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The Purpose:

To provide an updated review of the evidence that examines whether
exposure to sweet foods or beverages influences subsequent general liking
for sweetness (“sweet tooth”) in adults and children.

There is a consensus that high sugar consumption is linked to weight gain
and metabolic disease. However, exposure to sweetness in the diet does
not appear to contribute to obesity or energy intake .” "

The belief is that continued exposure to sweet foods, beverages, or low-
energy sweeteners may lead to a heightened preference for sweetness,
known as a “sweet tooth.” This belief, although counterproductive to public
health initiatives, has shaped current guidance suggesting reducing the
consumption of sweet-tasting foods and beverages regardless of the
source of sweetness. * However, these views often lack reference to
empirical research or reviews.

The Narrative Review*

*(aimed at identifying and summarising what has previously been published)
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The Results:

Sweetness exposure does not promote subsequent
liking for sweetness (“sweet tooth”) in adults and
o children.
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lead to reduced desire for sweet foods (a phenomenon

In the short-term, consumption of sweet foods tends to k
known as sensory-specific satiety).

O( ) Early exposure to sweet foods and drinks, in
infancy and adolescence, does not lead to
increased preference for sweet tastes later in life.
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How much people like sweet taste is very “...

individual; some people have a sweeter tooth than
n
others.
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The Conclusion:

While it is widely assumed that exposure to sweetness stimulates a
greater liking and desire for sweetness, this is not supported by the
current-available research summarised in this narrative review.

On the contrary, at least in the short-term, sweetness exposure
consistently suppresses the desire for sweetness.

This leaflet is provided for general circulation to the nutrition science and health professional
community and professional participants in the food industry, including prospective
customers for Tate & Lyle food ingredients. It is not designed for consumer use. The
applicability of label claims, health claims and the regulatory and intellectual property status
of our ingredients varies by jurisdiction You should obtain your own advice regarding all

legal and regulatory aspects of our ingredients and their usage in your own products to
determine suitability for their particular purposes, claims, freedom to operate, labelling or
specific applications in any particular jurisdiction. This product information accepts no
liability for its accuracy or completeness. Tate & Lyle 5450 Prairie Stone Parkway, Hoffman
Estates, IL 60192 1.800.526.5728.
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