
Sweet Smart 
A smart way to eat sweet! 

 

Sweet Smart is a delicious, better-for-you, liquid sweetener made from fruits, 

vegetables, and spices with: 

• Half the sugar and calories of Honey, Agave and Maple Syrup 

• Good source of fiber (4g) promotes digestive health and regularity 

• Natural sugar blend with no bad aftertaste 

• Low in sodium and higher in potassium promotes electrolyte balance 

• Antioxidants and anti-inflammatories from fruits, veggies and spices 

• Well-rounded, bright sweetness (approximately 90% the sweetness of 

sugar) that doesn’t overwhelm a food’s flavor  

• Vegan product with 100% plant-based ingredients 

 

Nutrition per serving size - 1 tablespoon (21g) 

• Calories - 30 

• Protein - 0g 

• Fat - 0g 

• Sodium - 6mg (1% of Daily Value – very low in sodium) 

• Carbohydrates - 15g 

• Sugars - 5g (10% of DV) 

• Dietary Fiber - 4g (14% of DV – good source) 

• Potassium - 70mg (2% of DV) 

 

Sugar 4g per 1 tbsp    % 

Sucrose       1.8g       45% 

Allulose       1.3g       33% 

Glucose       0.4g       10.0% 

Fructose       0.24g         6.0% 

Maltose       0.2g         4.0% 

Sorbitol       0.1g         3.0% 

 

Ingredients 
1. Chicory Root Inulin is a water-soluble fiber extracted from Chicory Plant 

roots, then pasteurized to 176˚F (80˚C). It’s non-digestible in the small 

intestine but serves as food for beneficial bacteria in the large intestine (a 

prebiotic), where these bacteria colonize and thrive promoting healthy 

digestion and a strong immune system. 



2. Allulose looks similar to Table Sugar (Sucrose) with the same physical 

properties like dissolving in water and adding texture to baked goods but 

only has 10% of the calories because its carbohydrates are resistant to 

digestion. Naturally occurring in small amounts in wheat, raisins and figs, 

Allulose has a smaller impact on blood glucose and insulin levels than 

Sucrose, and doesn’t promote tooth decay.  

3. Plums are washed, blanched and de-pitted, then the pulpy juice is slowly 

cooked to release soluble solids into solution. After slowly reaching 190-

200˚F for 10 seconds, the juice is centrifuged, filtered and concentrated. 

4. Carrot Juice Concentrate is made by macerating carrots in hot water 

(200˚F), separating out pulp, pasteurizing the juice at 235˚F for 60 seconds, 

and then evaporating and concentrating. 

5. Turmeric Powder is a spice plant native to South India and Southeast Asia. 

The rhizomes of the plant are air-dried and ground to a dark orange powder. 

It has been associated with anti-inflammatory and anti-cancer properties. 

6. Cinnamon comes from the bark of the Cinnamon Tree that is ground into a 

powder. It may help insulin in distribution and uptake of blood glucose by 

the cells. 

7. Malic Acid is an organic acid found naturally in fruits like apples. It 

contributes to the tart taste of these fruits. 

 

With today’s health-conscious foodies choosing lower sugar and better-for-you 

ingredients, Sweet Smart is the logical choice! 

 

Squeeze in coffee, tea, cereal, nuts, yogurt, pancakes, chicken wings, a slow-

cooked roast, or use it in a favorite recipe - makes a great vinaigrette. 

 

Three flavors: Original, Passion Fruit and Sweet Heat 

 

Shelf Life is one year unrefrigerated. 

 

Package is an 8-oz plastic bottle (PET) with a height of 5.2 inches and diameter of 

2.1 inches containing 12 ounces (335g) of product. Filled bottle weight is 360g 

(12.7 oz), case size is nine 9 squeeze bottles to a cardboard case box: 6” x 6” x 6”. 

Total weight of product in case is 3,330g (7 lbs. 6 oz). 
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