ERYLITE® Stevia — the best alternative to sugar

Introduction:

The global sugar consumption has been rising steadily over the last decades, particularly in
industrialized countries. The health risks of a high sugar and high calorie diet, in combination
with infrequent physical exercise, are scientifically proven and they are underlined by surging
obesity and overweight statistics. Reduction of sugar intake in our diet is one important
approach to tackle a major threat to human health.

With ERYLITE® Jungbunzlauer offers a product which is recognised for being a great sugar
replacer. It provides a clean sweet taste at a zero calorie level. Most importantly it is
considered natural as it is a product of fermentation origin. ERYLITE® is also superior in its
functionality: It is a bulk sweetener and can retain all of the functional responsibilities sucrose
has in food products.

The latest entrant in the sugar replacement market is Rebaudioside A (Reb A), a highly
purified extract from the leaves of the stevia plant. Reb A is considered natural and calorie
free, but in contrast to ERYLITE®, it is a high intensity sweetener with approx. 300x the
sweetness of sucrose. Though the initial success of Reb A, especially in the US market is
remarkable, the drawbacks are challenging. Reb A has no bulking functionality which limits
its use to applications where sweetness is the only requirement, such as beverages and
table top sweeteners. The second hurdle for Reb A is its taste profile, including: late
sweetness onset, lingering sweetness, and off-taste. These are characteristics of Reb A, yet
undesirable to the formulation of a great tasting sugar reduced / sugar free consumer
product.

The experience in sugar reduction concepts shows that a reduced sugar/ sugar free food
product without an appealing taste quality will not satisfy the consumer and hence, will not
become a success in the market. The search for the ideal sugar replacer that can satisfy on
the taste side as well as on the calorie reduction side has led to blends of different
sweeteners. Ideally in such blend the advantages of each individual sweetener can be
exploited and the drawbacks of each component are covered / masked. Finally, it can be
observed that in almost all sugar reduced or sugar free food products today blends of
different sweeteners replace sugar.

Jungbunzlauer's ERYLITE © Stevia

Jungbunzlauer follows this blending approach as well and brought together the two natural
and zero calorie sweeteners ERYLITE® and Rebaudioside A in order to create the best
alternative to sugar. This blend creates a sweetening system that delivers on all aspects:
sweetness, taste and functionality. But it brings further advantages as it is free from additives
and offers a great ease of use. Of course the prominent health benefits like zero calorie and
zero Gl remain and the natural character is untouched. This unique blend is called ERYLITE®
Stevia.

Sweetness:

As a bulk sweetener ERYLITE® is approximately half as sweet as sugar. For applications
where this sweetness level is deemed insufficient, the ERYLITE® Stevia will be the
sweetener of choice as it provides the sweetness of sugar. Small amounts of straight
Rebaudioside A suffice as it is a high intense sweetener with approx. 300 times the
sweetness of sugar.

As already discovered for other blends of sweeteners, mixtures of ERYLITE® and
Rebaudioside A also reveal interesting synergies in sweetness. Some blend ratios show a
sweetness level that is higher than the expected sum of the individual sweeteners. Explicitly,
these quantitative synergies mean that a considerable amount can be reduced compared to
the theoretical need of the single components.
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Taste:

Rebaudioside A, even the most highly purified type, conveys a taste profile that is different
from the expectation of most customers. The attributes used most when describing the off-
notes are "bitter” and "liquorice”. Even in highly pure extracts there is still a small amount of
bad tasting substances originating from the stevia plant. ERYLITE® is known to have
bitterness inhibiting and taste enhancing effects. In the blended product with Rebaudioside
A, ERYLITE® improves the overall taste profile by suppressing the Reb A off-notes entirely.
“Bitter” and “liquorice” can no longer be detected. But this qualitative synergy goes beyond
simple taste profile improvement:

- ERYLITE® accelerates the late sweetness onset of Reb A. The time that lapses until
Rebaudioside A creates sweetness is long compared to sugar. This can be a serious
disadvantage as sweetness onset and flavour development should go hand in hand
when food is consumed. This sweetness time lapse is shortened significantly with
ERYLITE® Stevia.

