Expert Report: In-Depth Analysis of
Innovation and Sweetener Solutions in
the Food Industry

Global Overview of Sweetener Solutions — From
Traditional to Next-Generation

The growing global consumption of sugar is directly linked to widespread health epidemics
like obesity and type 2 diabetes, driving a continuous search for safe and functional
sweetener alternatives.’ The food and beverage industry, fueled by consumer demand for
healthier products, faces the challenge of reducing sugar without compromising the
product's flavor profile, texture, or overall experience.* This report provides a comprehensive
analysis of a wide range of sweetener solutions, from traditional options to the most
advanced technologies, with a focus on their molecular, regulatory, and functional aspects.

The existing sweetener market is broad and diverse, and can be categorized into several main
groups. The first, and most traditional, is the category of Nutritive Sweeteners, which includes
white sugar (sucrose) and its natural derivatives like honey and maple syrup.' These sugars
provide calories and raise blood sugar levels, but their functional properties (texture,
browning) are still not fully replicable by many alternatives.® A second category is Sugar
Alcohols, or Polyols, which are found naturally in fruits and vegetables and are also produced
through fermentation processes.'® They provide fewer calories than sugar and do not
significantly raise blood sugar, but excessive consumption can lead to gastrointestinal side
effects. The third and largest category includes High-Intensity Sweeteners, which are divided
into artificial sweeteners (like aspartame and sucralose) and natural sweeteners (like stevia
and monk fruit).’° These sweeteners have a sweetness intensity hundreds or even thousands
of times greater than sugar, providing sweetness without a significant calorie increase."

The innovation of the last decade has expanded these categories with the introduction of
Rare Sugars like Allulose and Tagatose, which are not fully absorbed by the body, and new
sweeteners produced with advanced technologies like Precision Fermentation. These new
sweeteners, especially Sweet Proteins, offer the potential for zero-calorie solutions with a



clean flavor profile and none of the aftertastes common in previous generations.* A deep
understanding of these characteristics is crucial for food manufacturers who wish to navigate
this complex and evolving market and provide consumers with products that meet both health

demands and sensory expectations.

Table 1: Comprehensive Comparison of Key Sweetener Solutions

The table below summarizes key data on various sweetener solutions mentioned in a range of
studies and reviews. It provides a functional and nutritional comparison, and organizes the
information by technological category to aid in the identification and evaluation of suitable
sweetener alternatives for specific applications.
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3. Advanced Sweeteners: Analysis of Mechanisms,

Safety, and Applications

3.1. Incredo Sugar (DouxMatok): Physical Optimization of Real Sugar

The Israeli company DouxMatok, which rebranded as Incredo Ltd., developed Incredo Sugar, a
solution based on real sugar, not on substitutes.? The technological "trick" does not change
the molecular formula of sugar (C12H22011), but rather its physical structure. The product
consists of real sugarcane or beet sugar coated with a trace amount of amorphous silica

carrier.’®

e Mechanism of Action: The new physical structure of the sugar crystal allows it to
dissolve faster in the mouth, creating a higher concentration of sucrose around the taste
receptors. The brain interprets this concentrated signal as an intense sweetness, allowing




for a 30-50% reduction in the amount of sugar needed (and up to 70% in some
applications) to achieve the same perceived sweetness.?®

Safety: The product has a strong safety profile. Amorphous silica is an approved food
additive (E551) by regulatory bodies like the FDA and EFSA, and the majority of it is not
absorbed by the digestive system but rather excreted.*® Studies on these substances
primarily focus on inhalation risks for industry workers, not on their consumption in food.
Taste Profile & Applications: Since it is based on real sugar, Incredo Sugar provides the
familiar taste without any aftertastes. It retains all of the functional properties of sugar in
baking, chocolate, and spreads, including providing bulk, texture, and browning ability.*'
The company also offers a more advanced product,

Incredo Sugar G2, which combines real sugar with protein to achieve up to a 70% sugar
reduction.”’

3.2. Amai Proteins: Engineered Sweet Proteins

The Israeli company Amai is leading the sweet protein revolution, which provides intense
sweetness without any sugar at all.

Mechanism of Action: The company uses a platform that combines artificial intelligence
with precision fermentation to engineer sweet proteins inspired by those found in tropical
fruits.*

Safety: Sweelin™ is a pure protein that is digested by the body into amino acids, with no
effect on blood sugar or insulin levels. It also does not alter the gut microbiome. Its safety
profile has been verified in initial human clinical trials.* Sweet proteins are considered a
safe category for diabetics as they are not carbohydrates.?*

Taste Profile & Applications: Sweelin™ is up to 3,000 times sweeter than sugar,® with a
clean taste and no aftertastes.* It is heat-stable and suitable for a wide range of
applications, including beverages, sauces, dairy products, chocolate, and snacks.*

