
Sweetener 
Wrap-Up!

џ7ƖċŔŰ-Fuel Cake with a Frosting of 
TruthѠ

Stop Eating C.R.A.P.! уPart 4



§ĤŢĲĦƣŔƻĲШŸŉШÑőŔƚШ
ÉĲƚƚŔŸŰа

ÑŸШĬĲůǃƚƣŔŉǃШƣőĲШљƚƽĲĲƣШĤƨƣШ
ƚŰĲċťǃњШĦőĲůŔĦċũШċŰĬШƽőŸũĲр
ŉŸŸĬШċũƣĲƖŰċƣŔƻĲƚШƣőċƣШĦċŰШĲŔƣőĲƖШ
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ÅìőċƣШŔƣШŔƚаШŰШċƖƣŔǯĦŔċũШ
ƚƽĲĲƣĲŰĲƖШΞΜΜǂШ
ƚƽĲĲƣĲƖШƣőċŰШƚƨŊċƖЯШ
ŸŉƣĲŰШƓċŔƖĲĬШƽŔƣőШ
ƚƨĦƖċũŸƚĲШŸƖШ
ċƚƓċƖƣċůĲЮ

ÅìőĲƖĲШŔƣШũƨƖťƚаШ?ŔĲƣШ
ƚŸĬċƚЯШƓƖŸƣĲŔŰШ
ƓŸƽĬĲƖƚЯШƚƨŊċƖрŉƖĲĲШ
ŊƨůЯШċŰĬШĲƻĲŰШ
ĦőŔũĬƖĲŰќƚШůĲĬŔĦŔŰĲЮ
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Concerns:

ÅPossible carcinogenicity 
from methylene chloride 
byproducts.
ÅCan stimulate insulin 

despite having no 
calories.
ÅMay have addictive 

properties due to taste-
reward pathways.
ÅCan alter gut microbiome

ΡоΞΟоΞΜΞΡ ÅĲĤĲĦĦċШÅŸĲŰƣƚĦőШ~ŸŰƣƖŸŰĲЯШ7ÉШрШìŸŰĬƖŸƨƚШÅŸŸƣƚЯШfŰĦЮ



ШĦĲрuШ ũƣĲƖƚШƣőĲШ
]ƨƣШ~ŔĦƖŸĤŔŸůĲ

Study Highlight:
џÑőĲЮċƖƣŔŉŔĦŔċũЮƚƽĲĲƣĲŰĲƖЮċĦĲƚƨũŉċůĲЮƓŸƣċƚƚŔƨůЮ
affects the gut microbiome and body weight gain in 
CD-ΤЮůŔĦĲѠЮё7ŔċŰЮĲƣЮċũдеЮΥΣΤΪђ

Key Points:

Å Ace-K (Acesulfame Potassium) changed gut 
bacterial populations in just 4 weeks.

Å In male mice , it promoted weight gain  by 
enriching microbes linked to greater energy 
harvest .

Å In female mice , Ace-K suppressed genes involved 
in energy metabolismуindicating sex-specific 
effects .

Å Distinct metabolic changes  were seen in the 
feces, suggesting a microbiome -mediated 
impact  on metabolism.
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https://pubmed.ncbi.nlm.nih.gov/28594855/
https://pubmed.ncbi.nlm.nih.gov/28594855/
https://pubmed.ncbi.nlm.nih.gov/28594855/
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EƻĲŰШǍĲƖŸрĦċũŸƖŔĲШ
ƚƽĲĲƣĲŰĲƖƚШċƖĲŰќƣШ
ĤŔŸũŸŊŔĦċũũǃШ
љŔŰƻŔƚŔĤũĲЮњШ
?ŔƚƖƨƓƣŔŰŊШƣőĲШ
ůŔĦƖŸĤŔŸůĲШĦċŰШ
ƖŔƓƓũĲШŔŰƣŸШƽĲŔŊőƣЯШ
ůŸŸĬЯШŔůůƨŰŔƣǃЯШ
ċŰĬШůŸƖĲу
ĲƚƓĲĦŔċũũǃШ
ĦŸŰĦĲƖŰŔŰŊШŔŰШ
ĬĲƻĲũŸƓŔŰŊШĤŸĬŔĲƚЮ
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ШƖƣŔǯĦŔċũШ
ÉƽĲĲƣĲŰĲƖƚШŔŰШ
7ƖĲċƚƣШ~Ŕũťе
Å Study Highlight:
џÂőċƖůċĦŸťŔŰĲƣŔĦƚЮŸŉЮÉƨĦƖċũŸƚĲЮċŰĬЮ ĦĲƚƨũŉċůĲ-K in 
7ƖĲċƚƣЮ~ŔũťѠЮёÅŸƣőĲƖЮĲƣЮċũдеЮΥΣΤΫђ

Å Key Points:

Å Within 1т3 hours of consuming 20 oz of diet soda, both 
sucralose  and Ace-K were detectable in breast milk .

Å Sweeteners remained present for up to 6 hours  after 
ingestion.

