LOW/NO CALORLE SWEETENERS: SARETY & REGULATION

LOW/NO CALORLE LOW/NO CALORIE SWEETENERS ARE AMONGST THE MOST THOROUGHL RSEAR[HDINGR DLENTS WORLDWIDE AND THE
SWEETENERS ARE... MOSTPROMINENT FOOD SAFETY BODIES AROUND THE WORLD HAVE CONSTSTENTLY CONFIRMED THETR SAFETY.™

ﬁ S F00D AND DRUG ADMINISTRATION (FDA)
FUROPEAN'FOOD SAFETY AUTHORITY (EFSA)

food ingredients such as acesulfame-K,
aspartame, cyclamate, saccharin,
sucralose or steviol glycosides
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Gro e e et i e JOINT EAD/WHO EAPRTCOMMITTEEON
or zero calories F00D ADDLTIVES (JECFA)
U HOW 15 SAFET EVALUATED

As with all food additives, for a low/no calorie sweetener to be approved for use on the market, it must first undergo a safety assessment
by the competent food safety authority. To determine their safety, independent experts thoroughly review and assess collective
a helpful tool for sugar reduction and research and data on the chemistry, kinetics and metabolism of the substance, the proposed uses and exposure assessment, as well as
food reformulation toxicological studies. Only when there is strong evidence of no safety concern a food additive is permitted for use in foods and beverages.




WHAT TS THE ACCEPTABLE DATLY TNTAKE (ADI)!
/\

.U» THE APPROVAL PROCESS OF FOOD ADDITIVES, FOOD SAFETY AGENCIES ESTABLISH AN ACCEPTABLE
DATLY INTAKE (ADE). THLS REPt @Eh‘:\ THE AMOUNT OF A LOW/NO CALORLE SWEETENER THAT CAN
BE SAFELY CONSUMED EVERY DAY THROUGHOUT A PERSONS LLFETIME WITHOUT HEALTH RTSK
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