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Sugar reduction is one of the major topics of the food and beverage industry,
especially in Western Europe. Political restrictions, efforts by manufacturers to
reduce the sugar content in their products, and consumers' increasing health
awareness are encouraging reformulations, leading to a rising demand for

sugar-reduced products, especially within the beverage, bakery, dairy and ice

cream segments.

Growing aspirations for healthy food

The challenge of suga
reduction »
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sugar, natural ingredients and by
Changing consumer behaviour and growing
concerns on sugar consumption are driving

the growing need for reformulated products.

substituting artificial sweeteners.

At the same time, governments have
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Taste, texture and mouthfeel are consumers’ top priority

In bakery products, such as cookies, sugar has a high impact on bulk, colour
and shelf life alongside taste and mouthfeel.

Reformulated, sensory appealing baked goods using less or no sugar are
therefore the key to market acceptance, as they meet current consumer

needs and expectations.

New product developments based on

reduced sugar content are on therise

%
Consumers across the world are ~

actively reducing their daily "‘
i -

consumption of sugar, mainly
because of health concerns.
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In order to compensate for the
gap of taste originating from the
lack of sugar, reformulation in
bakery products is essential.

Sugar-related claims on pack-
agings are growing constantly
across a wide range of segments
and markets.
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Sugar reduction challenges in bakery products

Sugar is a main ingredient in this category: up to one third of a fine bakery product
consists of it.

Substituting sugar and its technological properties requires reformulation to main-
tain e.g. texture and mouthfeel, but furthermore the characteristically sweet taste.

A product with solely reduced sugar content therefore will be perceived as less

appealing.
. ¥
What if.. less sugar is used in a bakery product

formulation?

A The characteristics in taste, especially
sweetness and flavour can change y
significantly, even if sugar is only partially
reduced.

A The end product will be stale and dry
more quickly, as sugar binds water and
slows down moisture loss.

A The structure and volume of the baked
product will change, resulting in a less
risen and more compact end product.

A Sugar contributes to browning reactions -
The lack of it may lead to a pale colour.

A reformulation for closing the gap in taste, texture and mouthfeel
needs to be obtained.
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We understand that every application requires different approaches in
keeping the taste and the product appeal when reducing sugar.

We therefore applied our flavour house expertise in developing tailormade
flavour solutions that can be individually adapted to your specific needs,
delivering intense, high-quality and satisfying product properties in bakery

applications.

Bell’s REDsugar product line
delivers a positive impact on the
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