3.3. Safety Comparison: The Erythritol Paradox and its Implications

Recent studies on erythritol present a complex and contradictory picture. While erythritol has
long been considered a safe alternative, recent studies from the Cleveland Clinic have linked
high levels of erythritol in the blood to an increased risk of severe cardiovascular events (heart
attack and stroke), particularly in at-risk populations.®® These studies showed that consuming
a typical amount of erythritol-sweetened beverage (about 30 grams) could raise its levels in



the blood a thousandfold and increase the propensity of platelets to clump together, which
can lead to blood clots (thrombosis).®® Similar findings were also observed for xylitol, another
sugar alcohol.®®

e Comparison: In contrast to erythritol, Incredo Sugar does not activate blood clotting
mechanisms, as it is based on real sugar in a reduced amount. Therefore, in light of these
recent controversies, Incredo offers a clear safety advantage over erythritol, at least
regarding the newly exposed cardiovascular risk.”

4. Advanced Sweetener Applications in End Products:
Case Studies

Understanding the advantages and disadvantages of each sweetener is crucial for developing
specific food products. Successful companies combine different sweeteners to overcome
flavor and functional limitations.

4.1. Chocolate and Confectionery

e JOMO Chocolate: This Israeli brand uses a "blend" approach to create sugar-free
chocolate with a clean flavor profile and rich texture. The chocolate contains a mixture of
inulin (dietary fiber), polyols (isomalt, erythritol, and xylitol), and high-intensity extracts of
stevia and monk fruit." The brand explicitly highlights that its blend is designed to
neutralize aftertastes and that its chocolate does not contain maltitol.' The JOMO blend,
known as
SugarNess, is a successful example of a customized solution that combines the benefits
of several sweeteners and is suitable for both fat-based and water-based products.

e ChocZero: This brand takes a competing approach, emphasizing a “clean label" based
on a single sweetener: monk fruit.

o Philosophy: The brand markets itself as a clean and delicious alternative, sweetened
exclusively with monk fruit.”

o Ingredients: Dark chocolate, soluble corn fiber (resistant dextrin), monk fruit extract,
and vanilla extract.”

o Key Advantages: The company highlights that its products contain no sugar,
maltitol, or erythritol.” This branding directly addresses the concerns arising from
sugar alcohols like maltitol and even leverages the new concerns about erythritol as
a competitive advantage.®® The product is characterized by a creamy texture and rich



flavor without aftertastes.
The Good Chocolate: A brand based on a combination of erythritol, mesquite powder,
and stevia. This unique blend aims to create a balance between sweetness and flavor
while neutralizing the typical aftertastes of each sweetener on its own.
Trendz: A chocolate brand that focuses on allulose as the exclusive sweetener in its
products.™ Allulose provides a clean, sweet taste that leaves no cooling sensation or
aftertaste.

4.2. Protein Bars

NuGo Slim: These bars take a unique approach by using chicory root fiber (inulin) as the
sweetener instead of sugar alcohols like maltitol.”’ The company explicitly states that it
avoids maltitol due to its higher glycemic impact and digestive side effects.”’

No Cow: This vegan brand uses a blend of stevia and monk fruit to sweeten its bars,
avoiding sugar alcohols entirely.” The bars are based on plant proteins from peas and
rice.

ALOHA: These bars emphasize a stricter “clean label" philosophy, stating they are
"stevia-free, sugar alcohol-free, and soy-free." The sweetness comes from monk fruit
and tapioca fiber.”

5. Summary and Strategic Assessment

A comprehensive analysis of the sweetener market reveals a strategic shift from simple
alternatives to complex, multi-dimensional solutions.

5.1. Ranking of Sweetening Solutions by Safety and Taste for Diabetics

Based on the criteria of safety and taste, the following ranking provides a detailed assessment
of sweetener solutions, from most recommended to least recommended, for individuals with
diabetes.



Tier 1: Most Recommended (Top Safety and Taste)

These solutions represent the cutting edge of sweetener technology. They offer a taste profile
virtually indistinguishable from sugar, no aftertastes, and a superior health and safety profile
for diabetics.

1. Sweelin™ (Amai Proteins) and Brazzein (Oobli): These sweet proteins are zero-calorie,
zero-Gl, and are digested into amino acids, having no effect on blood sugar or insulin
levels. This makes them exceptionally safe for diabetics.* Their taste is clean and
sugar-like with no aftertaste, and they are heat-stable, making them suitable for a wide
range of applications.**

2. Incredo Sugar (DouxMatok): This innovative solution is based on real sugar, but it
allows for a 30-50% reduction in sugar and calories while maintaining the authentic
taste, texture, and browning properties of real sugar.? It avoids the aftertastes of other
sweeteners and the health risks associated with high consumption of sugar alcohols,
while still providing a significant reduction in glycemic load.

