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Name of Low | Chemical Composition/ Plant Source | Acceptable Daily Intake
(ADI)**

Calorie-Non
Nutritive
Sweetener

Sucralose

Discovered in
1976

Sucralose is a disaccharide made from
sucrose, by a process that substitutes three
chlorine molecules for three hydroxyl
groups on the sucrose molecule. ”
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As per JECFA, ADI is
15 mg/kg of body weight.”

Sweetness
Compared to
Sugar

Sucralose has a
sweetness that is
approximately 600
times greater than
that of sucrose, and
contributes almost
no calories when
added to foods and
beverages.’

Global Status*

As approved by Codex for use in
Foods, Beverages, Table Top
Sweeteners*

Sucralose is approved for use in
foods and beverages, or as a tabletop
sweetener in nearly 80 countries
including Japan, Canada, Australia
and New Zealand by regulatory
authorities.”*

Indian Regulatory
Status’

Allowed by FSSAI in
carbonated water & non
carbonated water based
beverages: 300 ppm,
biscuits, cakes: 750 ppm,
Indian sweets:750 ppm,
still beverages: 300 ppm,
jams jellies: 450 ppm,
ready to serve tea and
coffee based beverages:
600 ppm,

ice lollies/candies:

800 ppm,

confectionery:

800 ppm-1500 ppm.’

Acesulfame-
K (Ace-K)
Discovered in
1967

The low-calorie sweetener acesulfame-
potassium, or Ace-K, is a combmatlon of
an organic acid and potassium."

As per JECFA, ADI is
15 mg/kg of body weight.”

It is 200 times

sweeter than sucrose.

And prozldes no
calories.

Ace-K is approved for use in nearly
90 countries including US, UK,
Canada and Australia and is allowed
in numerous food products,
beverages as well as table top
sweetener. *

Allowed by FSSAI in
carbonated water and
non carbonated
waterbased beverages:
300 ppm,

biscuits, cakes etc.:
1000 ppm,

Indian sweets: 500 ppm,
sugar based/free
confectionery: 3500 ppm,
still beverages: 300 ppm,
ready to serve tea and
coffee based beverages:
600 ppm.’
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Calorie-Non
Nutritive
Sweetener

Aspartame
Discovered in
1965

Aspartame is a low calorie sweetener
consisting of a methyl ester of two ammo
acids, aspartic acid and phenylalanine.'
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Acceptable Daily Intake
(ADI)**

As per JECFA, ADI
40 mg/kg of body weight.*

Sweetness
Compared to
Sugar

Aspartame is
approximately 180
times sweeter than
sucrose. Aspartame
provides four
calories per gram.
However, it is used
in very small
amounts,
contributing
negligible calories to
the diet."

Global Status*

As approved by Codex for use in
Foods, Beverages, Table Top
Sweeteners*

Aspartame is approved as table top
sweetener and isused in foods and
beverages in more than 100 countrieg
worldwide 1nclud1ng Australia,
Canada, US."*"
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Indian Regulatory
Status®

Allowed by FSSAI in
carbonated water:

700 ppm, non
carbonated water based
beverages: 600 ppm,
biscuit, bread, cakes:
2200 ppm,

Indian sweets: 200 ppm,
jams jellies: 1000 ppm,
sugar based/free confec-
tionery: 10000 ppm,
chocolates: 2000 ppm,
ice cream: 1000 ppm,
flavored milk: 600 ppm,
RTE cereal: 1000 ppm,
still beverages:600 ppm.’

taste to products
without contrlbutlng
calories.’

Cyclamate Cyclamate is a low-calorie sweetener .The | The ADI set by JECFA is | Cyclamate is ano- | Cyclamate is used to sweeten foods | N.A.
Discovered term “Cyclamate” refers to three different 11 mg/kg of body weight." | calorie sweetener and beverages and as table top
in 1937" compounds: cyclamic acid, calc1um that is also 30 times | sweetener. It is permitted in more
cyclamate and sodium cyclamate sweeter than than 100 countries, including
sucrose."” regions such as A51a Africa, Central
and South America, and Europe
b fg
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Saccharin The saccharin molecule is an organic acid, | Asper JECFA,ADIis It is 300 times It is approved in more than 100 Allowed by FSSAI in
Discovered most often found as the sodium salt form 5 mg/kgof body weight.’ sweeter than sucrose, | countries, as a tabletop sweetener, carbonated water:
in 1878 * called sodium saccharin.** """ and provides a sweet | and in foods and beverages." 100 ppm, chocolates

& Indian traditional
sweets: 500 ppm,
sugar based/sugar-free
confectionery &
chewing gum/bubble
gum; 3000 ppm.
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As approved by Codex for use in
Foods, Beverages, Table Top
Sweeteners*
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Stevia The stevia plant (Stevia rebaudiana) is As per JECFA, ADI value | 250 times sweeter Stevia sweeteners are approved as Available as table top
Sweeteners | indigenous to South America. The for steviol glycosides is than sucrose, table top sweetener and for sweetener, under
Discovered in | sweetness is found in the leaves, from a expressed as 4 mg of contains no addition to foods and beverages in approval process for
1900s.” group of compounds called steviol steviol equivalents per calories.’ approximately 49countries Foods and Beverages.
Approved for | glycosides. High purity stevia leaf extract, kllogram of body weight including U.S.,J apan, Brazil,
use by JECFA | the ingredient form approved for food and | per day.* Paraguay and EU.*
in 2009 beverage use, contains 95% or more of
these steviol glycosides and generally, )
“stevia sweeteners” refer to this approved, | This equates to
high purity leaf extract.” approximately 12 mg of
high purity stevia extracts
J' ‘Cj per kilogram of body
{ weight per day.’
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N.eotame Neotameis a derlvatlve of aspartic acid and | As per JECFA, ADI is It is approximatc?ly Neotame is approved for . Allowed by FSSAI in
Discovered phenylalanine.” 2 mg/kg of body weight.’ 7,000 to 8,000 times | consumption in over 40 countries

in mid-1980a

sweeter than sugar,
although some
report a sweetening
power of up to
13,009 times that of
sugar.

including most parts of Eastern
Europe, Australia, Russia, Mexico
and several South American
countries.

Neotame is used as table top
sweetener and i in beverages and
food products."

carbonated water &
soft drink: 33 ppm.’

* Contact ILSI India for detailed information.

# The Indian regulations allow the use of low calorie / non nutritive sweeteners mentioned here. The specifications about theiruse is taken from food additives regulations issued by Food

Safety and Standards Authority of India. Thisis anillustrative listand more details can be obtained from FSSAI website: www.fssai.org.

**About ADI or Acceptable Daily Intake: ADI indicates acceptable daily intake. ADI is a measure of the amount of a specific substance in food or drinking water that can be ingested over
a lifetime without an appreciable health risk. Measurement is usually expressed in milligrams of sweetener per kilogram of body weight (mg/kg BW). The amount is usually set at 1/100 of
the maximum level at which no adverse effect was observed in animal experiments. The independent experts who are members of the JECFA (Joint Expert Committee of the FAO and
WHO on food additives) recommend ADIs and standard specifications of food additives. This may involve several rounds of discussions and deliberations over a number of years. The
national authorities use them for guidance while deciding specifications for food additives under their regulations.
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