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Allulose is an ideal sweetener for those on ketogenic or 

reduced carb diets, as it has no impact on blood glucose 

or insulin levels when consumed in reasonable amounts. 

Ketogenic and low carb diets are used for a host of 

reasons other than weight loss, but for those looking to 

lose body fat, allulose may be an ideal sweetener since 

it is nearly calorie-free and

has been shown to have a small but notable impact on 

reducing body fat mass in humans.
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Allulose is a monosaccharide 

epimer of fructose, formally 

called D-psicose. It’s found 

naturally in jackfruit, figs, raisins,

and maple syrup.W
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Allulose’s low glycemic index is attributed to its ability to not impact blood glucose 

levels.
Studies show that when it’s included in a meal containing carbohydrates, it 

actually improves glucose tolerance and insulin sensitivity.

Allulose is 70% as sweet as sucrose (sugar) with a very similar taste and 

texture, and no aftertaste

Because allulose is technically a sugar (and it bears the suffix “-

ose”), the US FDA currently requires it to be listed as sugar in the 

Nutrition Facts panel on food labels, along with its full amount of 

carbohydrate and calories, even though allulose does not 

contribute calories to the diet.

Because we lack the enzymes to digest allulose, it is largely excreted –

primarily in the urine – and has very low colonic microbial fermentability; 

thus, no unpleasant GI effects.



D-allulose is manufactured from fructose in 

aqueous solution by enzymatic 

epimerization in the presence of 

magnesium chloride. The enzyme used is 

an immobilized D-allulose-3-epimerase, 

which converts fructose to D-alluloseM
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Global allulose market is segmented on the basis of its 

various application in various industries such as bakery, 

confectionary, dairy food and therapeutic food such as 

diabetic or weight management food. Increasing number 

of health issues associated with consumption of simple 

high calorie sugar, growing obesity rate, diabetic patients 

etc. are major factors causing consumers shift towards 

low calorie sweeteners.M
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On the basis of Form, the 

global Allulose market is 

segmented into powder, 

liquid, and other forms. 

Allulose is additionally 

broadly utilized as a part of 

different items, for example, 

yogurt, frozen yogurt, bread 

kitchen items, and other low  

calorie nourishments. 

Allulose is broadly utilized 

as a settling and thickening 

specialist for different pastry 

shop items, for example, 

rolls, cakes, rye breads, 
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