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fK;g!dt;Erythritol (Sugar Alcohol)
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Obtained by fermentation of starch enzyme hydrolysate (from starches
such as wheat and corn) by safe and suitable food grade osmophilic

. > T



yeasts such as Moniliella pollinis or Trichosporonoides megachilensis. The
heatsterilized broth is filtered, purified by ion exchange resin, activated
charcoal and ultrafiltration, crystallised washed and dried.
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Erythritol is an indigestible carbohydrate called a sugar ”:‘L VU/J: <A

alcohol. But don’t worry, it’s neither sucrose (sugar) nor ethanol
(alcohol). It's a completely different molecule produced through a

“.natural fermentation process
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https://www.splenda.com/blog/everything-you-need-to-know-about-erythritol/
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“Some people may wonder whether sugar alcohols belong to sugar

or alcohol. Sugar alcohols are carbohydrates the chemical structures of
which resembles both sugar and alcohol. However, they are different from
sugar and do not contain ethanol (the type of alcohol present in alcoholic

»
beverages).
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Erythritol is produced in aerobic fermentation processes

using Torula sp. and Moniliella sp. Moreover, other microorganisms such
as the yeast Yarrowia lipolytica are also able to produce erythritol.
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“The yeast Saccharomyces cerevisiae is undeniably the best
studied and one of the most widely used eukaryotes in a wide variety of
industrial processes such as ethanol production. Currently, the annual
production of alcohol worldwide is over 100 billion liters, with S. cerevisiae
being the predominantly used industrial microorganism for ethanol
production. The yeast S. cerevisiae is the organism of choice for the
industrial production of ethanol.”
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“Erythritol...is produced from glucose metabolism through the

pentose phosphate pathway (PPP).”
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