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Preface

Alternative sweeteners, both as a group and in some cases individually, are among
the most studied food ingredients. Controversy surrounding them dates back al-
most a century. Consumers are probably more aware of sweeteners than any other
category of food additive. The industry continues to develop new sweeteners,
each declared better than the alternatives preceding it and duplicative of the taste
of sugar, the gold standard for alternative sweeteners. In truth, no sweetener is
perfect—not even sugar. Combination use is often the best alternative.

While new developments in alternative sweeteners continue to abound,
their history remains fascinating. Saccharin and cyclamates, among the earliest
of the low-calorie sweeteners, have served as scientific test cases. They have
been used to ‘‘test the test.”” For example, saccharin’s fate has rested on adverse
findings in second-generation rat studies. Only in the late 1990s did scientific
technology become sophisticated enough to understand these findings and dem-
onstrate conclusively that man is not a big rat. The International Agency for
Research on Cancer (IARC) and the U.S. National Toxicology Program (NTP)
now incorporate mechanistic data into their determinations, and saccharin was
the first substance to be evaluated on the basis of these new criteria by NTP, and
among the first for IARC. '

The numerous sweetener developments throughout the 1990s have fa-
cilitated combination use. With the availability of numerous low-calorie and re-
duced-calorie sweeteners and improved technology, higher-quality products
can be produced, and in greater quantity. In some parts of the world, foods and
beverages are available that contain as many as three or more alternative sweeten-
ers. Regulatory authorities recognize the reduced caloric value of polyols, and
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these sweeteners are being used increasingly. Researchers have developed a
sweetener-sweetener salt in which aspartame and acesulfame are combined at
the molecular level. Petitions are pending in various countries for new sweet-
eners, such as neotame and D-tagatose.

This book provides the latest information on numerous alternative sweeten-
ers and their combination use. Some are currently approved and used in various
countries, some are expected to be available in the future, and some are presented
as a matter of scientific interest. All chapters that appeared in the second edition of
Alternative Sweeteners have been updated, and chapters on neotame, D-tagatose,
trehalose, erythritol, and the aspartame-acesulfame salt have been added. As in
the earlier editions, a chapter on fat replacers is also included. More and more
low-calorie foods are expected to contain not only sweetener combinations but
also sweeteners plus fat replacers. A concerted effort has been made to provide
the reader with comprehensive, current information on a wide variety of alterna-
tive sweeteners and substantial references for those who wish to learn more.

Lyn O’Brien Nabors
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