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(Current Industrial Application of Natural Sweetner Stevioside)
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Ry Ra Sweetness™
1. Steviol H H X
2. Stevialhioside -8 -G>-8 “tle H 1
3. Dulcoside A - A -Gle*—a—Rha -8-Gle 40 - 60
4. Stevioside -8 -Glc™-3 -'Gle -A-Gle M0 - 250
5. Rebaudioside A - A-Glc®>-B -Gl N\ - 8-'Gle - A -Gle 250 - 300
6. Rebaudioside B - 8 -G-8 -Gl \ - £-'Glc H 40 - 60
7. Rebaudioside C - 2 -Gid—a—Rha’\ - 3-'Gle -3 -Glc 40 - 60
8. Rebaudioside D -8 -Gl -'Glc ™ - A -Gle - B-Glc™ 4 -Gle 130 - 170
9. Rebaudioside E - A -Glc™=B-'Gle - 8-Gl™A-'Gle 150 - 250
10. & -Glucosyl Stevioside - A-Glc-A-Gle - -Gle*~2-Glc 130 - 160
11. " - A-Gl-B-'Gic* e -Gle - A-Glc™—a—'Glc 120 - 150
12. " - B -Glc*£ -Gl -2 -Gle - A -Gle—e Glc~2—'Gle "
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4.0 50 3.000 - 2930 - 2067 3.494 - 3.005
100 3.009 3.067 3117 3.067 2874 3.027 - -
6.8 50 3.009 - 3.000 - 3.251 3.094 3.263 -
100 3.0009 2.997 3.067 2.538 2.883 3.009 — -
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100 3.009 3.034 3.034 2933 2801 3.117 - -
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A, F4, 59 59 RA} SHRE T S o)
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4 =8 # = %
A g} 17.58kg
2 fg 49 2 A o 30g
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7 4 2 o4& ¢ 228
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4 B = %
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A - = 13g
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1) g} il C 80g
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s &2 2049 A B F tkg
e A A e oA 2 100ml

2 715 AEE 100kg2 )
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4 = ® E 9 = o B eH%)
| B 18kg 5 - £5~80
A " oM o2 A 9] = 15g 3 = 5~15
T & A 440g ~ H W 9 A s & 01~05
5 F % £ 9 A 4 F 4.4kg & Ak ] = 0.01~0.1
2 il =} o Al Pl 200ml 13 Al g2 0.01~0.03
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4 = H B %)
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- iy 6.66
2 FH oA 2 A e = 0.02
H g} A 0.30
ok ! A 0.20
= 65.58
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e 98 249 A3 & 0.9kg
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