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Studies on New Analytical Techniques Aimed at Ensuring the

Function and Safety of Food Additives
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Table 1. Survey results of Advantame and Neotame usage

Analyte Sample Concentration

(Mg/g)
Advantame Dense liquid diet (beverage) 0.02
Soft drink (containing mixed fruit juice) 0.03
Soft drink (jelly drink containing amino-acid) 0.03
Instant cup noodle 0.04
Instant cup noodle 0.04
Fruit juice drink 0.04
Candy 0.34
Neotame Candy 0.01
Sencha Latte Tea Bag 0.01
Curry 0.06
Bacon 0.30
Rice confectionery 0.54
Pungent seasoning 0.68
Soft drink 0.96
Roast ham 0.96
Ham 114
Western sweets 1.47
Soft drink 1.48
Cereal processed goods 151
Toast sauce 2.96
Crisps 4.03
Powdered soft drink 317
Amino acid - Protein containing food 375
Tablet type fresh candy 75.6
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Fig.3 MS spectra of the left is DBS isotope library.
The right is acquired from this method.
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