINR Fe FHEECUEN, SR MR
IR C B AR A - RGN T A, A1
YORL EH SR mE. WELS A E SRR
SRR TTAVART, T H R AT b4 A kL, Rl
AR UCHEA BN FKE N =%, K
N EHEAR T R A R AL (e 6 Tl SRR
Y, R EGURATA TS RENE O IR AL B SOPRHE R %
INANER R & R RGN LA, B s KT i
DR,

5 JEARREVK RS

W I SR AETT S A B RIS, SR )
T AT GRS 777 it FR) R A AR 7 ot ) ST R
ORI, 7 dh R A AR AT SR A5 A B A Tl ) 541
SRR BT RSN AR P i T R S R B
M IA IS By, BURH B, 5 ORBEE THATHE |
AKHE . BT S . =SURERE . ISR AU FLAR S5
I B, W RE L2, B a2 A TS .
WAL LA, BEE = SUERER L, BATHAIN =&
FEREIIZRE I L VBRI AL O (B S B e 355 B A
BE ORI AR R SR, BN EA B, HA
S B VR — AUH R SR mUR . K Sa

SE R

[1] AR/, s A HE A FHE R TR PR 75 0] IR it B
$£,2007,23(3):99-101

[2]  EERR AR S (g [] 48 28 A 2 B4k, 2005,1:105-108

[8] SRSk H T B A 00 LRI AT []4& 7™ i L, 2012,1:10

[4] GB/T 10782-2006, % i WI[S].

[5] DNHIR ARGIHE M R E G R, 1999

[6] ZRD4VT, T ¥Rt At 25 N & Bt ) S50 JE5 75 T EIRAR B
R Eas ] i Tl RHE 2009,8:340-342

(7] 3% oA I, A e A5 W £ ShEH R AR, A R 3 e 4 vk
[J]- B4R £ i RH:,2009,25(8):964-969

[8]  SRE5.EHWRFM LR Ak Feta #J]. Y LFE 141, 2009,3:12-13

1060


http://www.foodmate.net/standard/sort/3/10917.html
http://lib.gzhu.edu.cn/opac/BookRetr.aspx?Index=5&KeyWord=%e5%8d%9c%e6%96%b0%e6%b0%91%e4%b8%bb%e7%bc%96&SrchTab=0

MR ERERE Modern Food Science and Technology 2012, Vol.28, No.8

1061



