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Abstract: Non-nutritive sweeteners have been used as substitutes for nutritive sweeteners with
the goal of preventing obesity and dental caries. The main factor responsible for the difference
in taste between beverages containing a nutritive sweetener and those containing a non-nutritive
sweetener is the temporal profile of sensory attributes. In this study, untrained panelists performed a
time–intensity evaluation of sweetness, using one coffee beverage containing a nutritive sweetener
(sucrose) and two coffee beverages containing non-nutritive sweeteners (sucralose or acesulfame
potassium (acesulfame K)). They evaluated continuously perceived intensity of sweetness for 150 s
after swallowing each coffee beverage. We did not detect a significant difference in temporal
profiles among the three coffee beverages. To investigate why the temporal profiles of the
three coffee beverages followed similar traces, all untrained participants who had participated
in the coffee beverage session also performed a time–intensity evaluation of sweetness using
three water solutions (sucrose-sweetened, sucralose-sweetened, and acesulfame K–sweetened
deionized water). We observed a significant difference in temporal profiles among the three water
solutions. These results indicate that differences in the temporal profiles of coffee beverages might be
masked by factors other than the sweetness of the sweetener.

Keywords: temporal profile; time–intensity evaluation; sweetener; coffee beverage; water solution;
untrained panelist

1. Introduction

Sucrose, a disaccharide, is one of the most common nutritive sweeteners used today, and provides
metabolizable energy [1]. Overconsumption of sucrose causes chronic diseases such as obesity,
metabolic syndrome leading to diabetes, and cardiovascular diseases [2]. In order to prevent these
illnesses, non-nutritive sweeteners with very low or no calories have been used as substitutes for
nutritive sweeteners [3,4].

Currently, the carbohydrate content of ordinary products such as coffee beverages is around
7.5 g per 100 mL [5] in Japan. In order to use the term “low-sugar”, it is necessary to decrease the
carbohydrate content to less than 2.5 g per 100 mL of beverage [6], or to reduce the carbohydrate
content by more than 2.5 g per 100 mL relative to the content in ordinary products [5]. In the European
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Union, a “low-sugar” product has been defined as one that contains less than 5 g of sugar per 100 g for
solids or 2.5 g of sugar per 100 mL for liquids [7]. The United States Food and Drug Administration
has not defined the term “low-sugar” [8]. Non-nutritive sweeteners such as sucralose and acesulfame
potassium (acesulfame K) are mainly used to enhance the sweetness of “low-sugar” products that
contain fewer carbohydrates than conventional products. Per unit mass, sucralose and acesulfame K
are several hundred times sweeter than sucrose [9,10].

The temporal profile of sensory attributes is the factor most responsible for a taste difference
between a product sweetened with sucrose and one sweetened with a non-nutritive sweetener [11].
The temporal profiles of currently used non-nutritive sweeteners are not consistent with that of
sucrose [12]. When investigating the temporal profiles of sensory attributes (i.e., sweetness) of
water solutions and beverages, the measurement method used most frequently is a time–intensity
evaluation [13,14]. This method records how the perceived intensity of sensory attributes changes over
time [15]. To compare the temporal profiles of sweetness among multiple sweeteners, time–intensity
evaluations are performed using water solutions [16–20] or foods (i.e., espresso coffee [21], chocolate
milk [22], mixed fruit jam [23], milk chocolate [24], and snacks [25]). Melo and colleagues [26,27]
sought to develop diabetic chocolate perceptually similar to ordinary chocolate in terms of its temporal
profile. Trained panelists performed a time–intensity evaluation of sweetness using ordinary chocolate
containing sucrose, as well as diabetic chocolates containing sucralose or stevioside. Their results
revealed that the temporal profiles of sweetness were similar between ordinary and diabetic chocolates.
Thus, time–intensity evaluation is considered to be a useful method for developing new products with
temporal profiles that are as similar as possible to those of ordinary products.

The purpose of this study was to investigate whether the temporal profiles of sweetness
differed between an ordinary coffee beverage containing nutritive sweetener (sucrose) and low-sugar
coffee beverages containing non-nutritive sweeteners (sucralose or acesulfame K). Participants also
performed a time–intensity evaluation of sweetness using sucrose-sweetened, sucralose-sweetened,
and acesulfame K–sweetened water solutions as control samples. Gotow and colleagues [28] developed
a time–intensity evaluation system for untrained panelists, which was used in this study.