3. Allulose and Tagatose: These rare sugars are highly suitable for diabetics due to their
clean, sugar-like taste and very low glycemic impact (O and 3, respectively).?’ Their
caloric content is also negligible, and their functional properties make them excellent
choices for baking and chocolate.

Tier 2: Recommended (Good Safety, Possible Aftertaste)

These sweeteners are highly suitable for most diabetics but may have distinct aftertastes or
minor limitations.

1. Monk Fruit (Luo Han Guo): A natural, zero-calorie, high-intensity sweetener. It has a
clean flavor and no impact on blood sugar, making it a safe and effective choice for
diabetics.™

2. Stevia: A natural, zero-calorie, zero-Gl sweetener that is great for diabetics. However,
crude extracts can have a distinct bitter or licorice-like aftertaste, especially at high
concentrations, which can be a limitation.?'

Tier 3: Use with Caution (Good Safety, Potential Side Effects)

This tier includes widely used sweeteners that are suitable for diabetics but may have a



distinct cooling sensation or potential gastrointestinal side effects.

1. Xylitol: A polyol with a low glycemic index and a clean, sugar-like taste but with a
noticeable cooling sensation.® It is a good choice for diabetics but can cause
gastrointestinal distress in large amounts."

2. Sucralose (Splenda): A popular synthetic sweetener with zero calories and no impact on
blood sugar. It is heat-stable and has a clean taste. However, recent research has raised
guestions about its potential long-term effects on the gut microbiome and its association
with insulin resistance.”

Tier 4: Significant Health Concerns

These sweeteners, despite having a low glycemic impact, are associated with significant
health concerns that require extreme caution, especially for at-risk populations.

1. Erythritol: A polyol with a glycemic index of zero, but recent research from the Cleveland
Clinic has linked high consumption to an increased risk of heart attack and stroke,
especially in at-risk populations like diabetics.®® This places it significantly lower in the
ranking.

2. Maltitol: A polyol with a glycemic index of 35, which is notably higher than other polyols
and can cause a blood sugar spike.'® It is also known to cause significant gastrointestinal
distress in high quantities.'

3. Aspartame, Saccharin, & Acesulfame-K: These are older synthetic sweeteners. While
approved by regulatory bodies, they are either not heat-stable (aspartame) or are known
for their bitter/metallic aftertastes (saccharin, acesulfame-K)."

Tier 5: Not Recommended for Diabetics

This tier includes all traditional sugars and syrups that are unsuitable for a diabetic diet due to
their high caloric and glycemic content.

1. Sucrose, Fructose, Glucose, Honey, Molasses, Coconut Sugar, Date Sugar, Maple
Syrup, Agave Syrup: These are all forms of sugar with high glycemic indexes and caloric
values, and their consumption is not recommended for diabetics without strict portion
control and medical supervision.”



5.2. Strategic Implications and Future Outlook

The consumer market is shifting away from older-generation artificial sweeteners and moving
toward natural and familiar solutions.>® We anticipate that two technological trends will
dominate in the coming years:

1.

Fermentation-Based Sweeteners: Sweet proteins and rare sugars produced through
precision fermentation processes will become key ingredients in the industry, offering
advantages in sustainability (reduced land and water use), competitive cost (at a large
commercial scale), and a high safety profile.

Sweetness Modulation Technologies: Solutions like Incredo Sugar and Resugar will
capture significant market share due to their ability to deliver the authentic "sugar
experience" while meeting regulatory demands and consumer desire for sugar reduction
and a clean, recognizable label.”

5.3. Strategic Recommendations

Based on this analysis, a multi-faceted approach to product development is required:

Hybrid Sweetening Strategy: It must be understood that there is no single perfect
sweetener. The optimal solution will often involve a combination of technologies. For
example, using Incredo Sugar or Resugar as a base for sugar reduction, carefully adding
high-intensity sweeteners like Reb M stevia or monk fruit for flavor optimization, and
blending with dietary fibers for texture and functionality.

Focus on Solutions with a Clear Safety Advantage: It is crucial to prioritize solutions
that overcome current safety concerns, especially in light of the latest findings on sugar
alcohols. Sweet proteins and technologies that enhance the sweetness of real sugar offer
an inherent and clear safety advantage.

Transparency and “Clean Label": Transparent communication about ingredients and
their mechanisms of action will be critical. There is a clear preference for solutions that
allow for a "clean" label that is easy for the consumer to understand, without the need to
list artificial or negatively perceived ingredients.

