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Executive Summary
This buyer’s guide has been created to explore the complex landscape of the ‘War on Sugar’ 
and to investigate social and regulatory pressures food and beverage manufacturers are 
facing. Information has been established through the gathering of results from industry reports 
and the examination of the historical origins and uses of sugar which have led to the rise in 
consumption.

To date, the current average sugar intake of all age groups is at least twice the recommended 
amount and three times higher in 11 to 18 year olds. Main sources include soft drinks, cereal-
based products, confectionery, processed fruit juices and table sugar. 

A Mintel survey found that 46% of people in Britain have taken at least one course of action 
to reduce their sugar consumption. The results revealed that weight management was the 
primary motivator compelling consumers to limit their intake. In addition to this, 71% of consumers 
believe that the food and drink industry should be taking more action to reduce the sugar 
contents of their products. It is this increasingly health conscious portion of society which has 
intensified the drive towards lower calorie, healthier alternatives within the food and beverage 
industry, further bolstered by the governments planned tax on sugary drinks due to come into 
place in April 2018.

Cambridge Commodities has selected a number of sugar alternatives including an exclusive 
plant-based sweetener Sucari®, food based alternative sweetening products, sweeteners 
from natural origins and artificial sweeteners. The aim is to help manufacturers make informed 
decisions when faced with increasing sugar reformulation challenges.
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Approximately 10,000 years ago in Polynesia, sugar 
cane was domesticated. The highly prized cane 
was picked and chewed in its raw form and was a 
prominent feature in ancient myths. 

Sugar consumption slowly spread to India and by 
500 AD, the method to process sugar cane into a 
powder had been developed. Sugar was used as 
an elixir to cure illness and for centuries the process 
of sugar refinement remained a secret passing from 
master to apprentice.
 
From India, sugar spread to Persia, becoming known 
as ‘the reed which gives honey without the bees’. 
After Persia was invaded by Arab armies they carried 
away not only a love for sugar but also the process 
to refine it causing its cultivation and consumption to 
spread rapidly. 

By 1500 AD the demand for sugar was surging and the 
strenuous refining process was considered suitable 
only for those thought of as the lowest of labourers. 

In 1700 AD, the average 
Brit consumed 4 pounds of 

added sugar per year

Sugar cane was 
domesticated in Polynesia 

10,000 years ago

Saccharum officinarum, 
remains the most 

commonly consumed 
type of sugar

Due to its penchant for tropical, rain-drenched 
fields, the spread of sugar to Europe was slow. 
Sugar which did reach Europe was such a rarity 
that its consumption was saved only for the noble, 
prompting the search for new sources. 

The Age of Exploration sent Europeans across the 
globe searching for fields where sugar cane would 
prosper. As more cane was planted, the price of 
sugar fell and demand increased. The position of 
sugar quickly altered from a noble luxury to a staple 
for the poor.

In 1700 AD, the average Brit consumed 4 pounds of 
added sugar per year. To date, this has increased 
more than tenfold. 

Although many other forms of sugar extraction and 
processing have since been developed, sugar cane, 
(Saccharum officinarum) remains the most commonly 
consumed type of sugar throughout the world to this 
day.
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Recently, sugar has come under much scrutiny as 
high consumption has been linked to tooth decay, 
obesity and low self-esteem as a result. According 
to a report from Mintel, 71% of consumers believe 
that the food and drink industry should be taking 
more action to reduce the amount of sugar in their 
products. A further 46% of Brits have taken at least 
one course of action to reduce their sugar intake 
due to health concerns.

Consumers are often unaware that many savoury 
products have a very high sugar content. It was 
revealed that some pasta sauces contain so much 
added sugar they should only be consumed once 
a week.

In April 2018 the UK Government is planning a tax 
on sugar sweetened drinks in an effort to tackle the 
nation’s obesity. Currently, the plan is to have two 
bands: soft drinks with more than 5g of sugar per 
100ml and soft drinks with more than 8g of sugar per 
100ml. Those that fall within the second category willl 
face a higher charge.  The Government expects this 
legislation will raise £520m in its first year. This revenue 
will be invested in giving school-aged children a 
brighter and healthier future, including programmes 
to encourage physical activity and balanced diets.

46% of Brits have reduced 
their sugar intake due to 

health concerns

In April 2018 the UK 
Government is planning a 
tax on sugar sweetened 

drinks

High consumption is 
linked to tooth decay, 
obesity and low self-

esteem
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Public Health England’s Scientific Advisory Committee (2015) advises that average intake of 
extrinsic sugars should not exceed 5% of total dietary energy intake. This applies to all age groups 
from two years upwards. 

Current average intakes in all age groups are at least twice the recommended amount and three 
times higher in 11 to 18-year-olds. The main sources are sugar sweetened drinks, cereal based 
products, table sugar, confectionery and processed fruit juices. 