2. Materials and Methods

2.1. Participants

This study was conducted in accordance with the revised version of the Declaration of Helsinki.
All procedures in this study were approved by the ethical committee for ergonomic experiments
of the National Institute of Advanced Industrial Science and Technology, Japan. Informed written
consent was acquired from all participants. Ninety-four volunteers (39 female and 55 male) between
the ages of 20 and 29 years (mean age ± standard deviation = 22.29 ± 1.90 years) participated in the
experiments; volunteers contacted us after seeing our recruitment announcement on a website for the
local community.

2.2. Materials

The experiments used eight types of non-released canned samples (Asahi Soft Drink, Tokyo,
Japan): four sweetened coffee beverages and four sweetened water solutions. Sucrose, sucralose,
and acesulfame K were used as sweeteners for the test trials, and stevia was used as the sweetener for
the exercise trial.

Sucralose, acesulfame K, and stevia are 600, 200, and 350 times sweeter per unit mass than
sucrose, respectively; here, the sweetness of sucrose was defined as 1 [9,10,29]. Most low-sugar
canned coffee beverages available in Japan contain milk and have sweetness levels of 40–55.
Therefore, we prepared a coffee beverage with milk that had a sweetness level of 50. More specifically,
we calculated the concentrations satisfying the following equation: [sample concentration
(g/L)] × [sweetness equivalence ratio of each sweetener, relative to sucrose] = 50. Accordingly, we
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prepared samples sweetened with 5% sucrose, 8.33 × 10−3% sucralose, 2.50 × 10−2% acesulfame K,
and 14.28 × 10−3% stevia.

For coffee beverages, we extracted components from 56.5 g of coffee beans (a blend of several
medium-dark roasted Arabica beans), ground to a specified size, with deionized water at approximately
95 ◦C; added sweetener and 120 g of milk (3.6% fat, sterilization at 130 ◦C, Ohayo Dairy Products,
Okayama, Japan) to the coffee extract; and then diluted the mixture in a measuring cylinder to 1 L with
deionized water. After canning, each sample was subjected to retort sterilization. For water solutions,
we canned deionized water containing each sweetener, and then performed retort sterilization.
The canning process was completed using industrial equipment at the Asahi Soft Drink Co. Ltd.

We opened each package of canned sample, salt-free cracker (“Levain Classical non-salt topping”,
Yamazaki-Biscuits, Tokyo, Japan), and mineral water (“Asahi oishii mizu Fujisan”, Asahi Soft Drink,
Tokyo, Japan) 1 h before the start of the experiment. The salt-free cracker and mineral water were used
to clean the participant’s oral cavity [30,31]. A coffee sample or water solution (10 mL) was measured
using a macropipette and poured into a paper cup (capacity 90 mL, Part Number SM-90-3, Tokan Kogyo,
Tokyo, Japan). We poured one type of sample into each cup. In the interest of food sanitation and
aroma retention, we covered the paper cup with a lid (Part Number SM-205-F, Tokan Kogyo), which was
removed immediately before the sample was presented to the participants. The salt-free cracker was cut
to a size of 2 cm × 2 cm, and one piece of cracker was served in a paper candy cup. Mineral water (10 mL)
was measured using a macropipette and poured into a paper cup (capacity 90 mL, Part Number SM-90-3,
Tokan Kogyo). Coffee beverages, water solutions, and mineral water were presented at room temperature
(approximately 24 ◦C).

2.3. Time–Intensity Evaluation System

An outline of the time–intensity evaluation system is shown in Figure 1. The structure of this system
was detailed by Gotow and colleagues [28,32]. However, to improve the portability of this system, we
changed how the voltage output from the load cell was processed. More specifically, after the output
voltage was amplified, it was subjected to an analog-to-digital (A/D) conversion at a frequency of 1 kHz
on a microprocessor (Part Number Arduino Uno SMD Rev3, Arduino S.r.l., Ivrea, Italy). Average voltage
was calculated in time windows of 50 milliseconds, and output to a personal computer via a serial port as
a digital value corresponding to a six-point magnitude scale of perceived intensity.

2.4. Procedure

Time–intensity evaluation was performed by one participant at a time in a small room
(width 165 cm × depth 275 cm × height 240 cm) shielded from outside noise. The door of the room
was closed during measurement. A video camera and intercom were placed inside the room so that the
experimenter could monitor and communicate with participants from outside the room. An air cleaner
located inside the room was operated continuously to prevent odor retention.