- ERYLITE® furthermore reduces Reb A’s lingering sweetness. The long lasting sweet
impression upon consumption of Reb A containing products can be reduced
significantly by using the ERYLITE® Stevia blend.

- Lastly, Rebaudioside A eliminates the bitter notes that may appear when ERYLITE®
is used in higher concentrations.

With the qualitative and quantitative synergies in place, ERYLITE® Stevia offers a taste and
sweetness profile almost identical to sugar.

Figure 1: The comparison of the taste profile of ERYLITE® Stevia and sugar, at 5% sugar
sweetness equivalence
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Functionality:

Formulating down the sugar in food products requires more work than just finding a good
sweetness replacement. In addition to sweetness bulk is needed as sugar contributes weight
and volume to the formulation. High intensity sweeteners have their limitations here as the
volume they contribute is minute. Consequently, they cannot take over any of the other
functionalities of sugar. ERYLITE®, as a bulk sweetener, is capable of filling the gap created
when using a high intensity sweetener to reduce sugar. It forms the base for the use of Reb
A’s sweetness.

For solid foods ERYLITE® Stevia is the zero calorie sugar alternative that mimics sugar not
only in sweetness and taste, but also functionally by influencing weight, volume and
appearance. Similarly to sugar ERYLITE® Stevia also influences the technological
parameters such as viscosity, water activity and shelf life.

In beverages, another important improvement is seen when ERYLITE® Stevia is used. High
intensity sweeteners are unable to provide mouthfeel and texture in combination with
sweetness. Consumers naotice the texture change when sugar is taken out and replaced by
high intensity sweeteners: the drink is less viscous and lacks body. ERYLITE® Stevia is the
solution to the functional gap seen when using high intensity sweeteners and creates an
enjoyable calorie free sweetness.

No additives:

Almost all of the commercially available blends of stevia extracts with different sweeteners,
even with erythritol, have one thing in common: They all use flavours and masking agents in
order to further improve the taste profile. The industry is continuously searching for more
effective flavours and additives that eliminate the off-taste completely. For Jungbunzlauer’'s
ERYLITE® Stevia the addition of masking agents or flavours is not needed. This is a result of
thorough research in Rebaudioside A and ERYLITE® mixes, the identification of product
ratios with maximised synergies and a convincing technique to preserve the properties of the
mix in an inseparable blend.

Ease of use:

Jungbunzlauer's ERYLITE® Stevia blend offers a great ease of use in handling as it is a
solid, inseparable blend of ERYLITE® and Reb A. Formulation with Rebaudioside A is a very
difficult task. It is a very fine and a very dusty product. Exact dosing therefore is difficult, but
even more crucial as smallest deviations do create high deviations in sweetness. This
problem can finally be overcome by the ERYLITE® Stevia blend. The process Jungbunzlauer
has developed for this blend fuses the 2 components together into one crystal, making it an
easy to use ingredient no matter what type of application is targeted. There is no dusting and
the dosing has become very easy. The fusion process has been designed to create ease of
use under full maintenance of the favourable taste profile and the quantitative synergies.

Summary:

Jungbunzlauer’'s ERYLITE® Stevia is the state-of-the-art natural and zero calorie sweetener
with bulk functionality. It unites the benefits of the bulk sweetener ERYLITE® and stevia
based high intensity sweetener Rebaudioside A. The mixing ratio developed shows very
strong synergies and makes ERYLITE® Stevia offer a sugar-like taste profile and sweetness.
The blend is made by a process that yields an unseparable dust free blend with high ease of
use value. The convincing taste and sweetness performance is achieved without the use of
masking agents or flavours The bulking properties at sugar’s sweetness make ERYLITE®
Stevia eligible for use in the whole range of foods.

ERYLITE® Stevia — the best alternative to sugar

ERYLITE® Stevia belongs to the HealthyChoices@Jungbunzlauer platform.

The information contained herein has been compiled carefully to the best of our knowledge. We do not accept any responsibility
or liability for the information given in respect to described product. Our product has to be applied under full own responsibility of
the user, especially in respect to any patent rights of other and any law or government regulation.
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