Strategic Partnerships: Entering into partnerships with leading food-tech companies
like Incredo, Amai Proteins, or Zya will provide rapid access to proprietary technologies,
significantly reducing the time and resources required for independent development and
implementation of complex solutions.
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https://www.marketsandmarkets.com/Market-Reports/next-generation-sweeteners-market-144101099.html
https://www.mpf.com.pe/blog/the-right-sweetener-for-your-chocolate-products/
https://www.mpf.com.pe/blog/the-right-sweetener-for-your-chocolate-products/
https://www.jomo-chocolate.com/sugar-substitutes
https://pmc.ncbi.nlm.nih.gov/articles/PMC7468995/
https://www.webstaurantstore.com/guide/574/sugar-and-sweetener-buying-guide.html
https://www.webstaurantstore.com/guide/574/sugar-and-sweetener-buying-guide.html
https://www.jomo-chocolate.com/jomo-chocolate-ingridients
https://il.iherb.com/pr/whole-earth-allulose-baking-blend-granulated-12-oz-340-g/114194
https://il.iherb.com/pr/whole-earth-allulose-baking-blend-granulated-12-oz-340-g/114194
https://www.everydayhealth.com/type-2-diabetes/diet/sugar-substitutes-for-diabetes/
https://www.everydayhealth.com/type-2-diabetes/diet/sugar-substitutes-for-diabetes/
https://www.fda.gov/food/food-additives-petitions/aspartame-and-other-sweeteners-food
https://www.fda.gov/food/food-additives-petitions/aspartame-and-other-sweeteners-food
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2025 ,12 DONIX,
https://spiru-life.co.il/products/%D7 %A4%D7 %A8% D7 %99-%D7 %94% D7 %A0%D
7%96%D7%99%D7%A8%D7%99%D7%9D-%D7 %E%D7%25%D7 %A0%D7 %A7 -
%D7%A4%D7 %A8%D7%25%D7%28-%D7 %E%D7 %E%D7 % AA%D7 %29%D7 %A
7-%D7%98%D7%91%D7 %A2%D7%29-%D7 %20%D7 %21%D7 % A7 % D7 %24

9 Sweet Protein & Sugar Reduction Startups Changing the Way We ..., nnwM
2025 ,14 vonix 1XRN NYWA,
https://www.greengueen.com.hk/sweet-protein-sugar-reduction-startups-oobli-
better-juice-fiber/

A Master Guide to Wartime Sugar Substitutes in America - - History Preserved,
2025 ,14 vonIxX 1IXNA NWI NNYA),
https://history-preserved.com/a-master-guide-to-wartime-sugar-substitutes-in-
america/

Tagatose Study - University of Reading, 2025 ,11 DOIRIX 1IXN NWI NNYN),
https://www.reading.ac.uk/hsuhn/volunteer/tagatose-study

5 Best Sugar Substitutes for People With Type 2 Diabetes - Verywell Health,
2025,11 00X TIRN] NWI NNWTY,
https://www.verywellhealth.com/sugar-replacements-for-diabetics-1087191
Whole Earth Granulated White Allulose Baking Blend Sugar Alternative, 12 oz -
Foods Co., 2025 ,14 DONIX 1NN NI NNYA),
https://www.foodsco.net/p/whole-earth-granulated-white-allulose-baking-blend-
sugar-alternative/0085898200183

Whole Earth Sweetener Nature Sweet Jar - 9.8 Oz - starmarket, nW nNWM
2025 ,14 vonIxX 1XN],
https://www.starmarket.com/shop/product-details.260417621.html

Does Stevia Raise Blood Sugar? Yes, Here's What to Do - GoodRx, n¥n nnw)
2025 ,11 00nIx XY,
https://www.goodrx.com/conditions/diabetes/does-stevia-raise-blood-sugar
Tagatose - Intelligent Sugar, 2025 ,11 DOIIX YAXRN NYWI NNV,
https://intelligentsugar.info/sugars/tagatose/

Sucralose and Diabetes: Know the Facts - Healthline, DORIX TAIXN] NWIA NN
2025 ,11, https://www.healthline.com/health/diabetes/sucralose-and-diabetes
D2 85 INj7{7 '[7XIN 99.9% 10 T71;71w ORNAT JO - MO ZERO SUGER DARK
CHOCOLATE, 2025 ,12 bOIIX 1R NWI NnNY),
https://www.klilhateva.co.il/web/?pagetype=9&itemid=317909

Developing practical applications of rare sugars in a broad range of industrial
fields - Glycoforum, 2025 ,14 DOIIX TIXN NWI NN,
https://www.glycoforum.gr.jp/article/28A15.html

