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BE an GIANNINI FOUNDATION OF 
— The Outlook for Nonsugar We CAG RIGUET URAL ECONOMICS ~¢ 
Ce ee a A ose | co LIBRARY a - 

By far the most - important development concerning, nonsuger sw sweeteners 
- 

, in 2 1969 + was “the is suance of new ; regulations concerning the use (OF cyclamate 

by “the Food and Droge Administration. Without going into the details of 

the: new regulations, which have been modified two or three times since 

“their first apped arance in October, I wil merely observe that their most 

important £ feature: is tof forbid their use in beverages and cértain food 

‘products. Also Leveling Feguitenents have been made more stringent. 

However, it ‘ais. still possible to purchase cyclumates without having a 

doctor ! Ss prescrs iption. . 

T presume thet one princip ei] interest or this group in these reg- 

ulations concerns thelr probable effect on the consumption of sugar and 

perhaps other sweeteners. It is difficult to measwre these effects with 

much accuracy, althoush the direction of the effect, in most cases, is 

obvious. 

Estimates of additional sugar consumption in the United St ates in 

1970 resulting from + thes e regulations, bave ranged from 100, 000 to 

150,000 tons. The Larger of these figures is about 1.4 percent of expected 

sugar consumption in the United “states this year. of “course, the decline 

in the use of cyclomate probebly w will be ‘equivalent in sweetness to more. 

than 150, 000 tons of sugar. Previous research has. indicated that only 

about one-third the combined consumption of saccharin and cyclamate, - 

much of Lt used in PEE was a substitute for sugar. 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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‘The regulations concerning “the use of saccharin mixed with suger have: 

eee been changed somewhat and the Food, ana | Drug ‘Administration has ennounced 

thet Investigations of its safety ws will be made. It seems certain that se 

of the. reduced consumption of epslaate Wi a be replaced” by saccharin unless 

© seocharin is also declared uns safe. Soft arinks sweetened with a mixture 

of sugar - and saccharin must provide for a 50 percent or greater reduction 

in . calorie content and cary a, special label. “Whether the use of such | 

mixtures wild also encourage the use of “suger is. doubtful. , The saccharin 

may merely replace sugar + 

An immediate effect of the new restrictions on the use of cyclamates 

was to greatly increase the jemand for anmoniated glycyrrhizin, a product 

obtained from Licorice root. “Shortly efter: the first announcement of 

nestriebions on the “use of cyclamates MacAndrews and Forbes, proaneer of 

ammoniated slycyrrhizin, reported a twenty- fold increase in ‘demand. for ‘the 

product. , Data showing ‘the exact » QUERELEL ES involved are not aval ilable, 

~ but consumption apparently was § SO small thot even a twenty-fold increas se 

would be insignificant SO far as the ‘suger market is concerned. However , 

the sharp increase in sales of the product | does indicate the presence of 

8B demand for nonealoric sweeteners. 

Aso interest in the commercial possibilities of new nonealoric | 

_pubstances which have been discovered but have not been | approved bj by the 

Food « and. Drvg Administration : for use in foods ond. beverages has been 

greatly stimulated by the new cyclamate regulations. These substances 

“inelude the dihydrochalcones discovered by the ARS “USDA and. aspartyl- 
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phenylalanine nethel, ester discovered by G. D. ‘Searle ond Company. , the 

commercial fate of these substances, and others that are “Likely to ‘appesr, 

: is unlmow. If approved for use. either: or doth might 1 ‘become an important 

nal 

bo sweetener « oo 

- Another new sweetener, ‘eallea polyswect, is, eccording to ‘the manu- 

—— facturer, soon to be offered for. sale commercially. This is reported to. 

consist of three amino acids, polyglycerol, and emulsified saccharin. It 

is also reported to be 2 or 6 times Qs sweet as 5 suger and to pave only 

— as many calories. the | amino acids are not essential for nutrition 

but do contribute calories... While “this product certainly cannot be classed 

as a noncaloric sweetener , the reduction in calories, as compared. with 

sugar is significant. Lf successful. in the market place, it may compete 

with both sugar and the nonealorics. | 

: Perhaps we might speculate for a, noments on the probable effects of 

these changes on the sweetener market. tt seems to me that within a few 

years the consumption of nonealoric and Lov-ealoric sweeteners may become 

as Large or larger — than Lt was prior - to the recent restrictive reg culations 

concerning the use of cyclamates. The | new “sweeteners which now appear 

to be in the offing will provide us with a. much wider varLlety of sweeteners 

to than are now available. They are Likely to compete ith cach other as 

much | or more than with sugar. — No doubt some sugar wi LLL be displaced 

“trom, the market place, but, judging from past experience , - ‘the quantity 

displaced will amount to. ) only 3, smal 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 

 



   



  

“This “judgment, of ‘course does not include ony e 

- thocompetition of corn ‘sirup and de 

contains levulos 

, sweet as suger 

then are the no 

to know how much: commereisl succes 

"present time it is 1i 

newest item in this. group of sweeteners is. isomeric 

  

estimate of he effect, of 

xcuirose on “sugar consumption. The 

‘sirup. , This sirup 

Foal 

se and, in contrast to other corn sirup, is: “bout: as
 

nealoric: and Low. calorie “sweetene
rs. 

This ‘product is amuch closer in most respects to ‘sugar 

Consequently it seems 

“Likely hat the use of isomeric sirup is more , Likely 0 displece sugar 

than - is true. of ‘the noneatoric sweetners. Or course, it is too soon 

Ss isomeric sirup will have. At the 

ttle more than a potentiell competitor of suger. 
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