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FIRST, DO NO HARM

In today’s better-for-you marketplace, people want foods that taste great and support
long-term wellness. At Icon Foods, we believe reducing sugar isn’t just smart nutrition — it’s an
ethical responsibility. Too much sugar fuels metabolic stress, energy crashes, and unwanted
spikes in blood glucose. But sweetness itself isn’t the problem. The dose is.

That's why Icon Foods builds clean-label sweetening systems using ingredients that deliver
delicious flavor without overwhelming the body. Our combinations of rare sugars, natural
high-intensity sweeteners, and prebiotic fibers help brands create products that are kinder to
metabolism, gentler on digestion, and aligned with modern consumer expectations.

Why It Matters:

Consumers read labels. Regulators are tightening standards. And wellness-focused brands
are expected to deliver transparency, functionality, and integrity in every bite. Reformulating
with clean sweeteners is no longer optional — it’s an opportunity to lead.

Our Approach:
Icon Foods follows two guiding principles:
+  “The dose makes the poison.” We minimize metabolic strain by reducing total
sugar load where it matters most.
«  “First, do no harm.” We choose ingredients that support digestive comfort, gut
health, and blood sugar stability — without artificial shortcuts.

What You Get With Icon Foods:
« Clean-label sweetness with no synthetic aftertaste
+ Lower glycemic impact compared to traditional sugars
+ More stable energy without spikes and crashes
+  Gut-friendly options powered by prebiotic fibers
+ Custom sweetening systems tailored to your application
« Concierge-level R&D support from our innovation team
+  Full regulatory, documentation, and QA support

Clean Sweetening v. Added Sugar Comparison i'c“ 'O n

Feature Added Sugar  Clean Sweetening System

Glycemic Impact  High Low FOODS
Energy Curve Spike > Crash Smooth, Stable lcon Foods, Inc.
Clean Label Often negative  Strong consumer appeal 19250 NE Portal Way
Gut-Friendly No Yes (with fibers) Portland. OR 97230
Caloric Load High Low 310-455-9876

iconfoods.com




FAST
FACTS

- Americans consume an
average of 17 teaspoons of
added sugar per day —
nearly triple the
recommended limit.

Most of this isn’t from
desserts; it’s hidden in
everyday packaged foods.

- Metabolic stress begins
long before “high sugar
intake” becomes obvious.
Even moderate, repeated
spikes can contribute to
energy crashes, cravings,
and long-term insulin
resistance.

- Not all sweetness carries
the same burden.
Clean-label sweeteners and
rare sugars can deliver flavor
with dramatically lower
glycemic impact than
traditional sugar.

- Brands that align taste,
health, and transparency
gain stronger consumer
loyalty and stand out in the
better-for-you category.

Scan to read our
blog article!

FA

How does the concept “the dose
makes the poison” apply
specifically to sucrose and other
nutritive sweeteners in modern
food systems?

Answer: Paracelsus’ principle is
particularly relevant to sugars
because their metabolic impact is
non-linear. While small quantities of
sucrose can be oxidized efficiently for
energy, higher habitual intakes
surpass the body’s capacity for
controlled glucose homeostasis.
Excess glucose promotes hepatic de
novo lipogenesis, transient
hyperinsulinemia, and downstream
metabolic inflexibility. In food
matrices with low fiber and low
satiety signaling, these effects
compound, making dose-rather than
the molecule itself-the primary
determinant of harm.

What differentiates clean-label
sweetening systems from
traditional sugar substitutes in
terms of metabolic fate and
physiological signaling?

Answer: Legacy sugar substitutes
provide sweetness without calories
but fail to engage the
enteroendocrine pathways that
regulate satiety, gut-brain signaling,
and glycemic control. Clean-label
systems using rare sugars, purified
plant-based sweeteners, and
prebiotic fibers behave more in line
with human physiology. Rare sugars
temper postprandial glucose, while
prebiotic fibers boost SCFA
production, strengthen mucosal
integrity, and influence hormones like
GLP-1and PYY—creating sweetness
systems that support healthier
metabolic responses rather than
simply removing calories.

3. Why is ethical formulation
increasingly regarded as a
scientific responsibility rather
than a marketing preference?

Answer: The rise of metabolic
syndrome, obesity, and
diet-related illness has made food
formulation a meaningful
public-health touchpoint. Because
ingredient choices affect glycemic
load, inflammatory pathways, and
microbiome dynamics, formulators
now play a quasi-clinical role in
shaping metabolic outcomes.
Ethical formulation prioritizes risk
reduction, transparency, and
long-term physiological benefit,
aligning more with biomedical
ethics (“first, do no harm”) than
with traditional
product-development goals.

4. What role does the gut
microbiome play in evaluating
whether a sweetener or fiber is
truly “better-for-you™?

Answer: The microbiome acts as
a metabolic interface between
dietary inputs and host physiology.
Ingredients that support microbial
diversity and increase butyrate,
acetate, and propionate
production contribute to improved
glucose regulation, reduced
inflammation, and enhanced
epithelial barrier function.
Conversely, ingredients that are
non-fermentable, rapidly absorbed,
or osmotically active can generate
dysbiosis, Gl discomfort, or
mucosal irritation. Clean-label
sweeteners paired with
fermentable fibers provide a dual
benefit: reduced metabolic burden
and enhanced microbial function,
representing a more holistic
definition of “better-for-you.”

©2025 Icon Foods Inc. - All Rights Reserved
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