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Figure 1.(1)(a) Scheme of D. O. probe (b) Schematic

diagram of enzyme membrane arrangement on the

tip of D. O. probe
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Figure 2. Effect of pH on enzyme sensor system
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Table 2. Determination of aspartame in commercial
products with an enzyme sensor system

Sample’ Aspartame content(%o)
Nominal® Enzyme sensor method
A 3.3 3.70
B 3.5 3.56
C 2.7 2.58
“ A: aspartame-tlactosetsilicon dioxide; B: aspar-

tame-+dextrin; C: diet coke

b Labelled values provided by manufacturer
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ABSTRACT

This study attempted to establish an efhi-
cient, convenient enzyme sensor for the deter-
mination of aspartame in foodstuff.

The sensor system we investigated was a
bienzyme system composed of a-chymotrypsin
and alcohol oxidase, immobilized by an entrap-
ping method with dialysis membrane, subsequ-
ently combined with the dissolved oxygen elec-
trode equipment. This method was able to deter-
mine aspartame efficiently. The optimum operat-
ional conditions for the enzyme sensor were pH
6.5~8.5 and 30°C. A linear relationship was

observed between D.O. decrease and the aspar-
tame concentrations in the range of 0.1-2mM.
One assay could be completed within 10 minu-
tes. When the enzyme electrode was stored in di-
thiothreitol solution, the system was stable for
more than 7 days and 70 assays. When this sy-
stem was used for the determination of aspar-
tame in commercial non-alcoholic products, the
results were found to be in close agreement with
the labelled values provided by manufacturer
(within 5% of the relative error).
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