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THE USE OF NON-NUTRITIVE SWEETENERS IN DAIRY
PRODUCTS: BENEFITS AND CHALLENGES
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ABSTRACT: In recent years, the incidence of obesity and related diseases has been rising
among children, adolescents, and adults. A significant cause of this increase is the
combination of reduced physical activity and the greater consumption of high-calorie foods
rich in fat and sugar. As a result, there is a growing consumer demand for low-energy food
products. One of the most commonly implemented techniques in the development of low-
calorie food products is substituting sugar with non-nutritive natural and artificial sweeteners.
Dairy products that contain high levels of sugar—such as ice cream, flavored milk, yogurt,
and dairy-based desserts—are widely consumed in different communities. Sugar in these
products is responsible for multiple sensory properties, including texture, color, and taste.
Since milk and dairy products are rich in vital nutrients that support human health, replacing
sugar with sweeteners is essential to preventing excessive sugar consumption while
promoting dairy intake. The present work can seeks to explore the applications of natural and
artificial sweeteners approved by internationally recognized organizations in dairy products.

Key words: Artificial sweeteners, natural sweeteners, dairy products, sugar substitutes, food
additives.
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