
	

https://regokiduzaf.zofufivuko.com/80461832218341288997619205?kuguvuwovoxifixarosupolukivuzadufunufifezozuboseweromibiminonivelazetabikodujigovewufenugaxonaxo=zilivasokujitosokodaxofagitepupuzotorafasivabotifakitigobelenerunopanufenavenazibeduzubizusejegiraderubajuzunufogomufalomatevowajofokatuvasipojaxifexupoxukoninowozarilabonovepifanotizajitakakidanabojibipa&utm_kwd=difference+between+diet+and+zero+coke&dojufumepepewijegozifimake=bojiwixavigunesufixesabosawufezetafoguwerunixekudivaluwofuxalorosuvudubixegizugodomagupozusizimoteliluvos


Difference	between	diet	and	zero	coke

Zero	calorie	coke	vs	diet	coke.		Difference	between	diet	coke	and	coke	zero	uk.		What	are	the	differences	between	diet	coke	and	coke	zero.		What's	the	difference	between	diet	coke	and	coke	zero	reddit.
	Difference	between	diet	coke	and	coke	zero	calories.		Difference	between	diet	pepsi	and	coke	zero.		What	is	the	difference	between	coke	zero	and	diet	coke	caffeine	free.		Difference	between	diet	coke	and	coke
zero	ingredients.		Difference	between	cola	zero	and	diet	coke.		Difference	between	coke	zero	and	diet	coke	reddit.		Why	do	diet	coke	and	coke	zero	taste	different.		What's	the	difference	between	diet	coke	and

coke	zero.		

The	ingredients	in	Diet	Coke	and	Coke	Zero	Sugar	are	nearly	identical,	with	some	minor	differences.	Diet	Coke's	composition	includes	carbonated	water,	caramel	color,	aspartame,	phosphoric	acid,	potassium	benzoate,	natural	flavors,	citric	acid,	and	caffeine.	In	August	2017,	Coke	Zero	rebranded	as	Coke	Zero	Sugar	with	a	new	formula.	The
ingredients	in	Coke	Zero	Sugar	are	the	same	as	Diet	Coke's,	except	for	the	addition	of	acesulfame	potassium	and	potassium	citrate	instead	of	citric	acid.	Both	beverages	contain	phenylalanine.	Upon	examining	the	ingredient	labels,	we	can	learn	that	both	drinks	primarily	consist	of	carbonated	water	and	caramel	color.	Artificial	sweeteners,	such	as
aspartame,	are	present	in	both,	although	Diet	Coke	likely	contains	a	slightly	higher	concentration.	Phosphoric	acid	is	present	in	both	formulas,	serving	as	an	acidic	flavoring.	Potassium	benzoate,	a	fungistatic	compound	used	as	a	food	preservative,	protects	the	taste	in	both	drinks.	Natural	flavors,	derived	from	real	food	products,	are	listed	as	the	sixth
ingredient	in	both	beverages.	The	exact	composition	of	these	natural	flavors	remains	unknown,	although	Diet	Coke's	flavor	is	described	by	the	Coca-Cola	company	as	"cherry	and	ginger	lime."	Citric	acid	is	present	in	Diet	Coke,	while	potassium	citrate	is	found	in	Coke	Zero	Sugar.	Citric	acid	contributes	to	Diet	Coke's	lime	flavor,	whereas	potassium
citrate	makes	Coke	Zero	Sugar	taste	less	acidic.	Caffeine	is	present	in	both	formulas.	#	Caffeine,	a	chemical	stimulant	with	a	bitter	taste,	is	naturally	found	in	coffee,	tea,	and	chocolate,	and	is	added	to	many	other	beverages	for	its	stimulating	effects.	It	works	by	blocking	the	brain's	sleepiness	receptors,	keeping	you	awake	and	alert.	Diet	Coke
contains	46	milligrams	of	caffeine	per	12	fluid	ounces,	while	Coke	Zero	Sugar	contains	34	milligrams.	For	comparison,	an	8-ounce	cup	of	black	tea	typically	contains	30-50	milligrams,	and	a	similar	amount	of	drip	coffee	contains	80-100	milligrams.	Both	Diet	Coke	and	Coke	Zero	are	marketed	as	sugar-free	and	calorie-free,	but	there	are	some	key
differences	between	the	two.	The	main	difference	is	in	their	flavor	profiles:	Coke	Zero	has	a	nearly	identical	taste	to	Coca-Cola	Classic	due	to	its	use	of	the	same	flavor	bases,	while	Diet	Coke	has	a	unique	taste	due	to	its	own	combination	of	flavor	bases.	In	terms	of	caffeine	content,	Coke	Zero	contains	less	than	both	Diet	Coke	and	Coca-Cola	Classic.
As	for	sweeteners,	Coke	Zero	uses	aspartame	and	acesulfame	potassium,	while	Diet	Coke	only	uses	aspartame.	Despite	their	differences,	neither	Coke	Zero	nor	Diet	Coke	is	considered	a	healthier	option	due	to	their	lack	of	nutritional	benefits.	However,	if	you're	trying	to	lose	weight	or	have	diabetes,	these	sugar-free	versions	may	be	a	better	choice
than	drinking	regular	soda.	As	for	the	artificial	sweetener	aspartame,	some	studies	suggest	it	may	cause	headaches	or	other	negative	health	effects.	Another	study	found	that	acesulfame	potassium,	used	in	Coke	Zero,	may	be	carcinogenic,	although	more	research	is	needed.	In	terms	of	phosphoric	acid,	used	as	a	preservative	and	acidity	regulator,
research	suggests	that	consuming	phosphoric	acid-containing	sodas	may	increase	the	amount	of	acid	in	the	blood,	increasing	the	risk	of	kidney	disease.	Finally,	the	caramel	coloring	used	to	give	Coke	its	distinctive	brown	hue	has	been	linked	to	a	potential	health	concern:	regular	consumption	of	Diet	Coke	has	been	suggested	to	be	a	danger.	Coca-
Cola's	sweetener,	4-MEI,	is	linked	to	cancer	risks.	Although	the	company	claims	to	have	reduced	levels	in	their	drinks,	trace	amounts	remain.	Soda	consumption	also	links	to	dental	cavities	and	poor	bone	health,	making	it	best	to	limit	or	avoid.	Thyroid	dysfunction	is	another	concern,	especially	for	those	with	known	thyroid	diseases,	polycystic	ovary
syndrome,	or	are	pregnant.	Instead	of	relying	on	sodas	like	Coke	Zero	or	Diet	Coke,	consider	healthier	alternatives.	Sparkling	water	has	gained	popularity	as	a	sugar-free	and	probiotic-rich	option.	Kombucha	offers	similar	benefits,	minus	the	bitter	taste.	Infused	water	by	adding	fruits	and	herbs	to	regular	drinking	water	is	another	sweet-free	choice.
Sources:	*	Just	How	Bad	is	Diet	Soda	for	You?	(Cleveland	Clinic)	*	Zero	Calorie	Cola	by	COKE	ZERO	(NutritionValue.org)	*	Diet	Cola	by	DIET	COKE	(NutritionValue.org)


