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Abstract

The acceptability of purified stevioside as a sweetner was carried out. The content of stevioside

was 7.30~17.8% of the dry leaf of stevia harvested in Korea and the purified stevioside showed

100~150 folds sweeter than sucrose.

Improvement of acceptability of the purified stevicside by mixing with other sweetners was as

the following order: sucrose>glucose>>fructose=invert sugar>>saccharin-Na.

When 2 kinds of sweetner were mixed with stevioside the improvement was the same as one

sweetner was mixed with stevioside. The mixture of the stevioside and sodium chloride did not

give any off-taste.
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