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What They May Say

What You Should Know

LNCS are absolutely safe. Media misinformation is click-bait driven by low-quality, non-
repeatable evidence, by dosing animals with absurdly high intake amounts, and media is
inaccurately representing correlations and associations as causation that has never been
proven in randomized control trials (RCTs). LCNS are backed by over 30 years of high-quality
R(Ts including toxicological assessments. Global food regulatory agencies, including the World
Health Organization (WHO), US Food and Drug Administration (FDA) and European Food Safety
Authority (EFSA), regularly re-evaluate LNCS and have confirmed their ongoing safety.’

Sucralose, Stevia and Monk Fruit are 150-600 times sweeter than sugar, so only a very
tiny amount is needed to replicate the sweetness of sugar. Maltodextrin and dextrose
provide volume and texture, making LNCS easier to use. Without these ingredients,
the amount of sucralose, stevia or monk fruit needed per serving would only amount
to specks. Maltodextrin and dextrose are safe for people managing blood sugars when
consumed in moderation. Splenda zero-calorie sweetener packets and granulated form
contain less than T gram of maltodextrin or dextrose per serving, equivalent to just

4 calories. This minimal carbohydrate content has negligible impact on blood sugar
levels and fits within the recommended limit of less than 10% of daily calorie intake
from added sugars3 For example, in a 2,000-calorie daily diet, one serving of Splenda
provides only 4 of the 200 calories allotted for free sugars. One serving of Splenda zero
calorie sweeteners does not impact blood sugars.

A February 2023 observational study linking elevated plasma erythritol to major adverse
cardiovascular events (MACE) did not control risk factors and only included subjects already

at increased risk for MACE. The study did not control for overall dietary patterns. The study
also conducted in-vitro studies to measure thrombosis, which cannot mimic the complex
physiological environment of the human body which includes absorption, metabolism, and
excretion. These are poorly executed studies which do not use appropriate methodologies to
draw such conclusions.

An author of @ May 2023 study falsely claimed that after consuming Splenda sucralose,

a genotoxic compound called sucralose-6-acetate (S6A) is produced by the body. This

is false, and there are no S6A in Splenda products. The European Food Safety Authority
(EFSA) reviewed and rejected the 2016 Ramazzini Institute study’s claim, that sucralose
causes cancer in mice, citing flawed methodology and lack of supporting evidence.’
Extensive, high-quality, scientific research confirms that sucralose poses no cancer risk to
humans®?

What to Tell Your Patients

LCNS are one of the most extensively researched food additives in the world and have
been tested to ensure they are safe.

Social media and media headlines are often from people who do not have the
credentials or expertise to communicate about science or medicine, relying on flawed,
low-quality research to create false conclusions.

Consuming excess added sugars will cause negative health consequences and Splenda
offers a safe alternative to reduce calories and carbohydrates to avoid blood sugar spikes

and help manage weight.2

When used in moderation, maltodextrin and dextrose are safe.

Sweeteners, like Splenda, include ingredients such as maltodextrin or dextrose

to add volume. Sucralose, stevia, or monk fruit are so intensely sweet that only
tiny amounts (speckles) are needed, and these additives make it easier to pour or
spoon the sweetener into your food or drink

The amount of maltodextrin or dextrose in a serving of Splenda Zero (alorie
Sweetener is negligible so it won’t impact your blood sugar.

The study did not prove that erythritol from dietary intake causes any negative
cardiovascular health consequences.

Erythritol is found naturally in fruits and vegetables. The human body also naturally
produces erythritol.>

Erythritol is used around the world and its safety has been established.

If you are still looking for sweeteners without erythritol, try Splenda Zero Calorie
Sweeteners granulated, packets, or liquid which does not include erythritol!

Splenda products are completely safe and do not cause cancer.

The American Cancer Society (ACS) states LNCS, including Splenda Zero Calorie
Sweeteners, are safe when consumed in moderation.

Diets high in added sugar can contribute to obesity, a known risk-factor for cancer.
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There is no credible evidence that shows LNCS, including Splenda Zero Calorie Sweeteners, LNCS do not harm the gut microbiome.

adverSEIy impact the gut microbiota. Alternations to the microbiome often occur due o The microbiome is very comp|ex and affected by many factors induding
to lifestyle factors, including age, physical activity, genetics, health status, medications, N , - ,

environmental exposures and dietary changes unrelated to LNCS.™2 Research claiming a physiological, medical, genetlc,dietary, and environmental.
link between Splenda and gut microbiota changes has been discredited, and the journal
issued an expression of concern due to questions about the study’s scientific integrity.

This is false. Splenda zero calorie sweeteners contain 0 calories and can be a useful + Sweeteners, inuding Splenda, do not cause weight gain.

tool for weight management. Added sugar intake, especially from sugar-sweetened «  Consumption of LNCS in place of sugar can help reduce energy intake, contributing
heverages, are a leading cause of obesity. " Studies show that using sweeteners, to weight loss

including Splenda Zero Calorie Sweeteners, in place of sugar can help reduce calorie LNCS can allow you to enjoy sweet taste without added calories from sugar.

intake and hody weight.> "

No RCTs demonstrate that exposure to LNCS increases sweet preference. Only observational *  INCS do not make you crave sweets or sugar.”

studies have suggested this association, but they cannot establish causation. On the contrary, *  Splenda Zero Calorie Sweeteners can help you to satisfy your sweet tooth, without
high-quality RCTs have shown a decrease in sweet preference over time” Sweeteners, the need for sugar or calories.

including Splenda, can help people replace caloric sweeteners with zero-calorie sweetness.

Global regulatory agencies such as the WHO, FDA and EFSA have reviewed and confirmed o LONS are safe for children.

the safety of approved LCNS for the general population, including children, when consumed + The AAP and AHA support the use of LNCS by children with diabetes or obesity in
within the Acceptable Daily Intake (ADI) levels. The American Academy of Pediatrics (AAP) place of caloric sweeteners.

and American Heart Association (AHA) state that children with certain conditions (obesity .

Excessive added sugar intake can increase the risk of weight gain and diabetes in

and diabetes) may henefit from LNCS if substituted for caloric sweeteners to help manage i

blood sugars and weight. %
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