Å The exact health effects on infants are unknown ЯШĤƨƣв

Å Early exposure may potentially:

Å Disrupt the developing gut microbiome
Å Influence taste preferences and insulin 

signaling

Å Contribute to metabolic programming  effects

ΡоΞΟоΞΜΞΡ ÅĲĤĲĦĦċШÅŸĲŰƣƚĦőШ~ŸŰƣƖŸŰĲЯШ7ÉШрШìŸŰĬƖŸƨƚШÅŸŸƣƚЯШfŰĦЮ

https://pmc.ncbi.nlm.nih.gov/articles/PMC5825238/
https://pmc.ncbi.nlm.nih.gov/articles/PMC5825238/


 2. Sugar Alcohols
Often end in "-ol" and are technically neither sugars nor alcohols.

Metabolized differently  (some pass into the colon undigestedуcue the GI distress!)

Low glycemic , but not without caveats.

рκноκнлнр wŜōŜŎŎŀ wƻŜƴǘǎŎƘ aƻƴǘǊƻƴŜΣ .{ π ²ƻƴŘǊƻǳǎ wƻƻǘǎΣ LƴŎΦ
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HSH

ÉŸƖĤŔƣŸũЯШ~ċŰŰŔƣŸũЯШxċĦƣŔƣŸũЯШfƚŸůċũƣЯШ~ċũƣŔƣŸũЯШ
cÉcаШcŔŊőШƖŔƚťШŸŉШĤũŸċƣŔŰŊЯШŊċƚЯШċŰĬШũŸŸƚĲШƚƣŸŸũƚЮШ
9ċŰШŉĲĲĬШŊƨƣШĬǃƚĤŔŸƚŔƚШŸƖШÉf7§Ю

Xylitol : Better tolerated; excellent for dental health 
(kills Streptococcus mutans), but toxic to dogs.

Erythritol : The most toleratedуabsorbed but not 
metabolized, excreted in urine. Recent studies raise 
concerns about blood clotting and cardiovascular 
risk in some individuals. Still, context matters.

https://en.wikipedia.org/wiki/Hydrogenated_starch_hydrolysates


Éf7§ШċŰĬШ
ÉƨŊċƖШ ũĦŸőŸũƚ
џìőŔũĲЮƚƨŊċƖЮċũĦŸőŸũƚЮŸǭĲƖЮĤĲŰĲǯƣƚЮċƚЮ
ũŸƽцĦċũŸƖŔĲЮƚƽĲĲƣĲŰĲƖƚеЮƣőĲǃЮůċǃЮ
ƽŸƖƚĲŰЮÉf7§ЮĤǃЮŉƨĲũŔŰŊЮĤċĦƣĲƖŔċũЮ
ŸƻĲƖŊƖŸƽƣőЮċŰĬЮƣƖŔŊŊĲƖŔŰŊЮ
ŊċƚƣƖŸŔŰƣĲƚƣŔŰċũЮƚǃůƓƣŸůƚдЮ[ŸƖЮƣőŸƚĲЮ
ůċŰċŊŔŰŊЮÉf7§еЮůŔŰŔůŔǍŔŰŊЮŸƖЮċƻŸŔĬŔŰŊЮ
ƚƨŊċƖЮċũĦŸőŸũƚЮċŰĬЮŸƓƣŔŰŊЮŉŸƖЮŊƨƣц
ŉƖŔĲŰĬũǃЮċũƣĲƖŰċƣŔƻĲƚЮĦċŰЮĤĲЮƻŔƣċũЮƚƣĲƓƚЮ
ƣŸƽċƖĬЮƖĲĬƨĦŔŰŊЮƚǃůƓƣŸůЮƚĲƻĲƖŔƣǃЮċŰĬЮ
ƖĲƚƣŸƖŔŰŊЮĬŔŊĲƚƣŔƻĲЮőĲċũƣőдЮ
ÖŰĬĲƖƚƣċŰĬŔŰŊЮƣőĲЮƨŰŔƕƨĲЮŔůƓċĦƣЮŸŉЮ
ƣőĲƚĲЮƚƨĤƚƣċŰĦĲƚЮŸŰЮƣőĲЮƚůċũũЮ
ŔŰƣĲƚƣŔŰĲЮŔƚЮĦƖƨĦŔċũЮŉŸƖЮĲǭĲĦƣŔƻĲЮĬŔĲƣċƖǃЮ
ƓũċŰŰŔŰŊЮċŰĬЮÉf7§ЮůċŰċŊĲůĲŰƣдѠ

ΡоΞΟоΞΜΞΡ Rebecca Roentsch Montrone, BS - Wondrous Roots, Inc.

https://digestioncoach.com/sugar-alcohols-and-sibo/
https://digestioncoach.com/sugar-alcohols-and-sibo/


ШñǃũŔƣŸũаШÑőĲШ
ÉƽĲĲƣĲŰĲƖШƽŔƣőШ
ċШ7ŔƖĦőрǃШ
7ċĦťƚƣŸƖǃ

Natural Source:

Xylitol is a sugar alcohol naturally found in small amounts in fruits, 
vegetables, andуmost famouslyуbirch trees  (as well as corn cobs). 
Commercial xylitol is often derived from either source, with birch -based 
xylitol  ƣǃƓŔĦċũũǃШůċƖťĲƣĲĬШċƚШƣőĲШůŸƖĲШљŰċƣƨƖċũњШŸƖШƓƖĲůŔƨůШŸƓƣŔŸŰЮ

5/23/2025 ÅĲĤĲĦĦċШÅŸĲŰƣƚĦőШ~ŸŰƣƖŸŰĲЯШ7ÉШрШìŸŰĬƖŸƨƚШÅŸŸƣƚЯШfŰĦЮ



ñǃũŔƣŸũШŉƖŸůШ7ŔƖĦő

A bag of food with text

AI-generated content may be incorrect.

Å]ƖċŰƨũċƣĲĬШñǃũŔƣŸũШÉƽĲĲƣĲŰĲƖ

Å7ċƣĦőШÑĲƚƣĲĬШċŰĬШéĲƖŔǯĲĬШ]ũƨƣĲŰШ[ƖĲĲ

ÅÉƨƚƣċŔŰċĤũǃШÉŸƨƖĦĲĬШŉƖŸůШ7ŔƖĦőШÑƖĲĲƚЯШ
 ŸŰр]~§

ÅxŸŸťƚЯШƣċƚƣĲƚШċŰĬШůĲċƚƨƖĲƚШũŔťĲШƣċĤũĲШ
ƚƨŊċƖг

Å]ƖĲċƣШŉŸƖШũŸƽрĦċũŸƖŔĲЯШuĲƣŸЯШƚƨŊċƖрŉƖĲĲШ
ĬŔĲƣƚЮ

ÅÉƨĤƚƣŔƣƨƣĲШΝаΝШƽŔƣőШƚƨŊċƖШŔŰШĤċťĲĬШ
ŊŸŸĬƚЯШĤĲƻĲƖċŊĲƚЯШċŰĬШůŸƖĲШƽŔƣőŸƨƣШ
ĦċƨƚŔŰŊШċШƚƓŔťĲШŔŰШĤũŸŸĬШƚƨŊċƖШŸƖШċĬĬŔŰŊШ
ĲǂƣƖċШĦċũŸƖŔĲƚШƣŸШǃŸƨƖШĬŔĲƣг

ΡоΞΟоΞΜΞΡ Rebecca Roentsch Montrone, BS - Wondrous Roots, Inc.

https://www.amazon.com/Anthonys-Xylitol-Sweetener-Friendly-Product/dp/B07Q5B2578/ref=sr_1_3?crid=AY9AMBU0T55&dib=eyJ2IjoiMSJ9.gUq_9hpvvq3iCLobns5DqSHWTAI2mYgvMRd8yMi6zgZ71Cd1VP_0yF7muOrpVvy9nvIJdAF7FQwLm7uKq1AN8cTwP7_Bsg63cpLHmVlZc-KfJJUtliJME8coTNENFPdyrACZ4bY0iMFVJokY1NWeL9aZlK_smuKHM7qQ3T9IbsFsgIQXIrToG0NWVGsP0aDaQdKXd8uzOSK_u_bo48z_DnHXOcbGgNbXCbnXWSXxQs0.yMcUQzBANrbWCNRp11w43IDvsMZGPvJhXvmkRTIA080&dib_tag=se&keywords=xylitol%2Bfrom%2Bbirch&qid=1748571521&sprefix=xylitol%2Bfrom%2Bbirch%2Caps%2C162&sr=8-3&th=1


Ш]ċƚƣƖŸŔŰƣĲƚƣŔŰċũШ
EǭĲĦƣƚа
ÅWhile xylitol is generally well tolerated in small to 

moderate amounts , larger dosesуespecially when 
consumed all at onceуcan cause gastrointestinal 
symptoms  such as:
Å Bloating
Å Gas
Å Abdominal discomfort
Å Diarrhea

Å These effects are due to incomplete absorption  in 
the small intestine, leading to fermentation by gut 
bacteria  in the colon.

Å According to clinical research (see PMC5093271), the 
threshold for symptoms varies, but 30т50 grams/day 
may induce laxative effects in some adults. For 
sensitive individuals, much less may cause 
discomfort.

