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Consumers have a newfound sense of
awareness, reading labels more often
than before. Dropping a food or
beverage item in the shopping cart is
no longer a matter of whim or fancy.
Instead, synthetic and highly
processed ingredients are increasingly
getting the boot, driving consumers to
look for other alternatives.

Plant-originated food constituents are
increasingly popular with the modern,
health-conscious market segments.

Source: Nutrition Business Journal survey conducted 11.18.14-11.25.14; N=363
Sample of Natural and Organic retail shoppers

The Ever-Increasing Value of Clean-label
Products
In a survey of 1,300 consumers
across Europe, North America
and the Asia-Pacific region,
52% of respondents said they
would spend over 10% more
on a food or beverage product
that contained ingredients they
recognized and trusted.
18% said they would pay 75%
or more extra, indeed
highlighting the perceived value
and importance of such
products in this day and age.

% of consumers who are willing to pay 10% more on a food or beverages with
clean-label attributes
Source: Innova 2016 Clean Label Study

CAGR of Clean-label Products

The Compounded Annual Growth Rate
(CAGR) of clean-label product launches
during the period 2010-2015 was more
than 14.9%, largely exceeding the
average new product launch rate of
8.6%.
In 2015 alone, almost a third of total
launches carried at least one cleanlabel claim.
Global sales of clean-label products hit
US$165 billion in 2015, with a
projection of $180 billion by 2020.
Source: Innova
Innova definition of Clean label, i.e. product has a no additives/preservatives,
natural, GMO free and/or organic claim

Regional Preferences for Clean-label Claims
Looking at the front packaging for
clean-label products launched in 2015,
one finds that No
Additives/Preservatives is the most
used claim across all regions.
The GMO free claim is more valued by
food and beverage manufacturers in
North America and East Europe while
the Organic claim is most observed in
the West European and North American
markets.

Though it lacks regulatory definition,
Natural is seen to be appealing to Latin
American markets.

Source: Innova

Downward Trend in Consumption of Sugar
and Artificial High Intensity Sweeteners
Given the extensive reporting on health
concerns linked with excessive intake of
nutritive sweeteners, 60% of surveyed
consumers considered “added sugar” the top
sweetener to limit or avoid.
The increasing awareness of impact of
laboratory-made ingredients is pushing
consumers away from non-caloric and lowcalorie sweeteners that are perceived to be
“artificial”. Conversely, plant-sourced
sweeteners like stevia and monk fruit won high
rates of acceptance.
The interest in lifestyle-based reduction of
sugar combined with the ongoing emphasis on
clean labels is boosting the use of natural
sweeteners. An IFIC survey found a rising
interest in stevia, with 9% of surveyed
consumers saying they were interested in
consuming stevia instead. The figure rose from
5% in 2015 and 3% in 2014.

Sweeteners consumers try to limit or avoid

The Clear Answer to Consumers’ Dilemma?
Stevia.
Seamlessly aligning with consumers’ perception of how a clean-label good’s ingredient list
should read, stevia is a healthy alternative for a number of reasons.
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How is Stevia Made?

Stevia is extracted from the Paraguayan herb Stevia
Rebaudiana L. Bertoni. It has been used for centuries
by the indigenous peoples of Paraguay to sweeten
medicinal teas made from Mate. The leaves can be
steeped in water to give a wonderful sweet taste.

Stevia Leaf
Water Steep

Within the stevia leaf there are more than twenty
types of sweet molecules called steviol glycosides.
Each of these molecules is much sweeter than those
of sugar, without contributing the same calories.
Additionally, these steviol glycosides are natural highintensity sweetener molecules straight from the stevia
leaf, allowing some stevia extracts to be certified as
organic and non-GMO ingredients.

Primary Extraction

Secondary Extraction
Proprietary Processing

Addressing Stevia Concerns: Numerous
Sweeteners, Numerous Suppliers
Lingering
bitter
aftertaste?

High cost?

Scalability
issues?

Look for stevia suppliers with excellent stevia sweetener
knowledge supported by differentiated IP. Some innovative
companies focus on developing the taste of stevia which may
free your formulation from effects of masking agents.
Good taste and high cost are not always two sides of the same
coin. There are cost-effective stevia sweeteners that taste just
as good as the expensive high purity stevia extracts.
Choose a stevia supplier with an integrated supply chain and a
developed agricultural program to ensure sustainable,
economic and differentiated stevia leaf production.