N2 7IND - NAAI07 NTOR'T7 NNINO '7T DNXINT D7YUN TNN - 107 XN
2025 ,12 voniIx XN NWI NNYA),
https://matokbari.co.il/%D7%E%D7 %95%D7 %A6%D7 %A8%D7 %29-%D7 %A7 %D
7%99%D7%98%D7 %925-%D7 % E%D7%25%D7 %Ab6%D7 %A8%D7 %29%D7 %9D-%
D7%92C%D7%20%D7 %A4%D7 %92%D7%22%D7%94-%D7%A7 % D7 %28 %D7 %25
%D7%92%D7%A0%D7%22%D7 %AA-%D7%23%D7%2C% D7 %AA-%D7%A4/



https://spiru-life.co.il/products/%D7%A4%D7%A8%D7%99-%D7%94%D7%A0%D7%96%D7%99%D7%A8%D7%99%D7%9D-%D7%9E%D7%95%D7%A0%D7%A7-%D7%A4%D7%A8%D7%95%D7%98-%D7%9E%D7%9E%D7%AA%D7%99%D7%A7-%D7%98%D7%91%D7%A2%D7%99-%D7%90%D7%91%D7%A7%D7%94
https://spiru-life.co.il/products/%D7%A4%D7%A8%D7%99-%D7%94%D7%A0%D7%96%D7%99%D7%A8%D7%99%D7%9D-%D7%9E%D7%95%D7%A0%D7%A7-%D7%A4%D7%A8%D7%95%D7%98-%D7%9E%D7%9E%D7%AA%D7%99%D7%A7-%D7%98%D7%91%D7%A2%D7%99-%D7%90%D7%91%D7%A7%D7%94
https://spiru-life.co.il/products/%D7%A4%D7%A8%D7%99-%D7%94%D7%A0%D7%96%D7%99%D7%A8%D7%99%D7%9D-%D7%9E%D7%95%D7%A0%D7%A7-%D7%A4%D7%A8%D7%95%D7%98-%D7%9E%D7%9E%D7%AA%D7%99%D7%A7-%D7%98%D7%91%D7%A2%D7%99-%D7%90%D7%91%D7%A7%D7%94
https://spiru-life.co.il/products/%D7%A4%D7%A8%D7%99-%D7%94%D7%A0%D7%96%D7%99%D7%A8%D7%99%D7%9D-%D7%9E%D7%95%D7%A0%D7%A7-%D7%A4%D7%A8%D7%95%D7%98-%D7%9E%D7%9E%D7%AA%D7%99%D7%A7-%D7%98%D7%91%D7%A2%D7%99-%D7%90%D7%91%D7%A7%D7%94
https://www.greenqueen.com.hk/sweet-protein-sugar-reduction-startups-oobli-better-juice-fiber/
https://www.greenqueen.com.hk/sweet-protein-sugar-reduction-startups-oobli-better-juice-fiber/
https://history-preserved.com/a-master-guide-to-wartime-sugar-substitutes-in-america/
https://history-preserved.com/a-master-guide-to-wartime-sugar-substitutes-in-america/
https://www.reading.ac.uk/hsuhn/volunteer/tagatose-study
https://www.verywellhealth.com/sugar-replacements-for-diabetics-1087191
https://www.foodsco.net/p/whole-earth-granulated-white-allulose-baking-blend-sugar-alternative/0085898200183
https://www.foodsco.net/p/whole-earth-granulated-white-allulose-baking-blend-sugar-alternative/0085898200183
https://www.starmarket.com/shop/product-details.960417621.html
https://www.goodrx.com/conditions/diabetes/does-stevia-raise-blood-sugar
https://intelligentsugar.info/sugars/tagatose/
https://www.healthline.com/health/diabetes/sucralose-and-diabetes
https://www.klilhateva.co.il/web/?pagetype=9&itemid=317909
https://www.glycoforum.gr.jp/article/28A15.html
https://matokbari.co.il/%D7%9E%D7%95%D7%A6%D7%A8%D7%99-%D7%A7%D7%99%D7%98%D7%95-%D7%9E%D7%95%D7%A6%D7%A8%D7%99%D7%9D-%D7%9C%D7%90%D7%A4%D7%99%D7%99%D7%94-%D7%A7%D7%98%D7%95%D7%92%D7%A0%D7%99%D7%AA-%D7%93%D7%9C%D7%AA-%D7%A4/
https://matokbari.co.il/%D7%9E%D7%95%D7%A6%D7%A8%D7%99-%D7%A7%D7%99%D7%98%D7%95-%D7%9E%D7%95%D7%A6%D7%A8%D7%99%D7%9D-%D7%9C%D7%90%D7%A4%D7%99%D7%99%D7%94-%D7%A7%D7%98%D7%95%D7%92%D7%A0%D7%99%D7%AA-%D7%93%D7%9C%D7%AA-%D7%A4/
https://matokbari.co.il/%D7%9E%D7%95%D7%A6%D7%A8%D7%99-%D7%A7%D7%99%D7%98%D7%95-%D7%9E%D7%95%D7%A6%D7%A8%D7%99%D7%9D-%D7%9C%D7%90%D7%A4%D7%99%D7%99%D7%94-%D7%A7%D7%98%D7%95%D7%92%D7%A0%D7%99%D7%AA-%D7%93%D7%9C%D7%AA-%D7%A4/
https://matokbari.co.il/%D7%9E%D7%95%D7%A6%D7%A8%D7%99-%D7%A7%D7%99%D7%98%D7%95-%D7%9E%D7%95%D7%A6%D7%A8%D7%99%D7%9D-%D7%9C%D7%90%D7%A4%D7%99%D7%99%D7%94-%D7%A7%D7%98%D7%95%D7%92%D7%A0%D7%99%D7%AA-%D7%93%D7%9C%D7%AA-%D7%A4/
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Discover Tagatose - Domino Specialty Ingredients, DOIRIX TIXN] NWI NNYN)
2025 ,11, https://www.dominospecialtyingredients.com/tagatose

