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2. Diabetic ketoacidosis
3. Retinopathy

4. Neuropathy

5. Nephropathy
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1. Hyperglycemic spike
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Table 1 Sugar replacement in specific food categories (37)

Food Category Sub-category Alternative sweeteners
Cookies Sucralose, maltitol, erythritol, stevioside
Bakery .. . . . . .
Muffins and cakes Rebaudioside A, sorbitol, rnaltlt'ol, isomalt, erythritol, xylitol,
mannitol
Neotame, rebaudioside, sap-based sugar, stevia, sucralose,
Chocolate .
Confectioner thaumatin
onlectionery Dessert Aspartame, neotame, sucralose, stevia
Ice-cream Erythritol, fructose, honey, trehalose, xylitol
Gel Jelly Erythritol, sucralose
Jam/Marmalade Isomaltulose, stevioside, sucralose, tagatose
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1. Steviol glycosides
2. Stevia rebaudiana
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1. Genotoxic
2. Irritable bowel syndrome
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Diabetes is aninherited and/or acquired chronic disease. It is one of the most common metabolic disorders
caused by deficiency in production of insulin, or reduction of organ responses to secreted
insulin.Prevalence of diabetes is high in the developing country and it is the 4™ main cause of death and
the major cause of blindness in adults. Since the main goal of diabetes treatment is the control of blood
sugar level in the normal range and providing adequate conditions for insulin activity to reduce vascular
and neurological diseases, nutritional treatment, food diet and the control of weight are the most solutions.
On the other hand, the lack of appropriate food alternatives demonstrates the need for research on
developing the special formulation of products designed for diabetic patients. The inhibition of a-amylase
and o-glucosidase activities, natural and artificial sweeteners in formulations, medicinefoods, low
digestible carbohydrates, gradual decrease, enhancers, release profile and legislation are the most
important ways for control of diabetic diet.
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