
 

 

http://researchspace.auckland.ac.nz
 

ResearchSpace@Auckland 
 

Copyright Statement 
 
The digital copy of this thesis is protected by the Copyright Act 1994 (New 
Zealand).  
 
This thesis may be consulted by you, provided you comply with the 
provisions of the Act and the following conditions of use: 
 

• Any use you make of these documents or images must be for 
research or private study purposes only, and you may not make 
them available to any other person. 

• Authors control the copyright of their thesis. You will recognise the 
author's right to be identified as the author of this thesis, and due 
acknowledgement will be made to the author where appropriate. 

• You will obtain the author's permission before publishing any 
material from their thesis. 

 
To request permissions please use the Feedback form on our webpage. 
http://researchspace.auckland.ac.nz/feedback
 

General copyright and disclaimer 
 
In addition to the above conditions, authors give their consent for the 
digital copy of their work to be used subject to the conditions specified on 
the Library Thesis Consent Form. 

http://researchspace.auckland.ac.nz/feedback
http://www.library.auckland.ac.nz/instruct/thesisconsent.pdf


Tasta4t lnteraetions w,ith Mod-c,l Membranes

Alkeeit
Presentedin FwlfiI**t af tlw Reqairementt

far the Degree af

DOSTOR, OT' PHILOSOFXIY

w

PATRrcTA SHA}V

Deparmeutof Chemisuy
Uuiveryity ofAuckland

Febirtary 1993



For Jan



Ill

ABSTRACT

A wide range of compounds elicit the sweet taste response but currently it is not

known what causes this response.

In Chapter 3 a number of sweeteners, and representatives of all the taste groups are

investigated using NMR spectroscopy. Th. T, relaxation times of the tastants were

determined in aqueous solution and in solution with liposomes, a model membrane system.

The observed changes in T, values are analysed to determine which regions of the tastants

are involved in the interaction with the membrane.

In Chapters 4 and 5 an investigation is reported of the interaction of tastants with a

liquid membrane system, which is reportedly able to distinguish between classes of
chemicals. The interest lies in developing a simple experiment that will enable taste qualities

to be predicted, something that is ctrrrently not possible.

In Chapters 6 and 7 the NMR assignments of some sweeteners is discussed. NMR

assignments are a necessary precnrsor before their sweetening properties can be studied by

NMR.
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