LOW/NO CALORLE SWEETENERS: SARETY & REGULATION

LOW/NO CALORLE LOW/NO CALORIE § ERS ARE AMONGST THE MOST THOROUGHLY RESEARCHED TNGREDLENTS WORLDWIDE AND THE
SWEETENERS ARE... MOSTPROMINENT FOOD SAFETY BODIES AROUND THE WORLD HAVE CONSTSTENTLY CONFIRMED THETR SAFETY.™

& US F00D AND DRUG ADMINISTRATION (FDA)
FUROPEAN'EOOD SAFETY AUTHORITY (EFSA)

food ingredients such as acesulfame-K,
aspartame, cyclamate, saccharin,
sucralose or steviol glycosides
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sugar to provide sweet taste with fewer EOOD ADD HVES ( [ )

or zero calories \
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 - 1
by the competent food safety authority. To determine their safety, independent experts thoroughly review and assess collective Qﬁ

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. “
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6. Numerous studies from Europe, North and South America, Asia and Middle East, and updated safety evaluations from regulatory food safety authorities confirm that global levels of exposure are within the ADI limits for all approved low/no calorie sweeteners.

More information available at the ISA booklet: https://www.sweeteners.org/wp-content/uploads/2024/06/2024_isa_booklet_dynamic_ad-en_chapter2.pdf
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