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- By far the most 1mportant development concernlng nonsugar sweetenerq
‘1n 1969 was the issuance of new regulatlonu concernlog the use of cyclamate
by the Food and Drug Administration. Without going into the details of
the new regulations, wvhich have been modlfled two or three tlmes since
their first appearance in October, I w111 merely observe that their most
important feaoufe is to forbld their use in beverages and cértain food
products. Also 1abelingArequlremeptu have been made more stringent.
However, it is still possLble to purchaoe cyclamates without having s
doctor's prescription. .

I presume Lhat the pr1nc1p al 1neerest of thls group in these reg-
ulations concerns their probable effect on the consumption of sugar and
perhaps other sweeteners. It is difficult to measure these effects with
much accuracy, although the direction of the effect, in most caseo, is
obvious.

Estimates of additional sugar consamptlon 1n the United Sta tes in
1970 resulting from these regulations, have ranged from 100, 000 to
150,000 tons. The larger of these figures is sbout 1.4 percent of expeeted
sugar consumption in the United States this year. Of course, the decline
in the use of cyclaﬁate probably will be equivalent in sveetness to more
than 150,000 tons of sugaﬁ. Previous reseerch has. indicated that only
about(one~third the combined consumption of saccharin and cyclamate,
~much of it ed in mixtures, was a substitute for sugsr. The remainder

enlarged the size of the sweetener market.

*Remarks made at the sugar section of the Outlook Conference, Feb. 19, 1970.
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»Thé regulations chcerning the use ofbsaccharin mixed with sugar have
been changed somevhet and the Food end Drug Administration hes ammounced
that'inyestigations of’its safety will be made. It seems certain that part
of thevreduced consumptibn of cyclamate will be replace&?by saccharin unless
saccharin is also declared unsafe. Soft drinks sweetened with a mixturé
of sugar and saccharin mgst provide for a 50 percent or greater reduction
in caloric content and carry a special label. Whether the use of such

mixtures will also encourage the use of sugar 1is doubtful. The saccharin

may merely replace Sugar.

An immediate effect of the new restrictions on the use of cyclamates
was to greatly increase the demand for ammoniated glycyrrhizin, a product
obtained from licorice root. Shortly after the first announcement of
restrictions on the use of cyclemates MacAndrews and Forbes, producer of
ammoniated glycyrrhizin, reported a twenty-fold increase in demand for the
product. Data showing the exact quantities involved are not availeble,
but consumption apparently was éo small that even a tweﬁty¥fold increase
would be insignificant so far as the sugar market is concerned. However,
the sharp increase in sales of the product does indicate the_presence of
a demand for noncaloriCVSWeéteners.

Al so iﬁteres£ in the commercial possibilities of new noncéloric
substances which have been discovered but have not heen approvéd by the
Food and Drug Administration for use in foods and beverages has been
greatly sfimulated.by the new cyclamate regulations. These substances

include the dihydrochalcones discovered by the ARS, USDA and aspartyl-
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phénylalanine methel ester discévered'by G. D. Searle and Company. The
commercial fate of these substances, and others Lhat are llkely to appear,

is'ﬁnknown.‘ if approved for use elther or both mlght become an 1mportant

sweetener.

W
-

- Another new sﬁeetener, called pol&sweet, is, according to the manu-
facturer, soon to be offered for sale commergially. This is reported to.
conéist of three amino acids, polyglycerol, and-emulsified saccharin. It
is also reported to be 5 or 6 times as sweet as sugar and to have only
iO pérceht as many calories. The amino acids are not essentlal for nuxvltlon
but do contribute calories.. While this product certainly cannot be classed

as a noncaloric sweebener, the reduction in calories, as compared with

sugar 1is significant. If successful in the market piace, it may compete

with both sugar and the noncalorics.’

Perhaps we might speculate for a moment on the probeble effects of
these changes on @he gweetener market. It seems to me thet within a few
years the consumption of noncalofic,and low-calorie SW¢eteners may become
as large or larger than it was prior to the récent restrictive regulations
concerning the use of cyclamates. The new sweéteners which now appeaxr
to be in the offing will provide us with a much wider variety of sweeteners
than are now availabie. They are likely to compéte‘with each other as
much or more than with suger. No doubt some sugar will be displaced

from the market place, but, Jjudging from past experience,‘the guantity
'displace&'will amount to only a small fraction of total sugar sales. The
rate of increase in sugar consumption in the United States will probably

be slowed somewhat, and this may be the most that will happen.
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This judgment, of course does not include any estimate of the effect of
tbecompetition of corh sirup and de#trose on sugar consumption. The
nevest item.in this group of sweeteners is isomeric girup. This sirup
'contains levulose and, in contrast to other éorn siruﬁg, is about as

sweet as sugar. This product is much closer in most respects to sugar

then are the noncaloric and low calorie sweeteners. Consequently it seems

likely that the use of isomeric sirup 1s more likely to displace sugar

than is true of the noncaloric sweetners. Of course, it is oo soon
to know how much commercial success igomeric sirup will have. At The

present time it ie litltle more than a potential competitor of sugal.







