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Why Manage Sweetness?



· MANAGING SWEETNESS ·
 An Educational Program

The Oldways Approach
 To a Balanced Diet and Lifestyle

Based on
High-Level Nutrition Science

and
Best-evidence Principles of Behavioral Sciences



What is Managing Sweetness?
Introduction to the Managing Sweetness Project

and
The Managing Sweetness Consensus Statement

“Managing Sweetness is an innovative international public
education program that offers simple tools to help

individuals and families enjoy the pleasures of sweet foods
and drinks in sensible ways.

“The Managing Sweetnes Consensus Statement, prepared by
prestigious groups of leading international scientists,

describes the background, rationale and content of the
Managing Sweetness Program.”







· MANAGING SWEETNESS ·
SCIENTIFIC CONSENSUS STATEMENT

Agreed in Brussels, June 20, 2006

1. The acceptance of sweetness is innate and universal.
Sweetness directs newborn mammals toward safe and
nourishing foods and drinks, while bitterness signals potential
harm.

2. Of the five most widely acknowledged tastes, three generally
signal acceptance (sweet, salty, and umami*), while two
generally signal avoidance (sour and bitter).  These early
responses are modified by life experiences, producing adult
tastes preferences.  *associated with amino acids.



· MANAGING SWEETNESS ·
3. Humans have sought sweet foods, sweet drinks, and

sweeteners throughout their history, and sweetness continues
as a strong force in food and drink selection, influencing large
sectors of modern life.

4. There are many different sources of sugars in nature, in
addition to sugar cane, sugar beet, and corn.  These include
fruits, vegetables, and milk.



· MANAGING SWEETNESS ·
5. The desire for sweetness is also satisfied by intense

sweeteners, low-energy sweeteners (such as polyols), or by
combinations of these.

6. Sugars, intense sweeteners, and low energy sweeteners
together offer useful options for managing sweetness.

7. Human digestion and metabolism do not distinguish between
sugars found naturally in foods and those added to foods.  All
sugars are 4 Calories per gram (4 kcals or 17 kJ/g).



· MANAGING SWEETNESS ·

8. Maintenance of a healthy body weight depends on wise
management of energy from all food and drink sources,
coupled with wise lifestyle choices that include regular
physical activity.  This is particularly so in a society where
energy and physical activity are not in balance.

9. A high frequency of consumption of sugars and other
fermentable carbohydrates, combined with a lack of
appropriate oral hygiene, has been linked to an increased risk
of dental caries.



· MANAGING SWEETNESS ·
Signatories of the Scientific Consensus Statement  Brussels, 20 June 2006

France Bellisle
  PhD, Research Director, Institut National de la Recherche Agronomique (INRA) (Paris, France)
Flora Correia
  PhD, Assistant Professor, Pathology and Diet Therapy, Faculdade de Cicias da Nutrio e Alimentao da
  do Porto (Porto, Portugal)
Adam Drewnowski
  PhD, Professor, Epidemiology and Medicine; Director, Centre for Public Health Nutrition, University of Washington
  (Seattle, USA)
John Foreyt
  PhD, Professor, Department of Medicine; Behavioural Research Centre, Baylor College of Medicine (Houston, USA)
Michael Gibney
  PhD, Professor of Nutrition, Clinical Medicine, Trinity College Medical School (Dublin, Ireland)
K. Dun Gifford
  JD, President, Oldways Preservation Trust (Boston, USA)
Ulrich Huehmer
  European Federation of the Associations of Dietitians (EFAD) (Dresden, Germany)
Barbara Livingstone
  PhD, Professor of Nutrition, School of Biomedical Sciences, University of Ulster (Coleraine, Northern Ireland)
Dominique Parent-Massin
  PhD, Professor, University of Bretagne Occidentale (Brest, France)
 Patrick Pasquet
  PhD, Director of Research, CNRS, French National Centre for Scientific Research (Paris, France)
Sandrine Raffin
  General Manager of Protnes, Nutritionist and Coordinator, EPODE (Ensemble Prevenons Obesite Des Enfants)
  (Paris, France)
Lluis Serra Majem
  MD, PhD, Director, Department of Clinical Sciences, University of Las Palmas de Gran Canaria (ULPGC) (Las Palmas
  and Barcelona, Spain)
Wim Wientjens
  PhD, Chair, International Diabetes Federation European Region (Leidschendam, The Netherlands)

These individuals are also members of the Scientific Consensus Committee.



















Moving forward….
Sweeteners - Real Aid, or Excuse to Indulge?

New York Times, 17 February 2009, by Jane E. Brody (excerpts)

Behavior, Not Biology

….In the AJCN, Richard D. Mattes of Purdue University and
Barry M. Popkin of the University of North Carolina
reviewed 224 professional studies of the effects of non-
nutritive sweeteners on appetite, food intake and weight.

….They concluded that ''taken together, the evidence
summarized by us and others suggests that if non-nutritive
sweeteners are used as substitutes for higher-energy-
yielding sweeteners, they have the potential to aid in
weight management.''

….''Used prudently, non-nutritive sweeteners can work,'' Dr.
Popkin said……



Moving forward….
Sweeteners - Real Aid or Excuse to Indulge?
New York Times, 17 February  2009, by Jane E. Brody (cont.)

“….It's more a behavioral issue than a biological one,” Dr.
Popkin said. ''Some people use non-nutritive sweeteners as
a crutch; other use them to help create a healthy diet.”

Why Waste Calories?

In one of the largest and longest studies, Dr. Blackburn
and his colleagues at Beth Israel found that among dieters
who were randomly assigned to consume liquid calories or
artificially sweetened drinks for 175 weeks, those who
drank the diet drinks took in 100 fewer calories a day and
lost significantly more weight and kept more of it off.

 ''Those 100 calories add up to 10 pounds a year,'' Dr.
Blackburn said. ''Small changes in caloric intake can result
in small but meaningful healthier weights.'‘…..



Managing Sweetness

Key Points:

*  Science-based
*  Common sense
*  Easy to understand by consumers
*  Involve public and private partners




