
 

Table 1. Composition of artificial saliva 

Table 1 – Composition of artificial saliva 

Methyle- p-hydroxybenzoate               2.00g/l 

Na Carboxymethylecellulose              10.0g/l 

MgCl2.6H2O                                       0.29mM 

CaCl2.2H2O                                        1.13mM 

K2HPO4                                                                       2.40mM 

KCL                                                     8.38mM 

F                                                          0.05ppm 

pH                                                        7.2                                                                                                                                                         
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Table 2. Different variables measured for the tested drinks 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Table 2- Mean pH, TA, and Fl
- 
 concentration for the different test groups 

Flavour                        Mean pH             TA (mls)                            Fl
-
 Conc. 

                                       (±SD)                 (±SD)                                (ppm) 

                                                                  

Bacardi Orange             3.63(0.03)           16.88(0.75)                         0.01 

Smirnoff Ice                  3.18(0.15)           23.26(1.45)                         0.0125 

Archers Peach               2.95(0.10)           15.52(2.32)                         0.0143 

Bacardi Half Sugar       3.06(0.20)           22.42(0.41)                         0.0126 

Orange Juice                 3.73(0.05)           31.26(0.1)                           0.03 
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