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Reducing sugar content in processed foods using high intensity sweeteners
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Abstract

Recently, due to the cognition that obesity is the cause
of adult diseases, interests of consumers in low—sugar and
low—calorie foods are growing more and more. While vari-
ous policies are being implemented to reduce sugar contents
in processed foods, the reduced sweetness caused by lesser
sugar content is complemented by using high—intensity
sweeteners. Some of the typical high—intensity sweeteners
are sucralose, aspartame, acesulfame potassium and stevia,
etc. Since the relative sweetness degree, sweetness profile,
and physical properties of these sweeteners should be dif-
ferent from one another, it is important that all these charac-
teristics are well-understood before applying them. Thus,
the objective of this study is to introduce the properties
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and applications of high—intensity sweeteners in order to
reduce sugar content of processed foods.
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