The recommendation to not exceed 5% of total energy equates to:

≤19g/day in 
children aged 4 to 6

≤24g/day in children 
aged 7 to 10 

≤30g/day for children 
from age 11 and 

adults  

Fructose in the large, concentrated quantities found in refined syrups 
and sugars can overwhelm the capacity of the gastrointestinal tract, 
leading to fructose malabsorption amongst a variety of issues. 

Argument continues as to the value of extrinsic or free (added) sugar. 
It is commonly accepted that refined, processed sugars lead to weight 
gain, dental cavities and a large number of health problems.  

Fructose is intrinsically present in fruit in very small quantities. This doesn’t 
cause a problem in the human body since it is consumed alongside the 
fibre and nutrient contents of fruit meaning it is digested and broken 
down slowly. Fruit comes in its own natural packaging and is one of the 
most nutrient dense and natural foods the human body can ingest. 

The World Health Organisation (WHO) recommends eating a minimum 
of 400g of a variety of fresh fruits and vegetables every day.   

fru
it 

vs
 re

fin
ed

 su
ga

r



sweeteners from 
natural origins
Sucari®  P28273 
Stevia   P19241
Inulin    P09025
Inulin (organic) P02239
Mannitol   P13110
Erythritol  P34295
Xylitol   P2403

sweeteners from 
artificial origins
Sorbitol  P19197
Sucralose  P19283
Saccharin  P19192
Acesulfame K P0104
Aspartame  P0125

alternative sugars 
Date powder   P04068
Coconut sugar  P33817
Tiger nuts   P20070
Cinnamon   P03279

Available from CCL
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At Cambridge Commodities, we have a wide range of ingredient solutions available for use 
in sugar reduction programmes. From food-based sweetening products, those from natural 
origins and artificial sweeteners, we have a solution to meet every need. 

Why not try our exclusive plant-based sweetener, Sucari®, which can be substituted gram for 
gram with standard sugar without compromising on taste.

With our industry knowledge and in-house product development team, we can support and 
assist on methods to reduce or modify the sugar content of your products and help to create 
new product formulations.

Please read on for further information on just some of the sweeteners available at Cambridge 
Commodities.
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Cambridge Commodities has developed Sucari®, a plant-
based sugar replacer blend. We have combined carefully 
selected plant derived sweeteners to deliver a taste, texture 
and mouthfeel that is close to traditional sugar.

Sucari® can be substituted gram for gram with sugar and 
contains a fraction of the calories whilst not compromising on 
taste. Sucari® is suitable for use in cookies, muffins, ready-to-
bake products and chocolate in addition to sports nutrition 
and weight management products.

Benefits of Sucari®
• Does not cause spikes and crashes in blood
 sugar levels
• A source of fibre
• Better for tooth health

TM

P28273

Sucari®

TM

Emma Cattell, research and development nutritionist 
at Cambridge Commodities said: 

“Sucari® can act as a stepping stone towards 
healthier products for individuals familiar with a high 
sugar intake and a preference for sweet products.”

“Sugar replacement blends are an innovative 
way to use selected ingredients to meet specific 
requirements. Blends are effective because it can 
be difficult to work with individual sweeteners on their 
own due to factors such as intensity and aftertaste. 
It takes a careful balance to get the right effect 
when blending sweeteners and at Cambridge 
Commodities, we believe we’ve cracked it!”

“Sucari® can be 
substituted gram for gram 
with sugar and contains 
a fraction of the calories 
whilst not compromising 

on taste. Sucari® is suitable 
for use in cookies, muffins, 
ready-to-bake products 

and chocolate in addition 
to sports nutrition and 
weight management 

products.”
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Dried fruits have had their water content 
removed which results in an increased 
percentage of sugar content and a highly 
concentrated flavour. 

A 30g portion of dried fruit counts towards 
one of your 5 a day.   

Tamarind is a sticky fruit encased in a hard, 
brown, pod-like shell. The pulp can be 
dehydrated to form a concentrated paste 
providing a tangy, sweet and sour taste. 
Tamarind is often used in Asian cuisine. 

1.dried fruit 2.tamarind

Tamarind

sourced upon request sourced upon request

food based
clean ingredient
identifiable 

•
•
•

coconut sugar  

Tiger nuts make a great addition to baked 
goods since their natural sweetness prevents 
the need for adding too much additional 
sugar or sweetener. 

Tiger nuts are not actually nuts but rather 
rhizomes that are naturally high in fibre.

Cinnamon is produced from the bark of 
evergreen trees belonging to the genus 
Cinnamomum. A natural sweetness can 
be detected because the sap of the tree is 
layered close to the bark. Cinnamon may 
enhance the sweetness contributed by other 
ingredients.

