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The purpose of this study was to search for a mixture of stevioside and sucrose, the

sweethness of which in soft drink such as cocoa and ginger tea were almost equal the swe-

etness of commomly used 7% sucrose in the drinks.

Results obtained by the present experiment were as fellows:

1) Mixture of 50% stevioside 40mg (0.04%) (A) and 2.0% sucrose, 95% stevioside 40mg
(0.04%) (B) and 1.0% sucrose, and 50% and 95% stevioside 60mg (0.06%) (A,B) respecti-
vely, the sweetness of which in ginger tea corresponded to that of reference in the drink.

2) Mixture of 50% stevioside 40mg (0.04%) (A)and 2.0% sucrose, 95% stevioside 20mg
(0.02%) (B) and 2.0% sucrose, and50% stevioside 40-60mg (0.04—0.06%) (A) and 95%
stevioside 40—60mg (0.04—0.05%) (B), the sweetness of which in cocoa is equal to that of

standard sucrose in the drink.

3) The mixture contains low energe, and also the after-taste of stevioside was not detected

in the above drinks.
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Table I. Sweetness Value of Ginger added with
various Concentration of 50% Stevioside,
Sucrose and Stevioside Mixture compared
to the Reference Ginger sweetened with
Sucrose at 55°C

Table II. Sweetness Value of Ginger added with
various Concentration of 95% Stevioside,
Sucrose and Stevioside Mixture compared
to the Reference Ginger sweetened with
7% Sucrose at 55°C

Concentration of Sweetness Concentration of Sweetness
sweetners in the drinks score sweetners in the drinks score
7% sucrose(standard) 50 7% sucrose(standard) 50
0.02% stevioside 30 0.01% stevioside 30
0.04% stevioside 39 0.02% stevioside 37
0.06% stevioside 47 0.04% stevioside 44
0.08% stevioside 55 0.06% stevioside 51
0.10% stevioside 60 0.08% stevioside 60
0.5% sucrose+0.04% stevioside 40 0.5% sucrose+0.04% stevioside 46
1.0% sucrose+0.04% stevioside 44 1.0% sucrose-+0.04% stevioside 48
1.5% sucrose+5.04% stevioside 48 1.5% sucrose+0.04% stevioside 53
2.0% sucrose+0.04% stevioside 50 2.0% sucrose+0.04% stevioside 54
2.5% sucrose+0.04% stevioside 55 2.5% sucrose+0.04% stevioside i 57
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Fig. 1. Relative sweetness of 50% stevioside(A) and 50% stevioside+sucrose(B) in ginger at 55°C.



I 95% Stevioside (A) J

@ 70 s .
&
(8]

P2 e <
[

F4 1o R .
£

2 i
k
»

30- -

—
.

95% Stevioside + Sucrose (B)'l

2 4 6 8
(10-% %)

Sample

P v v

Fig. 2. Relative sweetness of 95% stevioside(A) and 95% stevioside+sucrose(B) in ginger at 55°C
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Table III, Sweetness Value of Cocoa added with
various Concenrtation of 50% Stevioside,
Sucrose and Stevioside Mixture compa-
red to the Reference Cocoa sweetened
with Sucrose at 55°C
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Table IV, Sweetness Value of Cocoa added with
various Concentration of 95% Stevioside,
Sucrose and Stevioside Mixture compared
to the Reference Cocoa sweetened with
Sucrose at 55°C

Concentration of Sweetness Concentration of Sweetness
sweetners in the drinks score sweetners in the drinks score
7% sucrose(standard) 50 7% sucrose(standard) 50
0.02% stevioside 37 0.01% stevioside 30
0.04% stevioside 45 0.02% stevioside 40
0.06% stevioside 59 0.04% stevioside 51
0.08% stevioside 60 0.06% stevioside 56
0.10% stevioside 67 0.08% stevioside 65
0.5% sucrose+0.04% stevioside 46 0.5% sucrose-+0.02% stevioside 43
1. 0% sucrose+0.04% stevioside 48 1.0% sucrose+0.02% stevioside 43
1.5% sucrose+0.04% stevioside 50 1.5% sucrose+0. 02% stevioside 45
2.0% sucrose+0.04% stevioside 53 2.0% sucrose+0.02% stevioside 48
2.5% sucrose+0.04% stevioside 58 2.5% sucrose+0.02% stevioside 53
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Fig. 3. Relative sweetness of 50% stevioside(A) and 50% stevioside-sucrose(B) in cocoa at 55°C
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Fig, 4. Relative sweetness of 95% stevioside(A) and 95% stevioside+sucrose(B) in cocoa at 55°C
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