The order of coffee beverage and water solution sessions was alternated between participants.
To ensure the reliability and stability of the time–intensity evaluation [33,34], we presented a sample
containing stevia in the first trial of each session, which was considered as a training trial. The presentation
order of samples containing sucrose, sucralose, or acesulfame K in each session was counterbalanced
among participants. The participant rested for approximately 7 min between trials in each session, as well
as between the first and second sessions.

All instructions were displayed on the liquid crystal display (LCD) monitor placed in front of the
participant. In the first trial of the first session, the participant performed the evaluation according
to instructions displayed on the screen, while receiving oral instructions from experimenter. On the
first screen of sequential trials, we instructed the participant to evaluate the continuously perceived
intensity of sweetness on the tongue after swallowing the samples. On the same screen, based on previous
studies [35,36] in which participants reported which part of their anatomy they used to perceived specific
sensory attributes (e.g., some participants replied that they perceived vanilla aroma in their mouth), we
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instructed the participant regarding the part of the anatomy to which they should direct their attention
(i.e., “on the tongue”), using an illustration of the sagittal plane of the head with the name of the part
labeled (a display is shown in Figure 1). Next, the participant placed a cracker into their mouth to clean
the oral cavity and continued masticating it for 15 s before the screen was switched. The participant
swallowed the cracker remaining in their oral cavity, and then held 10 mL of mineral water in their mouth.
After they transferred the water into the oral cavity, they swallowed it. The participant took 5 mL of
sample in their mouth, which they held without swallowing, and then placed the index finger of their right
hand into the ring of the time–intensity evaluation system. A countdown was displayed three seconds
before the screen showed visual feedback about perceived intensity. The participant swallowed the
sample in their mouth at the same time that the countdown reached 0 s and started the time–intensity
evaluation of sweetness.

Figure 1. Outline of the time–intensity evaluation system. Participants evaluated perceived intensity
by operating a pull-ring, which was a component of the evaluation system. The movable range of the
ring was limited to 10 cm by a stopper. Positional information of the ring, synonymous with spring
tension, was measured by a load cell, with output expressed as voltage. After the output voltage was
amplified, it was subjected to analog-to-digital (A/D) conversion on a microprocessor at a frequency
of 1 kHz. Average voltage was calculated in time windows of 50 milliseconds, and then output to a
personal computer via a serial port as a digital value corresponding to a six-point magnitude scale
of perceived intensity. To provide visual feedback in real time, the value of perceived intensity was
displayed on a liquid crystal display (LCD) monitor as a black bar on a six-point magnitude scale
(0: “not detectable” to 5: “very strong”). Furthermore, to inform the participant of the time remaining
in the evaluation, an indicator of the extent of progress was shown on the screen.

For each sample, participants evaluated perceived intensity over 150 s. We instructed each participant
to express the perceived intensity of sweetness by freely operating the pull-ring component of the
evaluation system. Participants were not told the length of the evaluation time (i.e., how long they were
to evaluate perceived intensity). Instead, to inform the participant of the time remaining in each trial,
the screen displayed an indicator showing the extent of progress.

2.5. Analysis

In this study, we regarded the time when the screen was switched to visual feedback of perceived
intensity as the starting point of the time–intensity evaluation (i.e., 0 s). We divided the evaluation period
from 0 s to 150 s into 75 windows of 2 s each, and calculated the average perceived intensity in each time
window. We conducted statistical analysis using these average values.

To investigate whether temporal profiles of sweetness differed among the three types of samples
(sucrose-sweetened, sucrose-sweetened, and acesulfame K–sweetened samples), two-way repeated
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measures analysis of variance (ANOVA) for each solvent session (coffee beverage and water solution
sessions) was performed for average values of perceived intensity, with sweetener and time as
within-subject factors. Simple effects tests were conducted based on the significance of results obtained
with ANOVA. Additionally, when temporal profiles of sweetness did not differ among three types of
coffee beverages, we performed two-way repeated measures ANOVA for each sweetener for the average
values of perceived intensity, with solvent session and time as within-subject factors.

We used IBM SPSS Statistics 23 (IBM Japan, Tokyo, Japan) for statistical analysis, and considered
p values less than 0.05 as statistically significant.

3. Results

3.1. Comparison of Temporal Profiles of Sweetness among Samples in Each Solvent Session

3.1.1. Sweetened Coffee Beverage

The temporal profiles of sweetness of each sweetened coffee beverage are shown in Figure 2.
Two-way repeated measures ANOVA revealed a significant main effect of time (F [74, 6882] = 326.78,
p < 0.001).

Figure 2. Temporal profiles of sweetness of each sweetened coffee beverage. Temporal profiles of
sweetness were obtained for 150 s after participants swallowed sweetened coffee beverages.

