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BEVERAGES COMPRISING SIAMENOSIDE I WITH ENHANCED 

FLAVOR 

CROSS REFERENCE TO RELATED APPLICATION 

 This application claims priority to U.S. Provisional Patent Application No. 63/012,392, 

filed April 20, 2020, the contents of which are incorporated herein. 5 

FIELD OF THE INVENTION 

The present invention relates generally to beverages comprising certain sweeteners (i.e. 

rebaudioside M or sucrose) in a sweetening amount and siamenoside I in a non-sweetening 

amount, wherein the siamenoside I enhances the flavor profile of the beverage when compared 

to a corresponding beverage that does not contain siamenoside I. The present invention also 10 

extends to methods of improving the flavor profile of a beverage sweetened with rebaudioside 

M or sucrose by adding siamenoside I in a non-sweetening amount.    

BACKGROUND OF THE INVENTION 

Natural caloric sugars, such as sucrose, fructose and glucose, are used to provide a 

pleasant taste to beverages, foods, pharmaceuticals, and oral hygienic/cosmetic products. 15 

Sucrose, in particular, imparts a taste preferred by consumers. Although sucrose provides 

superior sweetness characteristics, it is disadvantageously caloric.  

Consumers increasingly prefer non-caloric or low caloric sweeteners have been 

introduced to satisfy consumer demand. However, non- and low caloric sweeteners differ from 

natural caloric sugars in ways that frustrate consumers. On a taste basis, non-caloric or low 20 

caloric sweeteners exhibit a temporal profile, maximal response, flavor profile, mouth feel, 

and/or adaptation behavior that differ from sugar. Specifically, non-caloric or low caloric 

sweeteners exhibit delayed sweetness onset, lingering sweet aftertaste, bitter taste, metallic 

taste, astringent taste, cooling taste and/or licorice-like taste. On a source basis, many non-

caloric or low caloric sweeteners are synthetic chemicals. Consumer desire remains high for 25 

natural non-caloric or low caloric sweeteners that tastes like sucrose. 
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CLAIMS 

1. A beverage comprising: (i) a sweetener selected from rebaudioside M and sucrose; (ii) 1 

ppm to 24 ppm of siamenoside I; and (iii) a beverage matrix comprising citric acid or 

phosphoric acid; and 

wherein the sweetener is rebaudioside M and the amount of rebaudioside M in the 

beverage is from 200 ppm to 500 ppm; or 

wherein the sweetener is sucrose and the beverage contains from 8% to 14% sucrose by 

weight. 

2. The beverage of claim 1, wherein the rebaudioside M is provided as a steviol glycoside 

mixture comprising at least 80% rebaudioside M by weight.  

3. The beverage of claim 1, wherein the beverage is a carbonated soft drink. 

4. The beverage of claim 1, wherein the beverage is a zero-calorie beverage that has less 

than 5 calories per 8 ounce serving. 

5. The beverage of claim 1, wherein the beverage is a low-calorie beverage that has up to 40 

calories per 8 ounce serving. 

6. The beverage of claim 1, wherein the beverage is a carbonated beverage. 

7. The beverage of claim 6, wherein the carbonated beverage is selected from the group 

consisting of frozen carbonated beverages, enhanced sparkling beverages, cola, fruit-

flavored sparkling beverages, ginger-ale, soft drinks and root beer.  

8. The beverage of claim 1, wherein the beverage is non-carbonated. 

9. The beverage of claim 8, wherein the beverage is selected from the group consisting of 

fruit juice, fruit-flavored juice, juice drinks, nectars, vegetable juice, vegetable-flavored 

juice, sports drinks, energy drinks, enhanced water drinks, enhanced water with vitamins, 

near water drinks, coconut water, tea type drinks, coffee, cocoa drink, beverage 

containing milk components, beverages containing cereal extracts and smoothies. 

10. The beverage of any of claim 1-9, wherein the beverage has one or more reduced 

negative flavor attributes compared to a corresponding beverage without (ii); wherein the 

one or more reduced negative flavor attributes are selected from reduced bitterness, 
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reduced astringency, reduced licorice notes, reduced sweetness linger, reduced bitterness 

linger, reduced bitterness aftertaste, reduced metallic aftertaste, and reduced chemical 

aftertaste. 

11. The beverage of any of claims 1-9, wherein the beverage has a more rounded flavor 

compared to a corresponding beverage without (ii). 

12. A method of preparing a beverage of claim 1, comprising mixing a beverage syrup with a 

diluting quantity of water, wherein the beverage syrup comprises (i) a sweetener selected 

from rebaudioside M and sucrose and (ii) siamenoside I. 

13. A method of preparing a beverage of claim 1, comprising dissolving (i) rebaudioside M 

or sucrose and (ii) siamenoside I in (iii) a beverage matrix. 

14. A method of reducing one or more negative flavor attributes of a beverage sweetened 

with either rebaudioside M or sucrose comprising adding 1 ppm to 24 ppm siamenoside I 

to said beverage, wherein addition of siamenoside I improves one or more flavor 

attributes of the beverage compared to a corresponding beverage without siamenoside I; 

 wherein the one or more reduced negative flavor attributes are selected from reduced 

bitterness, reduced astringency, reduced licorice notes, reduced sweetness linger, reduced 

bitterness linger, reduced bitterness aftertaste, reduced metallic aftertaste, and reduced 

chemical aftertaste; and 

 wherein the sweetener is rebaudioside M and the amount of rebaudioside M in the 

beverage is from 200 ppm to 500 ppm; or 

 wherein the sweetener is sucrose and the beverage contains from 8% to 14% sucrose by 

weight. 

15. A method of providing a more rounded flavor to a beverage sweetened with either 

rebaudioside M or sucrose comprising adding 1 ppm to 24 ppm siamenoside I to said 

beverage. 

16. The beverage of claim 1, wherein the beverage comprises rebaudioside M in a 

concentration from 250 ppm to 500 ppm and siamenoside I in a concentration from 15 

ppm to 24 ppm. 
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17. The beverage of claim 1, wherein the beverage comprises 8% to 10% sucrose by weight 

and siamenoside I in a concentration from 15 ppm to 24 ppm. 

18. The beverage of claim 1, wherein the siamenoside I is provided a mixture that comprises 

siamenoside in an amount greater than 95%. 

 

 


