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Food Standards Australia New Zealand (FSANZ) hesnily approved the use of a
sugar substitute called isomaltulose in food. Idtuf@se contains glucose and fructose
and therefore has similar properties to traditicagars. It provides the same amount of
the energy as sucrose, but is digested more sldsdgling to lower and slower increases
in blood glucose when compared to sucrose. Isotnaktus suitable for use as a total or
partial replacement for sucrose in certain foods.

Wher e does isomaltulose come from?

Isomaltulose is found naturally in very small quies in honey and sugar cane juice.
Commercial isomaltulose is manufactured from suemng enzymes.

| sisomaltul ose safe?

Yes. We have thoroughly evaluated the safety ohadtulose for human consumption
and concluded that there are no public health afetysconcerns for the general
population associated with its use in foods.

However, our safety assessment also concludedstiraaltulose would not be suitable
for people with disorders in fructose metabolisoghsas hereditary fructose intolerance.
As isomaltulose is broken down into fructose anctgte in the digestive tract, people
with this condition are likely to experience sevadverse effects if they consume
isomaltulose. Consumers with fructose malabsorptiay also be affected. In addition to
this, the safety assessment concluded that pedpmdagk, or are deficient in, the
enzyme sucrase-isomaltase and cannot digest suwitiseot be able to digest
isomaltulose either.

We therefore strongly recommend that people widsé¢hdisorders should avoid foods
containing isomaltulose.

What foods could potentially contain isomaltulose?

The types of foods that may contain isomaltuloge ar

« beverages (soft drinks, instant drink preparatiteess, fruit or vegetable
juices/drinks)



breakfast cereals and cereal bars
confectionery and chewing gum

fondants and fillings

jams and marmalades

energy reduced foods and meal replacements.

How can | tel if afood contains added isomaltulose?

If the food contains added isomaltulose, it willdexlared as ‘isomaltulose’ in the
ingredient list.

Arethere any other substancesthat are permitted in
foodsthat are unsuitable for individualswith disorders
In fructose metabolism?

Yes. Tagatose and sorbitol are sugar substituggsate approved for use in certain foods
in the Australia New Zealand Food Standards Code. These substances should also be
avoided by people with disorders in fructose meiiabo Both tagatose and sorbitol can
be readily identified in the ingredients list bythse of their common name, “tagatose”
or “sorbitol”.

We also recommend that people with disorders ictdgse metabolism avoid foods
containing fructose or sucrose (whether naturaijsent or added).

Source: Food Standards Australia New Zealand website, viwatistandards.gov.au
[http://lwww.foodstandards.gov.au/newsroom/factssiéattsheets2007/informationabout
isom3627.cfm]