3.1.2. Sweetener in Water Solution

The temporal profiles of sweetness of each sweetener in water solution are shown in
Figure 3. Two-way repeated measures ANOVA revealed significant main effects of sweetener
(F [2, 186] = 10.81, p < 0.001) and time (F [74, 6882] = 304.68, p < 0.001), and a significant interaction
between sweetener and time (F [148, 13764) = 4.74, p < 0.001). The results of simple effects tests
for interaction revealed significant simple main effects of sweetener in 74 time windows (medians
of each time window = 3–149 s), and significant simple main effects of time for all sweeteners (p < 0.05).
Multiple comparisons of the significant simple main effects of sweetener in those time windows,
performed using the Ryan method, revealed significant differences between sucrose and sucralose
in 63 time windows (medians = 25–149 s), between sucrose and acesulfame K in 25 time windows
(medians = 3–15 s, 71–77 s, and 81–107 s), and between sucralose and acesulfame K in 40 time windows
(medians = 3–81 s) (p < 0.05; for further details, see in Table 1). These results indicated that in some
time windows, the perceived intensity of sweetness was significantly higher for sucralose-sweetened
water solution than for sucrose-sweetened water solution, for acesulfame K–sweetened water solution
than for sucrose-sweetened water solution, for sucrose-sweetened water solution than for acesulfame
K–sweetened water solution, or for sucralose-sweetened water solution than for acesulfame K–sweetened
water solution.
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Figure 3. Temporal profiles of sweetness of each sweetener in water solution. Temporal profiles of
sweetness were obtained for 150 s after participants swallowed sweetened water solutions.

Table 1. Results of sweetener in water solution: multiple comparisons for the significant simple main
effects of sweetener in 74 time windows.

