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QUALITY SWEETNESS




SUNETT QUALITY SWEETENER

Sunett® brand acesulfame potassium (Ace-K) is a zero calorie, tooth-friendly sweetener
that is 200 times sweeter than sugar. It is an extremely versatile, synergistic sweetener
that is a foundation for achieving customers’ unique sweetness requirements.
Manufactured in Germany, Sunett has been repeatedly certified by independent,
accredited institutions to meet the strictest international standards.

SUNETT'S TECHNICAL ADVANTAGES

. Exceptional temperature, pH and dry-storage stability
. Rapid solubility

Blends well with other sweeteners to give a great sugar-like sweetness profile
Easy to formulate

. Available in four different food and pharmaceutical grades
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THE SUNETT MULTI-SWEETENER CONCEPT

No sweetener used alone tastes just like sugar. Combining nutritive and/or non-nutritive sweeteners with Sunett creates
high performing sweetener solutions that deliver sugar-like taste, improved sweetness and attractive economics.

Through qualitative synergism, Sunett and different sweeteners complement each other to create a sugar-like taste
profile. The taste profile of a blend can be optimized in the Sunett multi-sweetener concept by adjusting the blend
components and ratios used. Exactly what you need for customized sweetening systems.
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Every sweetener has its unique taste profile. Sunett offers a rapid impact sweetness that balances well with other
sweeteners to achieve a sugar-like profile.

SUNETT: CUSTOMIZED TASTE FOR A BROAD RANGE
OF APPLICATIONS

BEVERAGES

« Carbonated and non-carbonated soft drinks
- Flavored waters

« Fruit juice-based soft drinks and nectars
Beer-based drinks

- Cocktails and other alcoholic beverages

« Sport and energy drinks

- Beverage concentrates

- Powdered concentrates

Functional drinks and neutraceuticals

DAIRY PRODUCTS

» Yogurt

« Smoothies

« Ice cream and desserts
« Whipped cream

BAKED GOODS

« Cakes and pastries
« Biscuits and muffins
+ Calorie-reduced fruit fillings

CONFECTIONERY

« Chewing gum
« Caramels
+ Chocolate and candy bars

PHARMACEUTICALS

« Lozenges, chewable tablets and effervescent tablets
« Liquids and syrups

- Powders and granules
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FOOD INGREDIENTS
celanese.com/food-ingredients
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