5/23/2025 ÅĲĤĲĦĦċШÅŸĲŰƣƚĦőШ~ŸŰƣƖŸŰĲЯШ7ÉШрШìŸŰĬƖŸƨƚШÅŸŸƣƚЯШfŰĦЮ

•%09While%20xylitol%20is%20generally%20well%20tolerated%20in%20small%20to%20moderate%20amounts,%20larger%20doses—especially%20when%20consumed%20all%20at%20once—can%20cause%20gastrointestinal%20symptoms%20such%20as:


]ċƚƣƖŸŔŰƣĲƚƣŔŰċũШ?ŔƚƣƨƖĤċŰĦĲƚШ ƚƚŸĦŔċƣĲĬШƽŔƣőШƣőĲШ
9ŸŰƚƨůƓƣŔŸŰШŸŉШÉƨŊċƖШ ũĦŸőŸũƚШƽŔƣőШÉƓĲĦŔċũШ9ŸŰƚŔĬĲƖċƣŔŸŰШŸŉШ
ñǃũŔƣŸũаШÉĦŔĲŰƣŔǯĦШÅĲƻŔĲƽШċŰĬШfŰƚƣƖƨĦƣŔŸŰƚШŉŸƖШ?ĲŰƣŔƚƣƚШċŰĬШ
§ƣőĲƖШcĲċũƣőр9ċƖĲШÂƖŸŉĲƚƚŔŸŰċũƚ

џ9ŸŰƚƨůƓƣŔŸŰЮŸŉЮƓĲŰƣŔƣŸũцЮċŰĬЮőĲǂŔƣŸũц
ƣǃƓĲЮƓŸũǃŸũƚЮċŰĬЮĬŔƚċĦĦőċƖŔĬĲЮƓŸũǃŸũƚЮ
ůċǃЮĦċƨƚĲЮŊċƚƣƖŸŔŰƣĲƚƣŔŰċũЮ
ĬŔƚƣƨƖĤċŰĦĲƚЮċƣЮũĲċƚƣЮŔŰЮ
ƨŰċĦĦƨƚƣŸůĲĬЮƚƨĤŢĲĦƣƚдЮÑőĲЮ
ŸĦĦƨƖƖĲŰĦĲЮŸŉЮĬŔƚƣƨƖĤċŰĦĲƚЮĬĲƓĲŰĬƚЮ
ŸŰЮĦŸŰƚƨůĲƖЮƓƖŸƓĲƖƣŔĲƚЮċŰĬЮŸŰЮƣőĲЮ
ůŸũĲĦƨũċƖЮƚŔǍĲЮċŰĬЮĦŸŰǯŊƨƖċƣŔŸŰЮŸŉЮ
ƣőĲЮƓŸũǃŸũЮůŸũĲĦƨũĲдѠ

ΡоΞΟоΞΜΞΡ Rebecca Roentsch Montrone, BS - Wondrous Roots, Inc.

https://pmc.ncbi.nlm.nih.gov/articles/PMC5093271/
https://pmc.ncbi.nlm.nih.gov/articles/PMC5093271/
https://pmc.ncbi.nlm.nih.gov/articles/PMC5093271/
https://pmc.ncbi.nlm.nih.gov/articles/PMC5093271/


Ш?ĲŰƣċũШcĲċũƣőШ
7ĲŰĲǯƣƚа

ÅFights tooth decay  by inhibiting 
the growth of Streptococcus 
mutans, the bacteria most 
responsible for cavities.

ÅHelps neutralize mouth acidity  
and promotes remineralization  
of tooth enamel.

ÅCommonly used in sugar-free 
gums, toothpastes, and mints 
for this reason.

5/23/2025 ÅĲĤĲĦĦċШÅŸĲŰƣƚĦőШ~ŸŰƣƖŸŰĲЯШ7ÉШрШìŸŰĬƖŸƨƚШÅŸŸƣƚЯШfŰĦЮ



A pack of peppermint gums

AI-generated content may be incorrect.
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https://www.amazon.com/Epic-Dental-Xylitol-Sweetened-Pepperming/dp/B00L1L7QEA/ref=sr_1_2_sspa?crid=CNFQBV7JUNAP&dib=eyJ2IjoiMSJ9.RXnnVJU4R4p8yXwG2V0HUo6IfhGS-3iPYGdtdCc-Kt7iz7ZSLuzdXEqAjydpj1iM6O_lpSlBu8wOXnIyvrG6F2C3xh9Dot70VSuntzB3-wEaBDU9S1CHSuTZhumzhbDCyxlVEkBLA_HYbeQtv-KXmEP_wHMfOTN0dO5LKR6xXKGbgsKDGpVhquslsoGMqMClxrXnyYcJnzql0GgsojRHlhg-gdw2nHjpkZg8PEsGMTU.cVJT7YAREEqIxEN3AvfAT9vPlAnQWsAInNEMxal8sDQ&dib_tag=se&keywords=xylitol%2Bepic%2Bgum&qid=1748571869&sprefix=xylitol%2Bepic%2Bgum%2Caps%2C201&sr=8-2-spons&sp_csd=d2lkZ2V0TmFtZT1zcF9hdGY&th=1


 Toxic to Dogs т 
A Serious 
Warning:
ÅIn dogs, xylitol rapidly triggers 

insulin release , causing life -
threatening hypoglycemia  
(low blood sugar), and in some 
cases, acute liver failure .

ÅEven small amountsуlike a 
stick of gum or a cookie made 
with xylitolуcan be fatal.

ÅNEVER give xylitol-containing 
products to dogs and keep 
them well out of reach.