2025 ,12 voniIx 1R NWI NNYIY , NRNYTHN NIYA - 71NN DVO] NnwTN,
https://innovationisrael.org.il/article/%D7%97%D7 %93%D7 % A9%D7%A0%D7 %95
%D7%AA-%D7%21%D7%28%D7%A2%D7 %9D-%D7 %E%D7 %AA%D7 %25%D7%
A7/

MEET INCREDO SUGAR, REAL SUGAR BUT BETTER. - Contentstack, nw nnwAa
2025 ,14 vonix 1XRIN],
https://eu-assets.contentstack.com/v3/assets/bltb9ead2d41403920e0/blt243201a
3fbéc3daZ/662fbdf53f8f39084b81d683/Incredo 20Sugar 20Whitepaper.pdf
Incredo® Sugar | Batory Smartboards, 2025 ,14 DOIIX TIXN] NYWRA NNYWI),

https://www.batorysmartboards.com/wp-content/uploads/2022/06/Incredo-Suga
r-2-pager.pdf

Incredo Sugar G2 - Ingredients Network, 2025 ,14 DOIIX 1IXN NY NNYM),
https://www.ingredientsnetwork.com/incredo-sugar-g2-prod1297104.html
Technology - Reinventing Sugar, 2025 ,12 OONIX TIXRN2 NWA NNW),

https://www.resugar.com/technology
Resugar Synergy - Reinventing Sugar, 2025 ,12 DOIRIX 1IXN1 NWI NNYN),

https://www.resugar.com/resugar-synergy

Amai Proteins wins multiple regulatory approvals for its calorie-free ..., NNW)
2025 ,12 DONIX YIXN] NW1,
https://www.prnewswire.com/il/news-releases/amai-proteins-wins-multiple-requl
atory-approvals-for-its-calorie-free-sweet-protein-sweelin-302276656.html
Amai - Shaping the future of designer proteins for the mass food ..., NnW NNWM
2025 ,12 OONIX TIRN], https://amaiproteins.com/

Popular Sugar Substitute May Harm Brain and Heart Health | American
Physiological Society, 2025 ,14 DORIX TIXN] NYW NNYA),

https://www.physiology.org/detail/news/2025/04/25/popular-sugar-substitute-ma

y-harm-brain-and-heart-health
Sweet Protein — Oobli, 2025 ,14 DONIX TAXN] NYIA NNYM),

https://oobli.com/pages/sweet-proteins

Zero Sugar Dark Milk Chocolate | JOMO Chocolate, DOIAIX TIXRNA NWRA NNYWM)
2025 ,14,
https://www.jomo-chocolate.com/product-page/hazelnuts-milk-chocolate

Keto Milk Chocolate Chips - Low Carb, No Sugar Added - ChocZero, n¥n nnN¥N)
2025 ,14 vonIxX 1XN2,
https://www.choczero.com/products/keto-milk-chocolate-chips

Top 9 Sugar Alternatives Including Rare Sugar - The Kolabtree Blog, nwx nnWM
2025 ,14 0ONnIX XNY,
https://www.kolabtree.com/blog/top-sugar-alternatives-including-rare-sugars/
The Sweet Spot: Why Brazzein Could Forever Alter Snacks - Oobli, n& nnwI)
2025 ,14 0OONIX YXN],
https://oobli.com/blogs/press/the-sweet-spot-why-brazzein-could-forever-alter-
snacks

