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“i need a plant-based 
sweetening solution 
that’s lower calorie 
and better tasting.”
Feed your food business with

Looking for a sweetening platform 
that provides a complete range of 
stevia and stevia-based sweetening 
solutions? SweetRight™ was created 
with your taste, nutrition, cost and 
labeling needs in mind. Let our flavor, 
culinary and product developers help 
you meet evolving consumer tastes 
with sweetness from stevia. 

Learn more at ADM.com/sweeteners
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Highest in sugar content on Busken’s list were the simple sugars and disaccha-

rides, dried fructose and sucrose, each with 100% sugar content. Lower on the list 

were: molasses (67%); 42 Dextrose Equivalent (DE) corn syrup solids (27.5%), 

which consist primarily of dextrins and maltodextrins; and inulin (9.5%), a fructo- 

oligosaccharide. DE, a measure of reducing-sugar content, designates the degree of 

enzymatic hydrolysis to which a starch material has been subjected.

Fructo-oligosaccharides, which are relatively new as food ingredients, may 

contain moderate or high levels of fructose sugar, depending upon their degree 

of hydrolysis. Suppliers of inulin (a fructo-oligosaccharide) typically offer a range 

of hydrolysates, varying in sweetness and sugar content. Polyols, or sugar alcohols, 

contribute sweetness, low-caloric contents and texture control, without having to 

be labeled as sugars. Newer entrants to the baker’s portfolio include low-calorie 

sugars, such as allulose. Allulose poses a conundrum, however: Though negligible in 

calories, it must still be labeled as a sugar.

Clean label considerations can also be a factor. For example, while a corn hy-

drolysate, such as 42 DE corn syrup, might be frowned upon by the clean label 

community, a 42 DE tapioca hydrolysate might be quite acceptable, despite virtually 

identical sugar contents. 

“So, how does one reduce sugar in a cookie (or biscuit)…from 28 to 22%, for 

example?” asked Busken. 

To make a soft cookie, one can use non-crystallizing reducing sugars, polyols and 

inulins. “To make a crisp cookie, I suggest a 42 DE corn syrup…once we bake out 

the moisture, it then becomes very hard.” He noted that this ingredient is used to 

make cookie inclusions for frozen ice creams or yogurt: Increasing 42 DE corn syrup 

levels to 8% allows them to remain crisp in frozen storage.

To take sugar out of a cookie requires that it be replaced with other ingredients. 

“For a high-quality cookie, you want to add more fat than flour, because it keeps it 

richer… ‘rich’ implying higher levels of fat, sugar or egg.” The richer the product 

formulation, the longer its shelflife! A heat-stable, high-intensity potency sweetener 

can be used to compensate for the reduction in sweetness, said Busken.

Sugar 20% 12%

Flour 30% 34%

Fat 10% 13%

Water 10% 11%

Reduced-Sugar Cookie Formulation

Ingredient Original Reduced-Sugar
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place to start is by rebalancing the fat, flour and water in the formula. Sweetness can be 
adjusted using heat-stable, high-potency sweeteners.
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