
 
 

 

Erythritol is the main ingredient of our blends. It is a natural sweetener which belongs to the 

group of polyols (sugar alcohols). Naturally, erythritol occurs in vegetables, fruit and fermented 

products, such as soy sauce and red wine, but on the industrial scale it is produced by fermenting 

glucose with nonpathogenic yeast. It forms small, white crystals and looks similar to sacharose. 

However, it provides more health benefits. 

In contrast to sacharose, erythritol is non - caloric and has zero glycemic index what makes it 

a suitable sugar substitute for patients with overweight, obesity and diabetes type II. It has been 

proven that erythritol has antioxidant properties and helps eliminating free radicals from the body. 

Furthermore, it is assumed that regular consumption of this sweetener may improve small 

vessel endothelial function and reduce arterial stiffness in diabetes type II. Finally, unlike sacharose,  

it is non - cariogenic and finds its application in toothpastes and mouthwashes. It has been proven that 

erythritol is more effective in maintaining oral health than other polyols - xylitol and sorbitol. 

Erythritol is so unique not only because of its health - promoting properties, but also because 

of its pleasant taste. It causes cooling sensation in mouth resulting from its high negative heat of 

solution. It means that erythritol absorbs heat from the solution while dissolving. Erythritol has 

approximately 60–80% of the sweetness of sugar. To make our blend sweeter, we have added a small 

amount of stevia which is also non - caloric, safe and natural sweetener. 

Erythritol, unlike other polyols, rarely causes gastrointestinal symptoms, such as diarrhea  

or stomachache. It is because it cannot be metabolized by the human body and is excreted  

in urine relatively unchanged. The maximum recommended dosage of this sweetener varies 

depending on scientific sources. Experts usually advise to consume daily no more than 1g per 1kg of 

body weight. In practice, gastrointestinal tolerance of erythritol is individual, thus, it is advisable  

to gradually increase its amounts in diet. 
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