
Acesulfame Potassium 29

LD50 (oral, rat): >2g/kg

18 Comments
Concentrated aqueous solutions are used to prepare pastilles since 
on drying they form solid rubbery or glass-like masses depending 
upon the concentration used. Foreign policy changes and politically 
unstable conditions in Sudan, which is the principal supplier of 
acacia, has created a need to find a suitable replacement/11 1 
Poloxamer 188 (12-15% w/w) can be used to make an oil/water 
emulsion with similar rheological characteristics to a standard 4-2-1 
acacia emulsion. Other natural by-products of foods can also be 
used?121 Acacia is also used in the food industry as an emulsifier, 
stabilizer, and thickener. A specification for acacia is contained in 
the Food Chemicals Codex (FCC).(13)

Acacia has been investigated for its effects in patients with 
chronic renal failure?141 It has also been used within Ayurvedic 
medicine in the management of dental conditions?151

The EINECS number for acacia is 232-519-5.

19 Specific References
1 Attama AA, et al. Studies on bioadhesive granules. STP Pharma Sci 

2003; 13(3): 177-181.
2 Streubel A, et al. Floating matrix tablets based on low density foam 

powder: effects of formulation and processing parameters on drug 
release. Ear J Pharm Sci 2003; 18: 37-45.

3 Bahardwaj TR, et al. Natural gums and modified natural gums as 
sustained-release carriers. Drag Dev Ind Pharm 2000; 26(10): 1025- 
1038.

4 Buffo R, Reineccius G. Optimization of gum acacia/modified starch/ 
maltodextrin blends for spray drying of flavors. Perfamer & Flavorist 
2000; 25: 45-54.

5 Richards RME, Al Shawa R. Investigation of the effect of microwave 
irradiation on acacia powder. / Pharm Pharmacol 1980; 32: 45R

6 Maytum CK, Magath TB. Sensitivity to acacia. / Am Med Assoc 1932; 
99:2251.

7 Smolinske sc. Handbook, of Food, Drag, and Cosmetic Excipients. 
Boca Raton, FL: CRC Press, 1992: 7-11.

8 FAO/WHO. Evaluation of certain food additives and contaminants. 
T hirty-fifth report of the joint FAO/WHO expert committee on food 
additives. World Elealth Organ Tech Rep Ser 1990; No. 789.

9 Lewis RJ, ed. Sax's Dangeroas Properties of Industrial Materials, 12th 
edn. New York: Wiley, 2012; 352.

10 European Food Safety Authority. Scientific opinion on the use of gum 
acacia modified with octenyl succinic anhydride (OSA) as a food 
additive. The EFSA Journal 2010; 8(3): 1539.

1 1 Scheindlin s. Acacia - a remarkable excipient: the past, present, and 
future of gum arabic. JAMA 2001; 41(5): 669-671.

12 I-Achi A, et al. Experimenting with a new emulsifying agent (tahini) in 
mineral oil. Int J Pharm Compound 2000; 4(4): 315-317.

13 Food Chemicals Codex, [online! Bethesda, MD: United States Pharma­
copeia. http://publications.usp.org (accessed 31 March 2017).

14 Bray field A (ed). Martindale: The Complete Drug Reference, [online] 
London: Pharmaceutical Press http://www.medicinescomplete.com/ 
(accessed 4 April 2014).

15 Pradeep AR, et al. Short-term clinical effects of commercially available 
gel containing Acacia arabica: a randomized controlled clinical trial. 
Aust Dent J 2010; 55(1): 65-69.

20 General References
Anderson DMW, Dea ICM. Recent advances in the chemistry of acacia 

gums. / Soc Cosmet Chem 1971; 22: 61-76.
Anderson DM, et al. Specifications for gum arabic (Acacia Senegal): 

analytical data for samples collected between 1904 and 1989. Food Add 
Contam 1990; 7: 303-321.

Aspinal GO. Gums and mucilages. Adv Carbohydr Chem Biochem 1969; 
24: 333-379.

Whistler RL. Industrial Gums. New York: Academic Press, 1959.

21 Authors
AH Kibbe, RE Luckhurst.

22 Date of Revision
4 May 2017.

Acesulfame Potassium

1 Nonproprietary Names
BP: Acesulfame Potassium
PhEur: Acesulfame Potassium
USP-NF: Acesulfame Potassium

2 Synonyms
Acesulfame K; ace K; acesulfamum kalicum; E950; 6-methyl-3,4- 
dihydro-l,2,3-oxathiazin-4(3H)-one-2,2-dioxide potassium salt; 
potassium 6-methyl-2,2-dioxo-oxathiazin-4-olate; Sunett-, Sweet 
One.

3 Chemical Name and CAS Registry Number
6-Methyl-l,2,3-oxathiazin-4(3H)-one-2,2-dioxide potassium salt 
[55589-62-3]

4 Empirical Formula and Molecular Weight
C4H4KNO4S 201.24

5 Structural Formula

6 Functional Category
Sweetening agent.
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