Time (s) Sucrose Sucralose Acesulfame K Time (s) Sucrose Sucralose Acesulfame K

3 2.78 a 2.81 a 2.56 b 77 0.89 a 1.23 b 1.06 c

5 3.43 a 3.44 a 3.16 b 79 0.86 a 1.19 b 1.02 a

7 3.44 a 3.45 a 3.16 b 81 0.82 a 1.15 b 0.99 c

9 3.28 a 3.34 a 3.03 b 83 0.78 a 1.11 b 0.97 b

11 3.10 a 3.21 a 2.88 b 85 0.75 a 1.09 b 0.95 b

13 2.97 a 3.05 a 2.76 b 87 0.72 a 1.06 b 0.93 b

15 2.85 a 2.92 a 2.67 b 89 0.69 a 1.02 b 0.90 b

17 2.71 a,b 2.81 a 2.56 b 91 0.67 a 0.99 b 0.89 b

19 2.60 a,b 2.71 a 2.46 b 93 0.64 a 0.95 b 0.85 b

21 2.51 a,b 2.62 a 2.36 b 95 0.62 a 0.90 b 0.81 b

23 2.41 a,b 2.54 a 2.30 b 97 0.59 a 0.87 b 0.79 b

25 2.30 a 2.46 b 2.23 a 99 0.56 a 0.84 b 0.76 b

27 2.20 a 2.41 b 2.16 a 101 0.53 a 0.82 b 0.74 b

29 2.11 a 2.35 b 2.11 a 103 0.53 a 0.79 b 0.71 b

31 2.04 a 2.31 b 2.04 a 105 0.51 a 0.76 b 0.68 b

33 1.97 a 2.25 b 1.97 a 107 0.49 a 0.75 b 0.66 b

35 1.90 a 2.18 b 1.91 a 109 0.48 a 0.73 b 0.63 a,b

37 1.86 a 2.12 b 1.84 a 111 0.47 a 0.71 b 0.60 a,b

39 1.77 a 2.07 b 1.80 a 113 0.45 a 0.69 b 0.58 a,b

41 1.70 a 2.03 b 1.73 a 115 0.43 a 0.67 b 0.56 a,b

43 1.63 a 2.00 b 1.67 a 117 0.42 a 0.66 b 0.54 a,b

45 1.59 a 1.94 b 1.61 a 119 0.41 a 0.65 b 0.53 a,b

47 1.55 a 1.89 b 1.57 a 121 0.39 a 0.63 b 0.50 a,b

49 1.49 a 1.84 b 1.54 a 123 0.36 a 0.61 b 0.48 a,b

51 1.45 a 1.80 b 1.51 a 125 0.34 a 0.59 b 0.47 a,b

53 1.42 a 1.74 b 1.46 a 127 0.32 a 0.57 b 0.46 a,b

55 1.37 a 1.68 b 1.43 a 129 0.30 a 0.56 b 0.45 a,b

57 1.33 a 1.64 b 1.40 a 131 0.29 a 0.55 b 0.44 a,b

59 1.27 a 1.60 b 1.36 a 133 0.28 a 0.52 b 0.42 a,b

61 1.23 a 1.56 b 1.33 a 135 0.28 a 0.49 b 0.41 a,b

63 1.17 a 1.51 b 1.27 a 137 0.27 a 0.48 b 0.41 a,b

65 1.12 a 1.46 b 1.23 a 139 0.26 a 0.47 b 0.41 a,b

67 1.07 a 1.42 b 1.20 a 141 0.26 a 0.46 b 0.40 a,b

69 1.03 a 1.38 b 1.17 a 143 0.25 a 0.45 b 0.40 a,b

71 0.99 a 1.33 b 1.15 c 145 0.24 a 0.44 b 0.39 a,b

73 0.95 a 1.29 b 1.12 c 147 0.24 a 0.43 b 0.38 a,b

75 0.92 a 1.26 b 1.09 c 149 0.23 a 0.42 b 0.37 a,b

Values for each time window are medians (e.g., 1 s means the time window from 0–2 s), and values for each
sweetener are sweetness intensities. In each time window, values with same letters did not differ statistically, but
values with different letters differed significantly with p < 0.05.
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3.2. Comparison of Temporal Profiles between Solvent Sessions for Each Sweetener

3.2.1. Sucrose

Two-way repeated measures ANOVA revealed significant main effects of solvent session
(F [1, 93] = 41.28, p < 0.001) and time (F [74, 6882] = 344.18, p < 0.001), and a significant interaction
between solvent session and time (F [74, 6882] = 4.74, p < 0.001). The results of simple effects tests for
interaction revealed significant simple main effects of solvent session in 70 time windows (medians
of each time window = 11–149 s) and significant simple main effects of time in both solvent sessions
(p < 0.05). These results indicated that in some time windows, the perceived intensity of sweetness was
significantly higher for sucrose-sweetened coffee beverage than for sucrose-sweetened water solution.

3.2.2. Sucralose

Two-way repeated measures ANOVA revealed significant main effects of solvent session
(F [1, 93] = 16.72, p < 0.001) and time (F [74, 6882] = 301.38, p < 0.001), and a significant interaction
between solvent session and time (F [74, 6882] = 2.43, p < 0.001). The results of simple effects
tests for interaction revealed significant simple main effects of solvent session in 64 time windows
(medians of each time window = 9–129 s and 133–137 s) and significant simple main effects of time
in both solvent sessions (p < 0.05). These results indicated that in some time windows, the perceived
intensity of sweetness was significantly higher for sucralose-sweetened coffee beverage than for
sucralose-sweetened water solution.

3.2.3. Acesulfame K

Two-way repeated measures ANOVA revealed significant main effects of solvent session
(F [1, 93] = 36.17, p < 0.001) and time (F [74, 6882] = 300.36, p < 0.001), and a significant interaction
between solvent session and time (F [74, 6882] = 4.48, p < 0.001). The results of simple effects tests for
interaction revealed significant simple main effects of solvent session in 67 time windows (medians
of each time window = 3–135 s) and significant simple main effects of time in both solvent sessions
(p < 0.05). These results indicated that in some time windows, the perceived intensity of sweetness was
significantly higher for acesulfame K–sweetened coffee beverage than for acesulfame K–sweetened
water solution.

