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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 yahoo/ finance


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

Asia-Pacific Sugar Substitutes

Asia-Pacific Sugar Substitutes Market is Expected to Account for Market, By 2030
USD 18.41 Billion by 2030

DATA BRIDGE MARKET
RESEARCH
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DMCA Protected © Data Bridge Market Research- All Rights Reserved. Source: Data Bndge Market Research Market Analysis Study 2022

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

Production of refined sugar in Malaysia from 2014 to 2023
(in million metric tons)
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< 1,980,000 tons. 2 major players —
. MSM 64% , CSR 36%
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ABOUT Logic" Sweet
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Sucrose (table sugar) Sucralose Proprietary blend of Approved all over the Unique physical
sucrose and sucralose world process

(both from sugar cane)
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Logic .

What is sweet

LDgIC" sweet is a combination of sucrose and sugar cane derived sucralose,
enhanced with our patented botanical blend.

Sucrose
L ] ™ [sugar cane)
og Ic Sucralose
Sweet (derived from sugar cane and permitted for use

in more than 100 countries)

Patented botanical blend

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.



Logic™ Sweet - an ideal sugar replicator

Sweetness Intensity

Temperature Stability
Replication

pH Stability Replication
Flavor Carrier Functionality
Taste Profile Replication
Physical Structure Replication



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

Same sensory as sugar

- Same sensory and stable taste in different temperatures and
> conditions

BENEFITS E Easy re-formulation

w No after taste
|b Shelf stable in solid and liquid phase

\/ Shelf stable in both acid and alkaline states




EXCELLENT
COMBINATIONTO
PARTNER WITH

SUCROSE

Taste profile descriptors
Sweetness I ————
==

Peaked
Caramelised m—
Saltiness =
Bitter =}
Numbing 0
Body/thickness
Fruity

Metallic

Astringent
B Sucrose

Sweet aftertaste* Sucralose

Bitter aftertaste*

o

5 10 15 20 25 30 35
Mean ratings (1-50 scale) at 9% sugar equivalence

*Aftertastes measured at 60s

Taste profiles of sucralose and sugar.



Comparison With Common
Sweeteners In The Market

Cost

Regulatory approval

Heat stability

Closest to sugar

Ease of formulation

After taste

STEVIA

$$$SS

Limited to
countries

No

Need
formulatation

Yes

ASPARTAME

$

Yes

No

Difficult to
formulate

Yes

Yes

Yes

99%

No

HFCS

Yes

Yes

Easy to
formulate

No

XYLITOL

$$$

Yes

Yes

Easy to
formulate

No

SUCRALOSE

$$$

Yes

No

Easy to
formulate

Yes
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NO SUGAR LICENSING S S

;:!;_:;J" KEMENTERIAN PERDAGANGAN DALAM NEGERI DAN HAL EHWAL PENGGUNA

X

L. KPDNHEP &= Perdagangan -~ % Kepenggunaan ~ m Francais + More -~ Panel

e HS Code of sugar: 1701 9990

Pengurusan Lesen Import Dan Eksport Gula

» Kebenaran Di

Bawah Akta Kemajuan a) Pengenalan
. Petroleum (PDA
® H C COd e Of 80 LESS ™ . 2 106 9099 i Pada 2 Februari 2015, KPDNKK telah mengambil alih portfolio pengeluaran permit
» Lesen Bagi Barang import dan eksport gula daripada MIT| selaras dengan Perintah Kastam (Larangan
Kawalan Berjadual Mengenai Import / Eksport) (Pindaan) 2015. Bermula dari tarikh tersebut, Kementerian

ini telah dipertanggungjawabkan untuk memproses permohonan import dan eksport gula.
» Lesen Jualan

Langsung b) Tatacara Pendaftaran Syarikat (Baru / Sedia ada)

* Administrative savings

» Lesen Timbang i. Permohonan permit (AP) import / eksport gula adalah secara atas talian melalui

dan Sukat sistem ePermit;
ii. Pemohon baru (pertama kali memohon) perlu mendaftar di laman web
o G http://reg.dagangnet.com;
Pemilikan Semula iii.Bagi pemohon sedia ada, status existing bermakna pemohon / pengguna telah

(EPS) menggunakan modul lain dalam sistem ePermit dengan Dagangnet/ agensi Kerajaan




Sugar-Free Definition

U.S. FOOD & DRUG

ADMINISTRATION

¢ “Sugar Free™: Less than 0.5 g sugars per RACC and per labeled serving (or, for meals and

main dishes, less than 0.5 g per labeled serving).