ΡоΞΟоΞΜΞΡ ÅĲĤĲĦĦċШÅŸĲŰƣƚĦőШ~ŸŰƣƖŸŰĲЯШ7ÉШрШìŸŰĬƖŸƨƚШÅŸŸƣƚЯШfŰĦЮ



Erythritol
Erythritol is a sugar alcohol that occurs naturally in some fruits, such as 
watermelon, pears and grapes, and fermented foods, such as cheese and 
soy sauce, but it is primarily produced commercially through the 
fermentation of glucose derived from corn or wheat starch. It is 
synthesized using yeast or other microorganisms.
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ШEƖǃƣőƖŔƣŸũШ7ċƚŔĦƚ

ÅMost of the erythritol you eat is absorbed into 
your bloodstream and then excreted in your 
urine. Erythritol does not raise blood sugar 
levels. This makes it an appealing sugar 
replacement for people with diabetes.

ÅErythritol may suppress the growth of bacteria 
ŔŰШƣőĲШůŸƨƣőЮШ ũƚŸЯШƨŰũŔťĲШƚƨŊċƖЯШŔƣШĬŸĲƚŰќƣШŉĲĲĬШ
the bacteria that cause cavities.

ÅErythritol has had a good safety profile, but 
more recently has been found to be 
associated with blood clots and heart 
problems.
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The artificial sweetener 
erythritol and 
cardiovascular event risk

џ[ŔŰċũũǃеЮŔŰЮċЮƓƖŸƚƓĲĦƣŔƻĲЮƓŔũŸƣЮŔŰƣĲƖƻĲŰƣŔŸŰЮ
ƚƣƨĬǃЮё 9ÑΣΧΪΦΤΦΩΦђеЮĲƖǃƣőƖŔƣŸũЮŔŰŊĲƚƣŔŸŰЮ
ŔŰЮőĲċũƣőǃЮƻŸũƨŰƣĲĲƖƚЮёŰЮӆЮΫђЮŔŰĬƨĦĲĬЮ
ůċƖťĲĬЮċŰĬЮƚƨƚƣċŔŰĲĬЮёӈΥЮĬђЮŔŰĦƖĲċƚĲƚЮŔŰЮ
ƓũċƚůċЮĲƖǃƣőƖŔƣŸũЮũĲƻĲũƚЮƽĲũũЮċĤŸƻĲЮ
ƣőƖĲƚőŸũĬƚЮċƚƚŸĦŔċƣĲĬЮƽŔƣőЮőĲŔŊőƣĲŰĲĬЮ
ƓũċƣĲũĲƣЮƖĲċĦƣŔƻŔƣǃЮċŰĬЮƣőƖŸůĤŸƚŔƚЮƓŸƣĲŰƣŔċũЮ
ŔŰЮŔŰЮƻŔƣƖŸЮċŰĬЮŔŰЮƻŔƻŸЮƚƣƨĬŔĲƚдЮ§ƨƖЮǯŰĬŔŰŊƚЮ
ƖĲƻĲċũЮƣőċƣЮĲƖǃƣőƖŔƣŸũЮŔƚЮĤŸƣőЮċƚƚŸĦŔċƣĲĬЮ
ƽŔƣőЮŔŰĦŔĬĲŰƣЮ~ 9EЮƖŔƚťЮċŰĬЮŉŸƚƣĲƖƚЮ
ĲŰőċŰĦĲĬЮƣőƖŸůĤŸƚŔƚдЮÉƣƨĬŔĲƚЮċƚƚĲƚƚŔŰŊЮ
ƣőĲЮũŸŰŊцƣĲƖůЮƚċŉĲƣǃЮŸŉЮĲƖǃƣőƖŔƣŸũЮċƖĲЮ
ƽċƖƖċŰƣĲĬдѠ
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ШÉƣƨĬǃШcŔŊőũŔŊőƣаШѢÑőĲШċƖƣŔǯĦŔċũШ
ƚƽĲĲƣĲŰĲƖШĲƖǃƣőƖŔƣŸũШċŰĬШ
ĦċƖĬŔŸƻċƚĦƨũċƖШĲƻĲŰƣШƖŔƚťѢ
ìŔƣťŸƽƚťŔШĲƣШċũЮЯШ ċƣƨƖĲЮ~ĲĬŔĦŔŰĲЮ
ёΥΣΥΦђ

Å ШìőċƣШƣőĲШÉƣƨĬǃШ[ŸƨŰĬа

ÅcŔŊőĲƖШĤũŸŸĬШĲƖǃƣőƖŔƣŸũШӀШcŔŊőĲƖШĦċƖĬŔŸƻċƚĦƨũċƖШ
ƖŔƚťШыΞǂШůŸƖĲШůċŢŸƖШĲƻĲŰƣƚШŸƻĲƖШΟШǃĲċƖƚь