Whole Earth Granulated White Allulose Baking Blend Sugar Alternative, 12 oz -



https://www.dominospecialtyingredients.com/tagatose
https://innovationisrael.org.il/article/%D7%97%D7%93%D7%A9%D7%A0%D7%95%D7%AA-%D7%91%D7%98%D7%A2%D7%9D-%D7%9E%D7%AA%D7%95%D7%A7/
https://innovationisrael.org.il/article/%D7%97%D7%93%D7%A9%D7%A0%D7%95%D7%AA-%D7%91%D7%98%D7%A2%D7%9D-%D7%9E%D7%AA%D7%95%D7%A7/
https://innovationisrael.org.il/article/%D7%97%D7%93%D7%A9%D7%A0%D7%95%D7%AA-%D7%91%D7%98%D7%A2%D7%9D-%D7%9E%D7%AA%D7%95%D7%A7/
https://eu-assets.contentstack.com/v3/assets/bltb9ead2d4140390e0/blt243201a3fb6c3da7/669fbdf53f8f39084b81d683/Incredo_20Sugar_20Whitepaper.pdf
https://eu-assets.contentstack.com/v3/assets/bltb9ead2d4140390e0/blt243201a3fb6c3da7/669fbdf53f8f39084b81d683/Incredo_20Sugar_20Whitepaper.pdf
https://www.batorysmartboards.com/wp-content/uploads/2022/06/Incredo-Sugar-2-pager.pdf
https://www.batorysmartboards.com/wp-content/uploads/2022/06/Incredo-Sugar-2-pager.pdf
https://www.ingredientsnetwork.com/incredo-sugar-g2-prod1297104.html
https://www.resugar.com/technology
https://www.resugar.com/resugar-synergy
https://www.prnewswire.com/il/news-releases/amai-proteins-wins-multiple-regulatory-approvals-for-its-calorie-free-sweet-protein-sweelin-302276656.html
https://www.prnewswire.com/il/news-releases/amai-proteins-wins-multiple-regulatory-approvals-for-its-calorie-free-sweet-protein-sweelin-302276656.html
https://amaiproteins.com/
https://www.physiology.org/detail/news/2025/04/25/popular-sugar-substitute-may-harm-brain-and-heart-health
https://www.physiology.org/detail/news/2025/04/25/popular-sugar-substitute-may-harm-brain-and-heart-health
https://oobli.com/pages/sweet-proteins
https://www.jomo-chocolate.com/product-page/hazelnuts-milk-chocolate
https://www.choczero.com/products/keto-milk-chocolate-chips
https://www.kolabtree.com/blog/top-sugar-alternatives-including-rare-sugars/
https://oobli.com/blogs/press/the-sweet-spot-why-brazzein-could-forever-alter-snacks
https://oobli.com/blogs/press/the-sweet-spot-why-brazzein-could-forever-alter-snacks
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Fred Meyer, 2025 ,14 vonIxX XN NI NNYA),
https://www.fredmeyer.com/p/whole-earth-granulated-white-allulose-baking-ble
nd-sugar-alternative/0085898200183

Only Protein-based sweetener that's 100% safe and sustainable | Amai Proteins -
YouTube, 2025 ,12 DONIX IXN NI NNYA),
https://www.youtube.com/watch?v=d7Gj-zGugDM

Synthetic amorphous silica - GRAS Notices - FDA, ,14 OOI2IX 7IXN] NW NNWA)
2025,
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/index.cfm?set=GRASNotices
&id=996

Sweegen: Home, 2025 ,14 OONIX 1IXN2 NW NNWA), https://sweegen.com/
Relative Sweetness: How Sweet is Sweet? - Pharma Excipients, n&n nnNw)

2025 ,14 vonix 1XRIN],
https://www.pharmaexcipients.com/relative-sweetness-how-sweet-is-sweet/
Food additives - EFSA - European Union, 2025 ,14 DOIIX 1XRN] NWI NNWA),
https://www.efsa.europa.eu/en/topics/topic/food-additives

Zero Sugar Milk Chocolate with toasted pecans, ,12 DOIIX TR NYWI NNWI]
2025,
https://www.jomo-chocolate.com/product-page/roasted-pecans-in-milk-chocola
te

Peanut Butter Chocolate Chip Protein Bar 4 Pack - No Cow, 7IXN2 NW NnnNW)
2025 ,11 00onIx,
https://nocow.com/products/no-cow-peanut-butter-chocolate-chip-bar-4-pack
Diabetes - NuGo Nutrition, 2025 ,11 DOIRIX TIXN] NYWA NNWA),

https://nugo.com/collections/diabetes
DouxMatok - Singha Ventures, 2025 ,14 DORIX 1IXN2 NYWA NNYW),

https://singha-ventures.com/story/douxmatok
Low Sugar Protein Bars - ALOHA, 2025 ,12 DOIIX TIXN1 NnWI NNYM),

https://aloha.com/collections/low-sugar-protein-bars

RxSugar® The World's Best Tasting Zero Calorie Allulose Sugar, n¥ nNWI)
2025 ,14 OONIX YAXN], https://www.rxsugar.com/

Exploring the Future of Sugar Reduction - RTI International, 72X NWI NNWA)
2025 ,14 0onIX, https://www.rti.org/impact/exploring-future-of-sugar-reduction
Incredo Sugar - DouxMatok - Nutritive Sweetener - Dairy-free - Knowde, nn¥M
2025 ,14 DONIX XN NWN,
https://www.knowde.com/stores/douxmatok/products/incredo-sugar
DouxMatok - Chemicals - Research and Development - Methanol - Knowde,
2025 ,14 0DONIX TIXNI NYWI NNYA),
https://www.knowde.com/stores/douxmatok

