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Study on the thermalstability of aspartame
CHEN Gang YU Shu-juan

( College of Light Industry and Food Sciences South China University of Technology Guangzhou 510641 China)

Abstract: Effects of high temperature on the content of aspartame and phenylalanine were examined through
analyzing pH reactive time and temperature.Method: through single-factor experiment including pH reactive time
and temperature sample were produced in the high-pressure reactor.Then using the HPLC to detect the sample
at 210nm.The results indicated that aspartame and phenylalanine were influenced by pH reactive time and
temperature especially by pH and temperature.
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