ÅÂƖŸůŸƣĲƚШƓũċƣĲũĲƣШċĦƣŔƻŔƣǃШӛШŔŰĦƖĲċƚĲĬШƖŔƚťШŸŉШ
ĦũŸƣƣŔŰŊ

Å7ũŸŸĬШũĲƻĲũƚШƚƓŔťĲШƖċƓŔĬũǃШċŉƣĲƖШŔŰƣċťĲШċŰĬШƚƣċǃШ
ĲũĲƻċƣĲĬШŉŸƖШΞҼШĬċǃƚ

Å ШìőǃШÑőŔƚШ~ċƣƣĲƖƚа

ÅEƖǃƣőƖŔƣŸũШŔƚШŉŸƨŰĬШŔŰШůċŰǃШљƚƨŊċƖрŉƖĲĲњШċŰĬШ
ťĲƣŸрũċĤĲũĲĬШƓƖŸĬƨĦƣƚ

Å§ŉƣĲŰШĦŸůĤŔŰĲĬШƽŔƣőШƚƣĲƻŔċШŸƖШůŸŰťШŉƖƨŔƣ

Å~ŸƚƣШĦŸŰƚƨůĲƖƚШĬŸŰќƣШťŰŸƽШƣőĲǃќƖĲШŔŰŊĲƚƣŔŰŊШŔƣ
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 MACE Metaphor:

џEƖǃƣőƖŔƣŸũЮŔƚЮƣőĲЮƚƽĲĲƣĲŰĲƖЮƣőċƣЮƚőċťĲƚЮǃŸƨƖЮőċŰĬщ
ċŰĬЮƣőĲŰЮƽőŔƚƓĲƖƚЮƣŸЮǃŸƨƖЮƓũċƣĲũĲƣƚеЮѡ7ĲЮƖĲċĬǃЮƣŸЮ
ƓŸƨŰĦĲдѢѠ

fƣШĬŸĲƚŰќƣШƖċŔƚĲШĤũŸŸĬШƚƨŊċƖЯШĤƨƣШŔƣШůċǃШƖċŔƚĲШĦũŸƣƣŔŰŊШ
ƖŔƚťЯШĲƚƓĲĦŔċũũǃШŔŰШƣőŸƚĲШƽŔƣőШĲǂŔƚƣŔŰŊШőĲċƖƣШĬŔƚĲċƚĲЯШ
ĬŔċĤĲƣĲƚЯШŸƖШőǃƓĲƖƣĲŰƚŔŸŰЮ

fƣќƚШũŔťĲШƓƖŔůŔŰŊШũċŰĬůŔŰĲƚШŔŰШċШǯĲũĬШċũƖĲċĬǃШƓƖŸŰĲШ
ƣŸШĲǂƓũŸƚŔŸŰƚЮ
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ШΟЮШÉƨŊċƖШШ
ũƣĲƖŰċƣŔƻĲƚШŉƖŸůШ
 ċƣƨƖċũШÉŸƨƖĦĲƚ
]ĲŰĲƖċũũǃШƚƓĲċťŔŰŊЯШШŰŸŰр
ƣŸǂŔĦШċŰĬШтШƽőĲŰШƨƚĲĬШ
ůŔŰĬŉƨũũǃШтШШůĲƣċĤŸũŔĦċũũǃШ
ŉƖŔĲŰĬũǃ

ÅÉƣĲƻŔċ

Å~ŸŰťШ[ƖƨŔƣ

Å ũũƨũŸƚĲ
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 Low-
Glycemic/Calorie-Free:

ÅÉƣĲƻŔċШыĲƚƓĲĦŔċũũǃШƽőŸũĲр
ũĲċŉШŸƖШƨŰƓƖŸĦĲƚƚĲĬьаШ
ÉƨƓƓŸƖƣƚШĤũŸŸĬШƚƨŊċƖЯШůċǃШ
ũŸƽĲƖШ7ÂЮ
Å~ŸŰťШ[ƖƨŔƣШыxƨŸШcċŰШ]ƨŸьаШ
ŰƣŔŸǂŔĬċŰƣрƖŔĦőЯШŰŸШŔŰƚƨũŔŰШ

ƚƓŔťĲЮ
Å ũũƨũŸƚĲаШ ШƖċƖĲШƚƨŊċƖЯШ
ƣĲĦőŰŔĦċũũǃШŰŸƣШ
ůĲƣċĤŸũŔǍĲĬуůŔŰŔůċũШ
ŔůƓċĦƣШŸŰШĤũŸŸĬШƚƨŊċƖЮ
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ШÉƣĲƻŔċаШÑőĲШ
ÉƽĲĲƣШcĲƖĤШƽŔƣőШċШ
ÂŸƽĲƖŉƨũШÂƨŰĦő

Å7ŸƣċŰŔĦċũШ ċůĲаШÉƣĲƻŔċЮƖĲĤċƨĬŔċŰċ

Å[ċůŔũǃаШƚƣĲƖċĦĲċĲШыƚċůĲШŉċůŔũǃШċƚШ
ĬċŔƚŔĲƚЯШƚƨŰǰŸƽĲƖƚЯШċŰĬШĦőċůŸůŔũĲь

Å§ƖŔŊŔŰаШ ċƣŔƻĲШƣŸШÉŸƨƣőШ ůĲƖŔĦċу
ƓċƖƣŔĦƨũċƖũǃШÂċƖċŊƨċǃШċŰĬШ7ƖċǍŔũу
ƽőĲƖĲШŔƣШőċƚШĤĲĲŰШƨƚĲĬШƣƖċĬŔƣŔŸŰċũũǃШ
ŉŸƖШĦĲŰƣƨƖŔĲƚШĤǃШƣőĲШ]ƨċƖċŰŖШƓĲŸƓũĲШ
ƣŸШƚƽĲĲƣĲŰШőĲƖĤċũШƣĲċƚШũŔťĲШǃĲƖĤċШ
ůċƣĲЮ
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 Sweetness 
Comparison to Sugar:

