
 

 

Sugar-Free Candy Treats for Your Sweet Tooth 

 

Overconsumption of confectionery may lead to excess intake of sugar, fat and energy 

which is implicated in epidemic obesity, diabetes and aetiology of dental caries4.  

Sugar reduction is a topic of current interest to the food industry. As much as sugar 

confectionery brings happiness, health-conscious consumers are looking for alternatives that 

are perceived to be `better-for-you' without compromising their good taste. With some 

simple swaps and diabetes-friendly dessert recipes, you can satisfy your sweet tooth without 

sending your blood sugar soaring. 

Half the Calories of Sugar 

Isomalt is derived from sugar beet with an organoleptic profile that is very similar to 

sucrose. It is a sugar alcohol with an average sweetness of 45-65% as compared to sucrose5. 

It supplies only half of the caloric value of sucrose, which is only 2kcal/g4. It also possesses a 



 

 

synergistic effect when combined with another high-intensity sweetener (HIS) and tends to 

mask the bitter aftertaste of intense sweeteners2,4. 

Gentle on Blood Sugar and Insulin Response 

Isomalt hardly influences blood glucose or insulin level after consumption as it is a low 

digestible carbohydrate that is partially digested in the intestines3,4. Hence, this low-glycemic 

ingredient is well suited for developing sweetened food for diabetic consumers. 

Tooth-friendly 

Another interesting character of Isomalt is that it does not promote dental caries as 

oral bacteria cannot convert it into decay-causing acids easily1. Moreover, Isomalt is 

categorised by U.S Food and Drug Administration as a food additive in sweetened products 

with the claim that it does not promote dental cavities6. 

To sum things up, 

Thanks to its lower caloric value and other health benefits, Isomalt is useful for people 

who are trying to reduce their sugar intake moderately while still being able to enjoy their 

favourite desserts, candy, and other sweetened food products occasionally. In addition to 

that, Isomalt products are consistent with a low-glycemic lifestyle. Owing to its similar taste 

profile as sucrose, Isomalt-based products are hardly distinguishable from their traditional 

counterparts. 

At DPO, we are honoured to be in partnership with Beneo Palatinit to bring you a wide 

range of ingredients choices that will elevate the quality of your confectionery products. 
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