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Fig. 1 The standard working curve of neotame
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Fig. 2 The effect of different extraction methods and

extraction parameters on the extraction of neotame
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Fig. 3 The change trend of neotame content in

different storage environments
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Fig. 4 Kinetic fitting of the decay behavior of

neotame under different storage environments
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Table 3  Fitting parameters of neotame decay kinetics

under different storage environments
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4* FH R 1.216 0 0.955 8

T AR I T AR A AT RBE S, 17 R e AR A o 5
153502 2793 d 1612 d FI 821 d; 2" il MR 4R Y
A1 1315 d 958 d 1603 d ;4" i i HERE 4R
(T2 1050 3k 725 4,385 d #1187 d, LRI T,
WA U BE Th R, B AR R A AR UE PR IR, FLIR 85
W AR T AL R R AT, DR, 2R 2
AR H I PR IR FR A IR R AT

3 4Eip

ARSCHE ST T —Fh BT HPLC-DAD Y ik 42224
YR IS S A I 77325, SR FH N By 0 2 RS R AT 5
T AFIREE P at b 4 S A 5 Tl 45
FEUH 1) T A ST A D 1k T AR RTORS 8
£ 1.00~800. 00 pg/ml PN R R AIT, REMEIH 2
FIRR R AR R I AT R 5 2) RIFEFREE T 45 i i
B AR TP 2 R Ul et A e D R A B YA B [ S K T
B E R TR IR N R R AR A
FITRREEARAIAF53) 17 2" 473X 3 > ft ek
YRR I R W R IR TR R AT A
TG RN R YN ) AR 3T R AN
AR N IFFE RN 8 2B R R 2R 4R
(I o0 F1 27 RS2 A R[], 31X 1 B 5 e 4K
(R TIOWLZH 2R 28 b sl 2 i 55 2R ] A B A G

Sk
(1] KR4, Z25%, 235 #RATEREK

[3]

[4]

[6]

[7]

(8]

[9]

[10]

(12):7-11.

SABAHUDDIN S,TAUR A T,SAWATE A R,et al.
Studies on effect of artificial sweeteners on the
quality of herbal beverage [ J ]. Food Science
Research Journal ,2017,8(2) :286-289.

MUN K H,LEE H C,JO A H et al. Effect of sug-
ared sweeteners on quality characteristics of
Prunus mume fruit syrup[ J]. The Korean Journal
of Food and Nutrition,2019,32(3) ;161-166.
STAMATOVSKA V, KARAKASOVA L, UZUNOS-
KA Z,et al. Sensory characteristics of peach and
plum jams with different sweeteners [ J]. Food
and Environment Safety,2017,16(1) :13-20.
E . RN DRI £ R A R P
BRI [J]. o EE R & ,2016,41(1) 1140143,
ER,ER CHESR RABEMAHER
MARAERERGFHEA[)]. &R FH
A #4%,2020,38(3) : 111-118.

B, A, R, %, 2R &R B X
Rt —RAEFHAE[I]. FLHAHEL IE
K ,2013,29(3) :66-68.

witE ITRE, W=, % sH L AZCRE
EWE T FHMENARE[I]. 2 RFF
#H(EARAF ) ,2011,33(S2) :418-421.
FH ROF, HEF RNEMEFEELEEF
R H R [T]. ¥ d6 R b B #2016, 55
(19) :5152-5157.

REgE, R mH, % IRA T e F
Borms & T ERA[T]. BHERKE,
2014(3) :17-22.

KTV HE ERK, T B IRE B R H#
JE[T]. B 245 ,2011,17(6) :104-110.
B FTHEAL LRI, E. R KK
WAl [J]. B % ,2018,38(1) :42-43.
X A —RER AT PEAE S E
77,2004(1) :34-35.

CHI L,BIAN X M,GAO B, et al. Effects of the

artificial sweetener neotame on the gut microbi-



HOUHR, B I X AR R AR T AL AT N R <75

ome and fecal metabolites in mice [ J ]. Mole- (9).145-148.

cules,2018,23(2) :367. [19] #OR, AL %, B8, % B3R e i
[15] KUMARI A,ARORA S,CHOUDHARY S, et al. BWEEYESEESTAHEE[]]. AR T

Comparative stability of aspartame and neotame W ,2021,42(7) :301-305.

in yoghurt [ J ]. International Journal of Dairy [20] ®EHE,KXE, 2 U, %, & 3R 6 %%

Technology,2018,71(1) ;:81-88. it 2 & O ik St AS U 2% L BN M R 4K
[16] KUMARI A,CHOUDHARY S,ARORA S, et al. THERANNEE[]] BEARR (KFL

Stability of aspartame and neotame in pasteur- M) ,2019,55(12) : 1436-1441.

ized and in-bottle sterilized flavoured milk[ J]. [21] FEAN4F,E K, W EHR, % BT EEHF R

Food Chemistry,2016,196:533-538. REMR LB ZFHR[T]. KL TR¥
[17] #HeF. B A # ok A A8 AE TR 0y & 1%,2008,24(3) :256-259.

F[I]. # EIL & Tk ,2015,43(7) :45-48. [22] TG0, BkmeEE LW, % EEF L RE 4
(18] Z B x|, & SR AE 6 35 % 0 2 & & b A 8t AZRCHWHRAgDIAFHRI]. AREEH

AR AT, FE A& B A, 2021, 32 #,2020,36(1) :120-126.

Effect of storage environment on the decay behavior
of neotame in sweet tipping paper

CHU Wenjuan',ZHU Xinchao’ , WANG Gaojie' ,ZHAO Shengchen' LI Lucheng',
GAO Mingqi' ,ZHANG Junsong’, TIAN Haiying'
1. Technology Center,China Tobacco He'nan Industrial Co., Lid.,Zhengzhou 450000, China;
2. College of Food and Bioengineering , Zhengzhou University of Light Industry , Zhengzhou 450001, China

Abstract; A method for the determination of neotame in tobacco sweet tipping paper was established by high per-
formance liquid chromatography with diode array detector ( HPLC-DAD). Based on this method, the effects of dif-
ferent storage environments (low temperature and normal humidity, normal temperature and normal humidity, nor-
mal temperature and dry) on the content of neotame were analyzed, and the decay behavior of different brands of
tipping paper in various environments was fitted by reaction kinetics model. The results showed that the established
analytical method exhibited good linearity in the concentration range of 1. 00 ~800. 00 pwg/mL. The method had
high recovery rate and precision, which could be applied for the detection and analysis of neotame in sweet tipping
paper. Under different environments, the decay rate of neotame in all brands of tipping paper increased with the
prolonged storage time. The low temperature and normal humidity environment was more conducive to the stable
storage of sweet tipping paper, while the normal temperature and dry environment could promote the decay of neota-
me. The decay behavior of neotame in different brand tipping papers conformed to different reaction kinetic models.
The decay kinetic process of different tipping paper was affected by the environment, which may be related to the
microstructure of the tipping paper or the interaction between neotame and the carrier.

Key words : sweet tipping paper ; neotame ; high performance liquid chromatography ; decay rate ;decay kinetics
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