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Double m.p., about
190 and 245°C

- Molecular weight
Melting point

Solubility at 25°C:

Water (distilled) 10. 20mg/m!
Methanol © 8.68
Ethanol(95%) 3.72
Chloroform 0.26
Heptane 0.04
Optical rotation(H,0) (a)+4°

Recognition threshold 0. 001~0. 007 %
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pH Solubility, mg/m/ at 25°C
3.72 18.2
4.00 16.1
4.05 15.2
4.27 14.5
4.78 13.8
5.30 13.5
5.70 13.0
6. 00 14.2
7.00%* 10.2
*rERe
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Sugar 1.0 1.0
Glucose 0.7 1.1
Fructose 1.3 2.0
HES# 0.6 1.0
Saccarine 300 0.05
Cyclamate 30 0.13
Asgparatame 200 2.0
Xylitol 1.0 1.2
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Cola 2.8 0. 055~0. 068
Lemon-lime 3.0~3.1 0. 030~0. 060
Orange 3.1~3.4 0. 055~0. 090
Root beer 4,0~4.4 0. 055~0. 070
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