3.tiger nuts 4.cinnamon
P20070 P03279

Tiger nuts

5. 6.date powder

Coconut sugar is minimally refined and 
retains some of its natural vitamins and 
minerals, as well as fibre, which slows 
digestion giving it a much lower GI than 
sucrose. Due to the minimal processing 
it undergoes, coconut sugar is grittier 
than refined sugar and has a slight malty/
caramelised taste. 

Date powder is produced from the fruits of 
the Ziziphus jujuba. It is a fine powder that is 
suitable for providing sweetness to baked 
goods. It can also be used as a naturally 
derived carbohydrate source in pre- or post-
workout formulas. Dates are naturally sweet 
and also contain trace minerals and fibre, 
therefore making them a useful replacement 
for regular sugar.         

P33817 P04068
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1.xylitol 

Xylitol (E967) is a sugar alcohol (polyol) with a relative 
sweetness of 1. Numerous studies have shown xylitol 
has a favourable effect on oral health, since it is able 
to kill plaque-causing bacteria. In some European 
countries xylitol mints are given to schoolchildren 
after lunch as a result of its efficacy. Xylitol is often 
extracted from wood but since it can be found 
naturally in plants such as corn cobs, it can also be 
extracted from these. Xylitol provides 2.4kcal/g.

Stevia

plant based
vegan suitable
calorie free/lower than sugar

•
•
•

P2403

2.stevia 

Stevia (E960) leaves contain intensely sweet 
molecules called glycosides. Stevia extract 
(steviol glycosides) is sold as a high intensity 
sweetener with a sweetness index of 300. 
Due to its processing method, stevia cannot 
be positioned as a natural sweetener but it 
can be called ‘a plant derived sweetener’ 
or a ‘sweetener from a natural/plant source’. 
Stevia is extracted from the leaves of the 
Stevia Rebaudiana.    

Inulin, a prebiotic fibre, aids in the 
development of the gut microflora.  It is 
usually extracted from chicory but can 
also be found naturally in foods such as 
asparagus, leek, bananas and wheat. Inulin 
has little to no sensory impact on foods 
and can be used as a carrier for other 
sweeteners to help balance strong flavours. 
Inulin has approximately 10% the sweetness 
of sugar and is often used as a fat replacer. 

Erythritol (E968) is a polyol, approximately 60-80% as sweet as sucrose. Although it is a polyol, 
erythritol is energy free since it cannot be metabolised by the human body. Erythritol is particularly 
well paired with stevia, providing bulk to the high intensity sweetener.  
   

4.erythritol

3.inulin

Inulin

P02239 (organic)

P34295

P19241 P09025
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Sorbitol (E420) is a polyol with a sweetness 
index of 0.6 and a smooth, cool mouthfeel. It 
provides 2.4kcal/g & has a low GI. Sorbitol is 
a stable product making it suitable for use in 
both frozen and baked goods. 

(Note: As with all polyols, gastrointestinal distress and 
laxative effects can be caused by excessive use.) 

Acesulfame K (E950) has a sweetness index 
of 200. It is not metabolised by the body, 
meaning it is energy free. It is heat stable, 
allowing it to be used in baked goods. 

1.sorbitol 2.acesulfame k 
P19197 sourced upon request

zero/low calorie
intense sweetness
good for high or low 
temperature products

•
•
•

3.sucralose

4.aspartame 5.saccharin

P19283

P0125 - granular P19192

Aspartame (E951) has a sweetness index 
of approximately 200 but leaves a bitter 
aftertaste. It should not be used in liquid 
products that will be cooked or sterilised due 
to instability. Aspartame is unique in that it is 
completely broken down into its constituent 
parts: aspartic acid, phenylalanine and 
methanol. 

Saccharin (E954) has a sweetness index 
of 300-500. It is heat stable and therefore 
suitable for baked goods. Dependent on 
the recipe it may be possible to replace 50-
100% of added sugar with saccharin without 
affecting palatability. Saccharin is not 
metabolised by the body and is therefore 
energy free. 

Sucralose (E955) is made from sucrose (table sugar) by replacing three select hydrogen-oxygen 
groups on the sugar molecule with three chlorine atoms, resulting in an intensely sweet product 
with a sweetness index of 600. Sucralose cannot be metabolised by the human body and is 
therefore energy free. 



For further assistance on methods to reduce or modify the sugar content 
of your products, or for help creating a new product or blend please 
contact our sales team:

info@c-c-l.com
+44 (0) 1353 667258

www.c-c-l.com

Cambridge
Commodities Ltd

At Cambridge Commodities we specialise in supplying nutritional 
ingredients and product solutions to the sports nutrition, health & wellness, 
pet nutrition and food & beverage industries.

With our industry knowledge, market expertise and exclusive ingredients, 
we can bring fresh thinking to your new product development.