Application
hurdles?

Quality issues &
inconsistency
between batches?

Work with a stevia supplier that has good ingredient knowhow
supported by an expanded network of applications laboratories
so as to shorten your PD cycle
Only consider stevia suppliers with core competencies in
extraction technologies supported by a world class global
manufacturing, quality-assurance, environment and logistics
network

Looking for a Premium Sweetener with the
Most Natural Taste?

IntesseTM is an optimized blend of steviol glycosides
characterized by a sweetness profile that is extremely
close to that of sugar.

The bitterness and lingering aftertaste usually
associated with stevia and other sweeteners is
significantly reduced to hardly detectable levels. This
allows for a clean sweet finish, no taste penalties when
more is used, no need for expensive taste modifiers or
other sweeteners and a relatively high level of solubility,
thus opening the door for a truly novel sugar
replacement.
Intesse’s superior stevia composition has no calories in
per serving, is FDA GRAS compliant, carries non-GMO
status and will soon be carry the distinction of being a
USDA certified organic stevia extract.

IntesseTM in Orange Juice Drinks
(50% Sugar Reduction)
250ppm Intesse

250ppm RA97
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In a taste test comparing reduced sugar orange
juice sweetened with IntesseTM and RA97, a
typical stevia extract, the sensory panelists
declared the samples sweetened with IntesseTM
the clear winner!
The panelists concurred that Intesse-sweetened
juice had less of a bitter aftertaste, less
astringency, minimal chemical off-taste
sometimes associated with high intensity
sweeteners, and showed an overwhelming
preference for it.

OptimizerTM Stevia: Savings Costs Without
Sacrificing Quality
OptimizerTM Stevia is an ideal
replacement for regular Reb A products
with a Rebaudioside A purity ranging
from RA80 to RA97. Regular stevia
products with lower RA purity level
exhibit easily detectable bitterness and
lingering aftertaste. With an increase in
Reb A purity, the taste improves and
becomes palatable, but with this the cost
increases while the solubility decreases.
However, OptimizerTM Stevia solves this
problem, and can replace the regular
Reb A products in your formulation for a
better taste, higher solubility and lower
cost.
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Much like paying the price of a Jetta,
but getting the performance of a
Passat!

Solubility

OptimizerTM Stevia

The OptimizerTM Stevia (OS) family is composed
of three varieties: OptimizerTM Stevia 1.1, 2.1 and
3.1.
Sensory comparison tests show that OS 1.1
excels in carbonated soft drinks, including cola
and Lemon & Lime, whereas OS 2.1 is the core
product in applications from tabletop sweeteners
to various hot and cold beverages. OS 3.1 stands
out with the most modest price while maintaining
an RA97-like taste performance.
The product line was created in order to meet the
broad needs of customers for a replacement of
regular stevia product ranging from RA80 to
RA97.

OptimizerTM Stevia 1.1
OptimizerTM Stevia 2.1
OptimizerTM Stevia 3.1

OptimizerTM Stevia in Lemon and Lime Soda
(50% Sugar Reduction)
RA97 240ppm

OS 1.1 240ppm

In a 50% sugar reduced lemon and lime
carbonated soda, the optimizers were all
perceived to be less bitter, with a milder
aftertaste.
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Optimizer Stevia (OS) 1.1 was enjoyed as much
as RA97, despite costing a lot less.

Stevia Supplier: Sweet Green Fields
An industry leader in
stevia cultivation

High quality pledge
with industry leading
credentials
Sweet Green Fields USA LLC is one of the largest, privately held,
fully integrated global stevia ingredient companies. It strives to
provide natural sweetening solutions to inspire healthy living
through its extraordinary tasting stevia products.
Sweet Green Fields was established in 2007, and started by
providing high quality stevia extracts to the food and beverage
industry. Today, these standardized extracts come are certified
as non-GMO products. In recent years, Sweet Green Fields has
created an innovative series of stevia extracts covering a wide
range of customer application needs.

A forerunner of
innovation

First-mover advantage
with a leading industry
patent portfolio