Sweetener | EBSCO Research Starters, 2025 ,14 DOIRIX JIXRN NWI NNWI),

https://www.ebsco.com/research-starters/health-and-medicine/sweetener
GRAS Notice GRN 996 Agency Correction Letter - FDA, 7ORN2 nWI NNYWM

2025 ,14 OONIX, https://www.fda.gov/media/156547/download
Is Silicon Dioxide in Food Safe? A Dietitian Explains - Verywell Health, nw nnw)
2025 ,14 DONIX YXNY],



https://www.fredmeyer.com/p/whole-earth-granulated-white-allulose-baking-blend-sugar-alternative/0085898200183
https://www.fredmeyer.com/p/whole-earth-granulated-white-allulose-baking-blend-sugar-alternative/0085898200183
https://www.youtube.com/watch?v=d7Gj-zGugDM
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/index.cfm?set=GRASNotices&id=996
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/index.cfm?set=GRASNotices&id=996
https://sweegen.com/
https://www.pharmaexcipients.com/relative-sweetness-how-sweet-is-sweet/
https://www.efsa.europa.eu/en/topics/topic/food-additives
https://www.jomo-chocolate.com/product-page/roasted-pecans-in-milk-chocolate
https://www.jomo-chocolate.com/product-page/roasted-pecans-in-milk-chocolate
https://nocow.com/products/no-cow-peanut-butter-chocolate-chip-bar-4-pack
https://nugo.com/collections/diabetes
https://singha-ventures.com/story/douxmatok
https://aloha.com/collections/low-sugar-protein-bars
https://www.rxsugar.com/
https://www.rti.org/impact/exploring-future-of-sugar-reduction
https://www.knowde.com/stores/douxmatok/products/incredo-sugar
https://www.knowde.com/stores/douxmatok
https://www.ebsco.com/research-starters/health-and-medicine/sweetener
https://www.fda.gov/media/156547/download
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https://www.verywellhealth.com/silicon-dioxide-8704409
DouxMatok bringing sugar reduction system to North America - Food Business

News, 2025 ,12 DORIX 1IXN] NYW NNYA),

https://www.foodbusinessnews.net/articles/17167-douxmatok-bringing-sugar-red
uction-system-to-north-america

. Sweet Designer Proteins - Amai, 2025 ,12 DOIIX 1IXRN2 NYWA NNYA),

https://amaiproteins.com/sweet-designer-proteins/

Peanut Butter Chocolate Chip Protein Bar | Aloha, ,14 DOIIX 1IXRN2 NW NNYI)
2025, https://aloha.com/products/peanut-butter-chocolate-chip-protein-bar
sweelin: Home, 2025 ,12 DONIX TAIXN NWI NN, https://sweelin.com/

New study compares effects of artificial sweetener erythritol and sugar | Lerner
Research Institute - Cleveland Clinic, 2025 ,14 OOIX TIXN] NWI NN,
https://www.lerner.ccf.org/news/article/?title=New+study+compares+effects+of+
artificial+sweetener+erythritol+and+sugar&id=d177e14f2e80d5ac45a329c97f65b
12208a2fed3

Erythritol and cardiovascular events - National Institutes of Health (NIH) |, nnwM
2025 ,14 vonIxX 1XRN] NW1,
https://www.nih.gov/news-events/nih-research-matters/erythritol-cardiovascular-
events

Cleveland Clinic Study: Substitute Erythritol Raises Cardiovascular Risk, nNow1)
2025 ,14 vonix 1XRN NWA,
https://newsroom.clevelandclinic.org/2024/08/08/cleveland-clinic-study-adds-to-
increasing-evidence-that-sugar-substitute-erythritol-raises-cardiovascular-risk
Artificial Sweeteners and Blood Clots: Should You Be Concerned?, nwn nnw)
2025 ,14 vonIxX 1XN],
https://thrombosis.org/patients/patient-articles/artificial-sweeteners-and-blood-
clots-should-you-be-concerned

The artificial sweetener erythritol and cardiovascular event risk - PubMed, nnNwM
2025 ,14 OONIXR XN NWN, https://pubmed.ncbi.nim.nih.gov/36849732/
Chemical and Physical Changes - YouTube, 2025 ,14 OOIRIX 1IXN2 NWA NNYI),
https://www.youtube.com/watch?v=M8tyjwB42X4

Dissolving sugar vs Burning sugar | Middle school chemistry | Khan Academy -
YouTube, 2025 ,14 DOIIX 1IXN NWI NNYA),
https://www.youtube.com/watch?v=0OLoofghK2GM

Milk Chocolate Hazelnut Keto Bark - No Added Sugar, Low Carb - ChocZero,
2025 ,14 vonIxX 1IXN NWI NNYA),
https://www.choczero.com/products/milk-chocolate-hazelnut-keto-bark
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