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2" Generation Stevia - The perfect natural sweetener

NCC Food Ingredients are now offering a new grade of stevia, with no bitter aftertaste. Using

a revolutionary enzyme technology, the product has an extra glucose molecule added which
removes the bitter aftertaste normally associated with first generation stevia. This gives the
material an excellent flavour profile and mouth feel without calories. It is up to 180 times sweeter
than sugar which makes it a cost-effective alternative to sugar.

natural flavour or declared as a sweetener (E960) and has already been approved bweveral ma .
food producers. NG

\

Benefits of 2" Generation Stevia

e 180 - 300 times sweeter than sugar e Excellent solubility
e Excellent flavour profile with no bitter e Long shelf life
aftertaste e FDA Gras approved

e pH stable across a broad range of pH down ¢ Can be used as a natural flavour or
to pH3 sweetener E960



Grades Available

Rebaten A 97% Rebaten G180 Rebaten G1

Type 1stGeneration 2" Generation 2" Generation

Total Steviol Glucosides 97% min 95% min 95% min

Sweetness(v)Sugar Iy k(1111 180 times 300 times

Appearance

white / yellowish crystalline powder

Key Applications

Second generation stevia is already approved and used by several ma Jf/ﬁ- prod
branded products across sectors including: \\

Beverage

Confectionary and
sport nutrition

Want to know more?

To find out more about 2" generation
stevia and how it can be used in sugar
reduction please contact:
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Ireland enquiries UK enquiries

Fintan McConnell James Bliss

T. +3531 613 1408 T. +3531 613 1400
M. +353 86 174 0289 M. +44 791775 5022
E. fmcconnell@ncc.ie E. jbliss@ncc.ie

NCC House, 42 Lower Leeson Street, Dublin 2, Ireland.

T:+353 1613 1400 F: +353 1 634 0132 E: foodsales@ncc.ie W: ncc.ie