ÅÑőĲШƚƽĲĲƣШĦŸůƓŸƨŰĬƚШŔŰШƚƣĲƻŔċу
ƚƣĲƻŔŸƚŔĬĲШċŰĬШƖĲĤċƨĬŔŸƚŔĬĲШуċƖĲШ
ΞΜΜтΠΜΜШƣŔůĲƚШƚƽĲĲƣĲƖШƣőċŰШƣċĤũĲШ
ƚƨŊċƖШыƚƨĦƖŸƚĲьЯШĬĲƓĲŰĬŔŰŊШŸŰШƣőĲШ
ĲǂƣƖċĦƣШċŰĬШƓƖĲƓċƖċƣŔŸŰЮ

Å ШũŔƣƣũĲШŊŸĲƚШċШƻĲƖǃШũŸŰŊШƽċǃЯШƽőŔĦőШŔƚШ
ƽőǃШǃŸƨШŸŰũǃШŰĲĲĬШċШƓŔŰĦőШŔŰШƖĲĦŔƓĲƚШ
ŸƖШĤĲƻĲƖċŊĲƚЮ
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ШìőċƣШ~ċťĲƚШÉƣĲƻŔċШ?ŔǭĲƖĲŰƣа
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Zero Calories and Zero Glycemic Impact : It does not raise blood 
sugar or insulin levels, making it suitable for diabetics and those 
managing metabolic syndrome.

Heat-Stable : Can be used in baking and cooking, although the flavor 
can change slightly at high temperatures or in acidic environments.

ÑċƚƣĲШÂƖŸǯũĲаШìőŸũĲрũĲċŉШŸƖШũĲƚƚШƖĲǯŰĲĬШƚƣĲƻŔċШőċƚШċШƚũŔŊőƣũǃШũŔĦŸƖŔĦĲр
ũŔťĲШŸƖШĤŔƣƣĲƖШċŉƣĲƖƣċƚƣĲЯШƽőŔĦőШőŔŊőũǃШƓƨƖŔǯĲĬШƖĲĤċƨĬŔŸƚŔĬĲШ ШƓƖŸĬƨĦƣƚШ
ƣĲŰĬШƣŸШƖĲĬƨĦĲЮ



 Forms Available:

Å]ƖĲĲŰШƓŸƽĬĲƖШыƽőŸũĲрũĲċŉШŊƖŸƨŰĬьаШ
~ŸƚƣШŰċƣƨƖċũШĤƨƣШƚƣƖŸŰŊĲƖШǰċƻŸƖШċŰĬШ
ċŉƣĲƖƣċƚƣĲЮ

ÅxŔƕƨŔĬШĲǂƣƖċĦƣƚаШEċƚǃШƣŸШĬŸƚĲЯШĦċŰШĤĲШ
ůŔǂĲĬШƽŔƣőШŊũǃĦĲƖŔŰЯШċũĦŸőŸũЯШŸƖШƽċƣĲƖЮ

ÅìőŔƣĲШƓŸƽĬĲƖƚаШ§ŉƣĲŰШőŔŊőũǃШƖĲǯŰĲĬШ
ċŰĬШůċǃШĤĲШĤũĲŰĬĲĬШƽŔƣőШŸƣőĲƖШǯũũĲƖƚШ
ũŔťĲШĲƖǃƣőƖŔƣŸũШŸƖШŔŰƨũŔŰШŉŸƖШĤƨũťШċŰĬШ
ŔůƓƖŸƻĲĬШǰċƻŸƖЮ
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ШÑőŔŰŊƚШƣŸШ
ìċƣĦőШ[ŸƖа

ÅRead Labels Carefully : Many 
stevia products on the market 
are blended with sugar 
alcohols (e.g., erythritol) or 
dextrose, which may defeat the 
purpose if you're sensitive or 
trying to cut sweeteners 
altogether.

