
Sweeter than Sugar 
Formula derived from 

Sugarcane



Sugar Substitute Market Predicted to 
Reach US$ 28.57 Billion by 2033
NEWARK, Del, Oct. 10, 2023 (GLOBE NEWSWIRE) -- The sugar substitute market is likely to hold a 
valuation of US$ 28.57 billion by 2033. As of 2023, the market value is US$ 17.13 billion. The demand for 
lower-calorie alternatives is witnessing growth, making the sugar substitute market grow by 5.2% from 
2023 to 2033.

As the world fights lifestyle-related chronic diseases like hypertension, diabetes, and obesity, the demand 
for artificial sweeteners such as stevia, monk fruit extract, and erythritol will likely experience an 
exponential surge in the near future. These sweetening solutions are curated to replicate regular sugar's 
exact taste and texture without increasing blood sugar levels, making it an excellent choice for health-
conscious individuals.

Source: 

https://www.globenewswire.com/Tracker?data=jWfFylC-q0_Q0VhffI4T_oia66tsHQVFWacpdlE61QGeBqepl5aUR8-Yp1PCaFNo3R4no0T4qXVaPebmABT2IuAilu7Di0kXaBmGHTyipKEFOtXq4I-NpvfmJpXt987A5k5EhTETKlnsh-m94QfErP_6cx2M2IvX-BLyW3GYd0Q=
https://www.globenewswire.com/Tracker?data=Gu-X6xG1ozNxu-BGns1lIFEHAzvwhfN3YtsAlUuhgeAl8SfhlyHqZkONyF8PQeCUPq170Cap3SSaiDDbFmkvPy3qeUAQAtCS6wvleXTn5WxTrKHMmcIRx7pudjUFQsZXEkXbLSu0V-D0psL8P7oD9nSHByQKYqoTayQfK6Y5gOg=


Asia Pacific Region

Data Bridge Market Research analyses that the sugar substitutes market was valued at 8.78 billion in 2022 and 
is expected to reach the value of USD 18.41 billion by 2030, at a CAGR of 9.7% during the forecast period of 
2023 to 2030.



Malaysia Market

1,980,000 tons.  2 major players –
MSM 64% , CSR 36%



ABOUT

Proprietary blend of 
sucrose and sucralose 
(both from sugar cane)

Approved all over the 
world

Unique physical 
process

Sweet



Sweetness level: 5 - 300 times of sugar sweetness

It behaves almost exactly like pure sugar and can be used as a 
replacement for cane sugar in all food applications.



- an ideal sugar replicator

• Sweetness Intensity

• Temperature Stability 

Replication

• pH Stability Replication

• Flavor Carrier Functionality

• Taste Profile Replication

• Physical Structure Replication



BENEFITS

Up to 99% calorie & sugar usage reduction (powerful 
label claims)

Same sensory as sugar

Same sensory and stable taste in different temperatures and 
conditions

Easy re-formulation

No after taste

Shelf stable in solid and liquid phase

Shelf stable in both acid and alkaline states



EXCELLENT 
COMBINATION TO 

PARTNER WITH 
SUCROSE



Comparison With Common 
Sweeteners In The Market



NO SUGAR LICENSING

• HS Code of sugar: 1701 9990

• HC Code of 80LESS : 2106 9099

• Administrative savings



Sugar-Free Definition



World’s First Sugar-Free 

3-in-1 Chocolate Premix

















Case Study - 3- 
In-1 Sachet



Our 
Success 
Stories



Helped avoid sugar tax



Huge Savings Achieved From Reformulation



Malaysia’s 3 In 1 OEM manufacturer of
Coffee sachets.

Multiple flavours

“3 In 1 Sugar Free” Coffee



Thank You
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