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High intense-sweeteners: An overview of non-nutritive (artificial) sweeteners used to reduce calories

igh intense-sweeteners (HIS) provide sweet without calories. The first intense-sweetener is Saccharine that was

discovered in 1878 and since then, a number of other low-calorie sweeteners including: peptides structures (Aspartame,
Neotame and Alitame), natural extracts (Stevia, Monk fruit Thaumatin and Brazzein) and chemically synthesized (Sucralose,
Acesulfame-K, and Cyclamate) have been produced and used around the world. Levels of intense sweeteners used in food
production are based on the approved daily intake by food safety Authority. This daily intake level is 100 fold lower than the
safe dose demonstrated in studies. In this presentation, chemical structures, manufacturing process, regulatory status and
applications in food and drinks for these above intense-sweeteners will be presented with complete details.
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