LOW/NO CALORIE SWEETENERS: SAFETY & REGULATION
low/no calorie
sweeteners are...

low/no calorie sweeteners are amongst the most thoroughly researched ingredients worldwide and the
most prominent food safety bodies around the world have consistently confirmed their safety.
1,2,3

US FOOD AND DRUG ADMINISTRATION (FDA)

EUROPEAN FOOD SAFETY AUTHORITY (EFSA)

food ingredients such as acesulfame-K,
aspartame, cyclamate, saccharin,
sucralose or steviol glycosides

used in foods and beverages in place of
sugar to provide sweet taste with fewer
or zero calories

JOINT FAO/WHO EXPERT COMMITTEE ON
FOOD ADDITIVES (JECFA)

how is safety evaluated?
a helpful tool for sugar reduction and
food reformulation

As with all food additives, for a low/no calorie sweetener to be approved for use on the market, it must first undergo a safety assessment
by the competent food safety authority. To determine their safety, independent experts thoroughly review and assess collective
research and data on the chemistry, kinetics and metabolism of the substance, the proposed uses and exposure assessment, as well as
toxicological studies. Only when there is strong evidence of no safety concern a food additive is permitted for use in foods and beverages.

what is the acceptable daily intake (adi)?
in the approval process of food additives, food safety agencies establish an acceptable
daily intake (adi). this represents the amount of a low/no calorie sweetener that can
be safely consumed every day throughout a person’s lifetime without health risk.

the adi is calculated to leave a margin of safety. it also takes into account
sensitive sub-populations, including e.g. children or elderly. therefore, it can
be safely used by regulators as a reference for all population groups.4

a recent review of the global literature concerning
the intake of the most commonly used low/no calorie
sweeteners indicated that levels of exposure are generally
within the adi limits for the individual sweeteners.5
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