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Calcium Cyclamate

H

N. A .
o

3F= ¢ C12H2406N282Ca-2H20 TFE : 432.58
1. & B | * &7 7 CuHuON2SCadéic &3+ & 0 s 298.0% 12 + o
2. R PAFEE S CEL S ERRZ BRAREREE A R
VIR T fR@ A AT E e WA Y L H10% ki3 Rz pHE
55.5~75-
3. 8 Al 2 ()4 &2k iR(1—>100) 10 mL > 4 BT mLR 2355 > £
door g M AR ImL o BRI R RFFE G 0 e~ T A ELA
FRImL B4 0 ¢ Ak o
Q)™ & & - A FR] R 2 (HEA-1T) Y TR 2 F g e
4. §5 & B PIFE130°C 5o P2 & 5 90.5 g0 HRERE T 4r-k100mL
BfE O 4e10%3E 3 Y4315 mL o i 1448 0 NN [2-
hydroxy-1-(2'-hydroxy-4'-sulfo-1'-naphthylazo)-3-naphthoic  acid]

REG0L gidg A A0 2T 0.05 M ¢ e = R GRiF
Dl R ARAFS L o V- 0 EFRRL L o R
TRV EETERS9.9~103%
2 £ (%)
_005SMzephe - s 4R (ml) <2004

te o2 45 P~ £ (mg)

S B B rArASlg RBAKAREZ(CHFADR A2 oAzl #
@ #.0.01 Narfs % 0.5 mL2 %P8 ch‘Eﬁ”erLj % B (2S04t »

0.024% 11T ) o

6. £ B i AR02g BRECPFHRAZCHFA-DREZ > 4odeiB g o
7 #4001 N# L7202 mL2 P8 sk Tz K 5 k(1 Cl*
0.035%1r27% ) o

7. B PR AR0S g REBHELARTIANE TE A RSS2 RN &
717 B (1A 033 ) i L_2ppm'1—r °



8.H & J&B (> +51.0 g 4 ffff2 mLx k930 mLi¢ 33 #BE £
¥BAFLECHEA-DIR G2 > E9r 7 £ & (2 Pb)R 220 ppm
TF o
9. BEYRKE & 5 130°Cac 4 ) pF o HE A £ 8 8 59.5% 1 T (FERA-3) -
10. E2HIE 25 130°Cic %4 ] P2 & 5904 g Hrafi® o 3 >-k50mL
EAFBASmMLZ R £33 % ¢ 0 00 MG ARG R F L F Bt
e BF T3 R BTG & 1 3R M (starch iodide test paper)
P2 RERES R WL LK BCTT LR T IF 2R
TUF ERB) TRIFEARFEIAEE VLR THE A
T R oA o FmL2 0.1 MIy # & 4h % 4p % 7 19.83 mg2
C12H2406N2S2Ca

\\\?{r

% 2 Rk

TR

Joint FAO/WHO Expert Committee on Food Additives. 2006. Monograph 1.
Calcium cyclamate. Compendium of Food Additive Specifications.

[https://www.fao.org/fileadmin/user upload/jecfa _additives/docs/Monographl/add
itive-078-m1.pdf]



