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API Scale: O=not perceptible, 7=very strong; *parameters with reverse scale.

This work covers
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The evaluation of a sensory taste profile of various Onset Sweetness*

highintensity sweeteners with the focus on neotame
(Neotame EMPROVE® ESSENTIAL NF (MilliporeSigma).

e The examination of the homogeneity with an excipient-
grade Neotame in a solid formulation.
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Bitter aftertaste of medicine can result in poor patient experience.
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