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fructose. A prebiotic claim
Brown rice syrup, a sweetener converted from starch, is available in varying levels of sweetness and viscosity. Those containing higher
can be made when used,
levels of simple sugars vs. oligosaccharides have a higher DE and are sweeter. The higher the DE, the thinner the viscosity.
but presently reliability of
SOURCE: MARY MULRY, FOODWISE ONE LLC / 2018 SWEETENER SYSTEMS CONFERENCE, GLOBAL FOOD FORUMS, INC.
supply is questionable.
Inulin syrups are less sweet and have a lower DE, but contain
more FOS and galacto-oligosaccharides (GOS) that can reduce
sweetness and have a binding property that makes them suitable
Fructose doesn’t raise blood sugar like glucose (dextrose),
for bars, for example. Other syrups include date, sweet potato,
but there are concerns about its use. HFCS is a very functional
balsamic, sorghum and pomegranate.
and inexpensive sweetener, but overconsumption can lead to
Sweeteners are designed to make foods more palatable and
obesity and other health issues, as well. And, in today’s
have other functional characteristics, but they shouldn’t be
market, there’s more focus on organic and non-GMO. Corn is a
a large part of the daily nutritional profile. Sweeteners are
highly modified crop and has a poor reputation in the natural
an additive, not a food, and should be used in moderation.
foods market. These demands are slowly moving into the
As a product developer, it’s important to know what the
conventional market.
consumer wants. Consumers rely on the internet for inforBlending sweeteners is important, whether nutritive or nonmation and believe what they read. These factors should be
nu-tritive are used. Satiety and satiation are important in
considered when choosing a sweetener system, but overall,
choosing ingredients. Sweeteners neither bring satiety nor
moderation is key.
satiation, unless they are blended with other macro-nutrients,

Brown Rice Syrup: Types and Dextrose Equivalents (DE)

such as fiber or protein. Alternative natural sweeteners have
become increasingly important. Consumers desire naturalsounding ingredients and those that are non-GMO and organic.
Additionally, their diet, such as paleo, may dictate the sweeteners
used. Another consideration is that food formulators might
want to make a health declaration on the ingredient statement.
These natural alternative sweeteners include honey, which is
ver-satile and has a distinctive flavor and high humectancy, but
can be costly and is non-vegan. Another natural alternative is
maple syrup, which is vegan; has a range of flavor profiles; meets
the paleo diet restrictions (as does honey)—but is more costly
than other alterna-tives. Agave has a clean taste and a low
glycemic index, because it is high in fructose. It is available raw
(i.e., not heated above 118°F). However, agave’s high fructose level
can also be a negative with some consumers. Brown rice syrups
are available in multiple Dextrose Equivalents (DE) that have
different sweetener profiles with different functionalities. And,
lastly, molasses is used frequently in pet foods.
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Reducing Sugar in Baked Goods:
Practical Considerations &
Possible Solutions
“I am just a simple baker,” began David Busken, Principal and
Consultant with Bakery Development Ltd. Well, that’s understating it a bit: He’s a master commercial baker and the descendent of
a long line of professional bakers.
Busken presented a list of sweeteners typically utilized in
bakery goods development. Whereas American bakers traditionally worked with sucrose, honey, glucose (dextrose) or a range of
hydrolyzed corn syrups, the field of sweetener ingredients has expanded considerably as consumer preferences have changed and
enzyme technology has advanced.
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