SAMYANG

THE MOST SUBAR-LIKE SWEETENER IN THE WORLD
NexXweet Allulose!

MAKE IT TASTIER BRING IT HEALTHIER KEEP IT LONGER ”

Nexweet® Allulose is a rare type of sugar found in some fruits or crops, such as figs and raisins, and is about 70%
the sweetness of sugar. Its molecular structure closely resembles that of fructose, as it is an epimer with a modified -OH group
position at the C3 carbon. So, allulose exhibits similar characteristics to fructose when it is applied to sugar reduction products.

Nexweet® Allulose became the first sugar substitute to be exempt from mandatory labeling for ‘Total sugars’ and ‘Added sugars’
according to the 2019 announcement by the U.S. Food and Drug Administration (FDA). Also, with health functionalities such as
suppressing blood sugar levels, reducing body fat, it can be applied to a wide range of food and beverage products,

from carbonated drinks to processed foods.

Samyang offers allulose in crystalline and syrup forms under the name Nexweet®, catering to customers’ needs with
customized products and comprehensive sugar reduction toolbox. Today, Samyang aims to introduce this versatile
ingredient with three aspects in which food and beverage manufacturers can create tastier, healthier, and more stable

sugar reduction products.

Nexweet® Allulose can be used not only as a zero-calorie, no-added-sugar

M a ke it ta Stier sweetener but also as a modulator, enhancing the quality of taste of sugar

reduction products.

As a bulk sweetener

Allulose is a full agonist sweetener, meaning it reveals its sweetness to the fullest

extent when used.
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Nexweet® is a monosaccharide with more hydroxyl groups,
which forms more hydrogen bonds with water than
disaccharides or polysaccharides.
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Reducing sugars in Nexweet® causes a Maillard reaction
when those reducing sugars react to amino acids under
certain conditions, providing desirable color changes in
bakery products that polyols do not.
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Nexweet® Allulose helps maintain the integrity of the final product,

Keep it Ionger preserving its original qualities and allowing consumers to enjoy it just as

the manufacturers intended.
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Nexweet®-applied beverages maintain their color stability even Nexweet® has high solubility, which can make gummies soft
during standard sterilization processes (85°C, 10 minutes) and texture and prevent them from recrystallization.

high-temperature storage conditions (35°C/RH75%).
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Nexweet® has reducing sugars that tend to bind with water, Nexweet® maintains the shape of fruits in jams and fillings due to
which can improve the emulsion stability by binding with water its high moisture retention and diffusion coefficient.
molecules.

Regulatory status

Allulose, a sugar substitute, received initial FDA approval in 2012 under the designation ‘Generally Recognized As Safe(GRAS)" and has been in use for over
a decade. Under FDA guidelines, allulose is suitable for consumption by individuals of all ages. In 2018, Samyang obtained GRAS (GRN 828) status from the

US FDA for Nexweet® Allulose, produced using the proprietary enzyme technology.
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