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Food Sweetener - Sodium Saccharin in Water

AV €ib s
e {5 H

T BEREE TR
FE JEH

WEBHEA, UES%




AARAER o T T A g . AR R AT AR 2 B T R N S VR L R AHE
I o A1
— A

ARKRUER) TR FH G0V Aff e (L P ORRS B [ A 4l 5 D JsURE (R T 120°C 8 42N, D BL4tiK Ay
VAR, R - A I S T
T R R e A T 1

T AE FH T AR R I R VAR R 2 R, CRAERRHEY ) A IR . A AR UED)
TSR 2 SR 0 5 15 R e OB (R e B AR WO 2 (R B AE (AR FH IS HRIMEL, O v 0B
o3k (UV 5 DAD falllgs > AT R 5.
=\ RHEEEAER

FRUEME | FO AR S (%)
G PR
(mg/mL) (k=2)
GBW (E) 100008 | £ /i R 5B RS 4 v v bm HE A ot 1.00 1

VE: HERSBIARE(ELLL CeHaCONNESO,2H,0 it

PRUEAE AN o P 2 b Rl B L PRy A 8 i R 5 | N IR ANIA R 4 5
DU S I B e e B X

WA, JIF1343-2012 (hRAEY)HUEAE (B S Ao Sevt- 2 S8R ), BEATLAmRE 7220 A AR i, R
FRCB A (UV o) DAD AN ES ) XA BEAT I S PR 6 55 R 12 4 o R I i AR W ATk
e M R AT

AbrERII FUEE H I, 200 3 4F, WHRIRALR 4k Sa R R IR AR ) iR tt, f1
RO IR DLEEAR AL, Fg A .
T k. A
1. 3k AbRUEY) TR BB i ade, smL/sE o A AN AR T 2 HE R R 1o
2. A K AE ] WA A AT N R AEFIAT T (2025°C) P, JFEShINAY . w4
197, NAZBIAEA], AT O B 1 o b A E A -

H

1. AbrAER XA 96 ST 5T AT IR A o PR A Bt A2 AN 2 BT 5 DR IO BEVR, AT RIS
2. W BJEUE LB ARl BRI RS, AR K IR AR E A &, AN R AR AT K

3. DO naE “H E T EAR AT S b AR e R IS BB DT, 1 2 R AR

4. WIHFRAGE 2 H5 NG R, T SHERE MRS

TR AT T Huhk: AbsC A=A AR 18 5

FH i . 486-10-64524710/ (88 ); 64524776, 64524793, 64524794, 64524795 (FiA L)
{5 B 486-10-64524716. +86-10-64524715
Ptk wwwinim.ac.cns; wwwinerm.org.cn R SBREY) RS IR LS 5D

H
b
=
b

WEBHEA, UES%