ÅTaste Adjustment Period : If 
you're used to sugar, stevia 
may taste a bit "off" at firstу
but your taste buds will adapt!
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 Truvia: The 
Sweet Blend 
Behind the Brand
ÑƖƨƻŔċШŔƚШċШĤƖċŰĬĲĬЮƚƽĲĲƣĲŰĲƖШ
ƣőċƣШĦŸůĤŔŰĲƚШőŔŊőũǃШƓƨƖŔǯĲĬШ
ƚƣĲƻŔċШĲǂƣƖċĦƣШыƨƚƨċũũǃШ
ƖĲĤċƨĬŔŸƚŔĬĲШ ьШƽŔƣőШĲƖǃƣőƖŔƣŸũу
ċШƚƨŊċƖШċũĦŸőŸũШƨƚĲĬШƣŸШƓƖŸƻŔĬĲШ
ĤƨũťШċŰĬШƣĲǂƣƨƖĲШƚŔůŔũċƖШƣŸШƚƨŊċƖЮШ
ÉŸůĲШƻĲƖƚŔŸŰƚШůċǃШċũƚŸШŔŰĦũƨĬĲШ
ŰċƣƨƖċũШǰċƻŸƖƚЮ
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ìőǃШŔƣќƚШƨƚĲĬа
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ÉƣĲƻŔċШĲǂƣƖċĦƣШċũŸŰĲШŔƚШŔŰƣĲŰƚĲũǃШ
ƚƽĲĲƣШċŰĬШŰĲĲĬƚШċШљĦċƖƖŔĲƖњШƣŸШůċťĲШ
ŔƣШƨƚċĤũĲШŔŰШƚƨŊċƖрũŔťĲШċůŸƨŰƣƚЮ

Erythritol is low-calorie, non-
ŊũǃĦĲůŔĦЯШċŰĬШőĲũƓƚШůċƚťШƚƣĲƻŔċќƚШ
aftertaste.



ÑƖƨƻŔċШcĲċũƣőШ9ŸŰƚŔĬĲƖċƣŔŸŰƚа
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üĲƖŸШĦċũŸƖŔĲƚЯШũŸƽШŊũǃĦĲůŔĦЯШċŰĬШƣŸŸƣőрŉƖŔĲŰĬũǃЮ

Well-tolerated by most, but erythritol may cause digestive 
upset  (bloating, gas) in some people when used in excess.

Recent studies suggest high erythritol levels in the blood may 
correlate with clotting risk in individuals with underlying 
cardiovascular diseaseуan evolving area of research.



7ŸƣƣŸůШxŔŰĲа

ÑƖƨƻŔċШŔƚШċШљƚƽĲĲƣШőǃĤƖŔĬњуnot a pure 
stevia product. It can be a helpful 
transitional sweetener, but not 
everyone tolerates it well, and it may 
not be the best choice for those with 
sensitive digestion or cardiovascular 
concerns.
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 Monk Fruit (Luo 
Han Guo): Sweetness 
from the Sacred 
Melon

~ŸŰťШŉƖƨŔƣЯШŸƖũŸЮőċŰЮŊƨŸЯШŔƚШċШ
ƚůċũũШŊƖĲĲŰШůĲũŸŰШŰċƣŔƻĲШƣŸШ
ƚŸƨƣőĲƖŰШ9őŔŰċШċŰĬШŰċůĲĬШċŉƣĲƖШ
ƣőĲШůŸŰťƚШƽőŸШǯƖƚƣШĦƨũƣŔƻċƣĲĬШŔƣШ
ĦĲŰƣƨƖŔĲƚШċŊŸЮШÑőĲШőĲċũƣőШ
ĤĲŰĲǯƣƚШŸŉШƣőĲШŉƖƨŔƣШőċƻĲШĤĲĲŰШ
ƽĲũũрťŰŸƽŰШŔŰШÑƖċĬŔƣŔŸŰċũШ
9őŔŰĲƚĲШ~ĲĬŔĦŔŰĲШыÑ9~ьШŉŸƖШ
ĬĲĦċĬĲƚЯШĤƨƣШŔƣƚШƚƽĲĲƣШũŔƣƣũĲШ
ƚĲĦƖĲƣШŔƚШǯŰċũũǃШůċťŔŰŊШŔƣШŔŰƣŸШƣőĲШ
ƽĲũũŰĲƚƚШůċŔŰƚƣƖĲċůЮ
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 Botanical 
Identity:

ÅÉĦŔĲŰƣŔǯĦШ ċůĲаШÉŔƖċŔƣŔċЮ
ŊƖŸƚƻĲŰŸƖŔŔ

Å[ċůŔũǃаШ9ƨĦƨƖĤŔƣċĦĲċĲШыƣőĲШ
ŊŸƨƖĬШŉċůŔũǃуƚċůĲШċƚШ
ĦƨĦƨůĤĲƖƚЯШƓƨůƓťŔŰƚЯШċŰĬШ
ůĲũŸŰƚь

Å ċƣŔƻĲШƣŸаШÉŸƨƣőĲƖŰШ9őŔŰċШċŰĬШ
ŰŸƖƣőĲƖŰШÑőċŔũċŰĬ

Å ŔĦťŰċůĲаШљxŸŰŊĲƻŔƣǃШŉƖƨŔƣЯњШ
ƣƖċĬŔƣŔŸŰċũũǃШƨƚĲĬШĤǃШ7ƨĬĬőŔƚƣШ
ůŸŰťƚуőĲŰĦĲШƣőĲШŰċůĲШљůŸŰťШ
ŉƖƨŔƣЮњ
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