OEMA 4°

Mua cuokevaoia avauktikol tomou Cola €xel oyko 330 mL kat mepléxet 34,2 g Laxapng

(C12H22011).
a) Noa umoloyioete Vv mepLlekTKOTNTA TOU SlaAvpatog w/v % oe Taxopn, ME
otpoyyulomnoinon oto deutepo dekadiko Pndio. (uovadec 6)
B) Na unoAoyioete Tn ouykévipwon (c¢) Tou StaAvpatog o mol/L, Le otpoyyulomoinon
oto pwto dekadko Yndio. (uovadec 7).
y) O oteBlooidng (E960) eival éva yAukolitng mou e€ayetal ano ta puAAa tou ¢utou
otéPLa (Stevia rebaudiana). Xpnotpomnoleitat wg ¢puotkd YAukavtiko kat €xel 300 popeg
To YAUKLA yevon amo tn Laxapn, 6nAadn 1 g oteflocidn mpokalel yAukutnta on pe
autrv rou ipokaAouv 300 g Laxapnc. H etatpeia mou mapayel to avapukTikd BEAeL va
TIAPOOKEVUACEL avap UKTLKO TUTIOU «zero», oTo omolo Ba avtikataotrosl tn {axopn He
otePloaidn. ItoxoG TNG Eva MPOoidV He pUndév Bepuideg and odakyxapa (KatdAAnAo yia
Slatteg kat ywa dtafntikouc), mou tautoxpova Ba €xel TNV dla YAUKUTNTA ME TO
Kavoviko avalpuktiko. Na umoloyioete mooa g otePlooidn mpémnel va npooteBolv ot
33 L avaukTikoU TUTIOU «zero», WoTE aUTO va €XEL TNV (Sla yAUKUTNTO LE TO KOVOVLKO
avaUKTLKO. (uovadec 5)
6) ©€éAou e va mapaockeudoou e éva StaAupa Laxapng 2 M (StdAupa Al). AtaBétoupe
Stahvpa Zaxoapng 4 M (StdAuvpa A2) kat Stalvpa Zaxopng 0,5 M (Stahvpa A3). Me
mola avaloyia Oykwv Tpémel va avapeifoupe ta StaAvpata A2 kat A3, yuwa va
TIAPO.OKEUACOUHE To Stahvpa Al; (uovadeg 7)

Alvovtal ol OXETIKEG ATOMLKEG paleg: A(H) =1, A(C) =12, kat A(O) = 16.
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