World’s First Sugar-Free
3-In-1 Chocolate Premix

A group menther of LM8 COMPLIANCE LTD. (30X

MY CO2 GROUP SDN BHD

-.. u DN BHD | samM No. 384
MY COZ (KL} SON BHD | SAMM No, 564
A ]“SD" BHD | SAMM No. 752
MY CO2 CERTIFICATION SDN BHD

D%

16, Lenghak Kikk 1, Tarman Inderawasih, 13600 Feral, Perang, Malaysia
40, Jalan Sepack B25/B, 40400 Shah Am, Selnger. Maluyais
15, Jali Rackek 178, Taman Molak, 81100 Jobor Bahin, Johor, Malaysia

Certificate of Analysis
SN: RS7352911331478818

Lab Ref No.: AL2402-D09471

Mur Anigah Wardiah Bt Suhaime

Chemist

KM No. L2088T07T 15

AN RAT337E1072537T5640

HOLISTA BIOTECH EDN EHD (638957 - P)
UMIT 1201, 12th FLOOR,

AMCORP TRADE CENTER, PJ TOWER,

18, JALAN PERSIARAN BARAT,

46050 PETALING JAYA SELANGOR

C: LMS)

acmoms 36
ACB 50 18
AR Vins

imscomplance.com

e mycod commy

enquiry@myCo? commy

Page 1/1
Date of Received: 2024-02-08
Date of Commence: 2024-02-16
Date of Completion: 2024-02-16
Date of lssue: 20240218

MALAYSIA

Sample Marking: Chocolate Drink (80LessHi-100)

Sample Description: One food sample
Test Deseription Unit Result(s) Methed or Equipment Used
Fructose g/100ml ND <0.1 :\-:IYPJ'E;PJBM based on GB 5009.8- 2016
Lactose /100mI ND <01 :\-:IYPJ:‘:‘-;PJSM based on GB 5009.8- 2016
Sucrose 5100mi ND<01 mvpjzsglpassz based on GB 5009.8- 2016
Mltose a/100ml ND <0.1 mYPJE-CT]F’JB% based on GB 5009.8- 2016
Glucose g/100ml ND <01 :I:IYHJ'-?;P-'3B2 based on GB 5009.6- 2016
Total Sugars (Sum of gucoss fructoss, 0 ND <01 MY/STPI382 based on GB 5002.8- 2016

sucrose, lactose & maltosel®

— END OF REPORT -
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Sugar Replacement:
<@ Specially Developed Low Sugar Powder

Low Sugar Sauces:

< Chilli sauce
«# Rojak sauce
<€ Tomato sauce

Logic™ Sweet

Proposed Products

Low Sugar Condensed Milk/
Sweetened Creamer

Reduced Sugar Cocoa Premix
Reduced Sugar Coffee Premix

Low Sugar Caramel




Sugar Replacement:

<@ Specially Developed Low
Sugar Powder




Low Sugar Sauces:

<@ Chilli sauce
@ Rojak sauce
<€ Tomato sauce

Low Sugar

Rojak Sauce




Low Sugar Condensed/
Sweetened Creamer

L ad '
imdensed veetened:
\ s¥eametry,




Reduced sugar
cocoda premix

@ ';', }"*') - A\JI A _,‘

| i

e

-“
.‘.»,
’

lﬁ;nux

Cocoa
Low Sugar

Net weight 23g




Reduced sugar
coffee premix

I.ow Sugal'

Net weight 23g




Low Sugar Caramel




Case Study - 3- Costs (RM)

White Coffee X
In-1 Sachet Instant Coffee 4.0g  |X
NDC 18.0g X
sugar 12.0g X
Maltodextrin 4.0g X

White Coffee
Instant Coffee 4.0g
NDC 18.0g

Hi80less X gm
Maltodextrin 4.0gm™*

o B e -

Cost Savings (Sugar) 20-33%

Logic” Sweet









Huge Savings Achieved From Reformulation

Saving %%

FLAVORS [?-Irj-?:;r

Hi Mormal Chiff

MANGO 0.076 012 | 0.04 35%
APPLE 0.072 0.11 | 0.04 37 %
LY CHEE 0.070 0.11 | 0.04 33%
CHRYSTEA 0.061 0.10 | 0.04 39%
ORANGE 0.067 0.11 | 0.04 37 %
SOYA 0.054 0.07 | 0.02 27 %
REXBERRY 0.077 0.12 | 0.04 33%
LEMONT 0.078 0.11 | 0.03 31%




“3 In 1 Sugar Free” Coffee

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

Multiple flavours

JAYA SON BKD

DKM JAYA SDN. BHD,

Lot 660, Persiaran Husna,
Baung Bayam,
15200 Kota Bharuy,
Kelantan,

HOLISTA



Thank You
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