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Press Release:

The stuff sweet dreams are made of.

Who does not dream of being able to give in to their sweet cravings. Without having a guilty conscience and without any consequences for their figure. This is now possible with Stevia.

Stevia rebaudiana is a leafy shrub, which originally comes from South America. Stevia has been used for centuries by the native population in the tri-border region of Paraguay, Brazil and Argentina, the Guarani, as a medicinal plant and to sweeten mate tea. It was the Swiss natural scientist Moises Bertoni from the Ticino canton, who discovered the plant on the edges of the swamps of South America and attributed it the genus stevia.

The Japanese, Koreans and Chinese have already known stevia for more than 30 years and sweeten their tea, cakes and sweets with it. The share of stevia on the sweetener market in these countries has already reached roughly 25%. 

The sweet substances contained in stevia are based on a molecule, stevioside. This can be gained from the leaves without using a solvent and processed to form a white extract. Nowadays, stevia is constantly increasing in significance in connection with a wide range of nutritional problems and is a welcome alternative to sugar. The substances contained in Stevia are 300 times sweeter than factory-produced sugar, but as opposed to cane and beet sugar, contain practically no calories. In addition to this, stevia does not cause tooth decay and can also be consumed by diabetics without hesitation as it does not affect the blood sugar level. Stevia is more popular than artificial sweeteners due to it being natural and well-tolerated in the case of intolerance to sugar and sorbitol.

Switzerland is one step ahead of the EU.
Extracts from Stevia rebaudiana have been authorised on request in Switzerland since the middle of 2008. Among other things, these contain the sweet glycosides stevioside and rebaudioside. These steviol glycosides come under the category of additives such as sweetening agents and sweeteners due to their technological use. After individual licensing by the FOPH (Federal Office of Public Health) in Bern, foods sweetened with steviol glycosides are also already available in this country. For these products to also be safe, the stevia sweeteners must exhibit a purity level of at least 95 percent. This specification was determined in June 2008 by the Joint FAO/WHO Expert Committee on Food Additives (JECFA).

Demand for food sweetened with stevia is constantly on the increase.
Our partner, Wagott Pharmaceuticals Ltd. in China, produces stevia extract, which conforms to the JECFA specification, for us on its plantations. Because stevia is a natural product, cultivation as well as extraction and processing are very demanding. Together with our production partner in China, we offer only products with a high and constant level of quality. Because it is only from a faultless raw product that a superior end product can be created.
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