4. Discussion

4.1. Temporal Profiles of Sweetness of Sweetened Coffee Beverages

In this study, untrained panelists performed a time–intensity evaluation of sweetness using
three coffee beverages and three water solutions. Temporal profiles of sweetness followed similar
traces among all coffee beverages. To explain this result, we propose the following hypotheses.
First, differences among sweeteners may have been masked by factors other than the sweetness of the
sweeteners contained in the coffee beverages. This hypothesis would be supported by the observation
of significant differences among sweeteners in the time–intensity evaluation of the sweetness of water
solutions. Second, untrained panelists might be unable to perceive differences among sweeteners
when performing a time–intensity evaluation of the sweetness of coffee beverages or water solutions.
However, this second hypothesis was not supported because temporal profiles significantly differed
among the water solutions, leaving the first hypothesis as a potential explanation. To further test the
validity of the first hypothesis, for each sweetener we compared the temporal profiles of sweetness
between a coffee beverage and a water solution. The results demonstrated that for all sweeteners,
the temporal profile was significantly higher for the coffee beverage than for the water solution.
In other words, factors other than the sweetness of a sweetener might affect the temporal profiles of
sweetness of coffee beverages.
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The following factors might affect the temporal profiles of sweetness of the coffee beverages.
The first candidate is the sweetness of milk [37–39]. We hypothesized that the sweetness of the water
solutions was derived only from sweetener, whereas the sweetness of the coffee beverages was derived
from the addition of milk or the synergy between sweetener and milk. The second candidate is
the aroma of milk [40–44]. We hypothesized that addition of milk caused a decrease in coffee-like
aroma [45,46] and an increase in sweet aroma [47], thereby enhancing the sweetness. The third
candidate is the “halo-damping effect” [48–50] of sensory attributes other than sweetness. When a
participant performs psychophysical evaluation of a single sensory attribute per trial, the evaluation
value might be biased by the effects of sensory attributes other than the one to which they were
instructed to pay attention [13,14]. Therefore, we hypothesized that because participants performed
a time–intensity evaluation of only sweetness in this study, the perceived intensity of sweetness
increased due to the halo-damping effect. The fourth candidate is the novelty of the coffee beverages.
We hypothesized that due to the use of unreleased products in this study, the novelty of the coffee
beverages distracted the untrained panelists and prevent them from discriminating sweetness among
sweeteners. The fifth candidate is the interactions between the sweetener and other ingredients.
We hypothesized that such effects elicited a bitter taste. The sixth candidate is the viscosity of coffee
beverages. Because coffee beverages are more viscous than water solutions, sweeteners contained in
coffee beverages might bind more strongly to taste receptors, and might not be washed out as rapidly
by the saliva. We hypothesized that this phenomenon might enhance lingering sweetness. The seventh
candidate is the natural sweetness of coffee. Some reducing sugars are present in roasted coffee, so that
the water-soluble part of them may contribute to the overall flavor of the coffee [51]. We hypothesized
that the sweetness of coffee beverages was derived from the addition of a sweetener or the synergy
between sweetener and coffee.

To model the temporal profiles of sweetness of beverages containing non-nutritive sweeteners on
the temporal profiles of sweetness of sucrose-sweetened beverages, multiple non-nutritive sweeteners
are used in combination [52]. Specially, sucralose and acesulfame K have been combined in many
low-calorie foods and beverages to achieve a temporal profile of sweetness similar to that of
sucrose [53–55]. Based on this trend, in the near future, we intend to employ a time–intensity evaluation
of sweetness with untrained panelists using coffee beverages containing combinations of sucralose
and acesulfame K.

4.2. Temporal Profiles of Sweetness of Sweeteners in Water Solutions

As controls in this study, we used three types of water solutions. The temporal profiles of
sweetness significantly differed among these water solutions. This result was inconsistent with
the results of some studies reporting that the duration of sweetness does not differ among sucrose,
sucralose, and acesulfame K [17,18], and another study reporting that the duration of sweetness was
longer for sucrose than for sucrose and acesulfame K [56]. The temporal profiles of sweetness of
various sweeteners vary with concentration [57], and perceived intensities of sensory attributes differ
among untrained and trained panelists [58,59]. These factors might explain why results differed
between this and previous studies.

5. Conclusions

In this study, we investigated whether the temporal profiles of sweetness differed between an
ordinary coffee beverage containing a nutritive sweetener and low-sugar coffee beverages containing
non-nutritive sweeteners. A time–intensity evaluation of sweetness revealed that temporal profiles
followed similar traces among sucrose-, sucralose-, and acesulfame K–sweetened coffee beverages.
In other words, the result indicated that the sensory attributes of low-sugar products (coffee beverages
containing non-nutritive sweeteners) are close to those of ordinary products (coffee beverage containing
sucrose), at least from the viewpoint of lingering sweetness.
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Additionally, to investigate why temporal profiles of sweetness did not differ among the
three coffee beverages, the untrained panelists performed a time–intensity evaluation of sweetness
using three water solutions (sucrose-sweetened, sucralose-sweetened, and acesulfame K–sweetened
deionized water) as control samples. We observed significant differences among the temporal profiles
of the three water solutions, suggesting that differences in the temporal profiles of the three sweetened
coffee beverages were masked by factors other than the sweetness of the sweeteners. Because this
study was performed using untrained panelists, who represent the end users of released beverages,
the results may provide information useful for beverage development.
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