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Characteristics Gold-Plus-Date Maltitol Sorbitol Azucar
Glycemic Index Zero 35 9 65
Calories per gram Zero 2.1 26 4
Sweetness potenc -90% 0 o,
ralatie 1o sl:.lgar Y 200% 75-90% 60% 100%
Blood sugar impact Zero Medium Medium High
Laxative effects Zero High High Zero
Suitable for diabetics Yes Moderate Moderate No
Natural sugar taste NZ:::: : With aftertaste With aftertaste Sweet
High Low Low
Food safety and Made Made Made High
process quality in Europe in Asia in Asia




BE (e
e BROWN .
TAS TE )53 Y

LERO CALORIES*” *

BROWN

SWEETENER
3

EszeE  Martin Berasategui ) = _
37 pf  Gastronomic consultant E | @
) .r--. : ﬂm {maﬂbt‘pﬁmﬂ - .s J

——

amazon Best Seller




Dulcilight Sweetener Brown Zero, is a Premium sweetener, due to its
organoleptic characteristics, elaborated through an innovative process
that eliminates carbohydrates and concentrates the essence of brown or
muscovado sugar, preserving its natural values and benefits but low in
calories.

Its natural taste pleases the most expert palates and its caramelized
aroma enhances any food or beverage to which it is added as a
substitute for brown or panela sugar.

It is approximately 10 times sweeter than sugar, a small dose of 0.6
grams has the sweetening power equivalent to two teaspoons of sugar
and the sweetening power is 1 to 10, so 100 grams of Dulcilight Brown

Sweetener Zero sweeten the equivalent of 1 kg of sugar.

Guar Vegetable Fiber encapsulates sugars and carbohydrates as they
pass through the intestines, hindering their absorption and decreasing
the increase of the glycemic index. It also provides a feeling of satiety
and contributes to lower blood cholesterol levels.

Dulcilight Sweetener Brown Zero, has become the alternative for the
whole family to enjoy a sweet and healthy life, without caloric limitations
in the preparation of low-calorie diet products, and most importantly, it is

suitable for cooking and baking.
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Dulcilight Stevia Zero is a sweetener made with a natural extract
obtained from the Stevia plant, the stevia glycosides that the human
body does not metabolize.

Vp— B

It is an excellent alternative to include in slimming diets, because its
sweetening power is low in calories and its characteristic licorice
flavor has been naturally balanced in the elaboration with the
essence of organic cane honey.

Stevia Zero is approximately 10 times sweeter than sugar, a small
dose of 0.6 grams has the sweetening power equivalent to two
teaspoons of sugar and the sweetening power is 1 to 10, so 100
grams of Dulcilight Stevia Zero sweeten the equivalent of 1 kg of
sugar.

Guar Vegetable Fiber encapsulates sugars and carbohydrates in
their passage through the intestines, hindering their absorption and
decreasing the increase of the glycemic index, it also provides a
feeling of satiety and contributes to lower blood cholesterol levels.

Now Stevia lovers can count on Dulcilight Stevia Zero, a sweet and
healthy option that allows them to enjoy any dessert or food with their
family, without sacrificing the natural flavor and guaranteeing a
reduced caloric intake.
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Dulcilight Zero Sweetener is formulated from cane sugar, which
allows replacing refined sugar with a low-calorie sweetener,

without sacrificing the natural flavor.

It is not assimilated by the body as a carbohydrate, it is
approximately 10 times sweeter than sugar, a small dose of 0.6
grams has the sweetening power equivalent to two teaspoons
of sugar and the sweetening power is 1 to 10, so 100 grams of

Dulcilight Zero sweeten the equivalent of 1 kg of sugar.

Guar Vegetable Fiber encapsulates sugars and carbohydrates
as they pass through the intestines, hindering their absorption
. i / and decreasing the increase of the glycemic index. It also
LERO CALORIES provides a feeling of satiety and contributes to lower blood

Nalaraf tagde cholesterol levels.

Dulcilight Zero Sweetener becomes a sweet and healthy
alternative that can be used by the whole family in the
preparation of low-calorie diet products, and most importantly, it
is suitable for cooking and baking.
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f Present in fruits and foods.

f Granulated sweetener ideal for diets:
Keto, Candida, Paleo, Keto, Keto, Dukan and diets
for Athletes. Matural Sweeteners that cultivate
Healthy habits.

/ Sugar substitute, healthier for the digestive system
than birch sugar, safe for pets.

Suitable for Diabetics, Vegans, Vegetarians, Zero
Calorie, Matural flavor easy to dissolve hot and cold
combine it in your food and beverages.

{ Fresh taste 70% of the sweetening power of sugar
takes care of your health, 0 GI, 0 Active
Carbohydrates without the bitter aftertaste of
Stevia.
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Dulcilight's granulated Xylitol is a perfect sugar

substitute, excellent for diabetics.

Naturally derived and deliciously sweet with 40%
fewer calories than sugar.

= 1:1 potency with sugar XlllTl

« Use it like sugar for hot beverages, baking and s |BAJO EN. CALORIAS
confectionery. 45 :
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/ Dulcilight's Erythritol Plus Zero represents the pinnacle in healthy {
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alternatives to refined sugar, merging artisanal techniques with
INDICE GLUCEMICD 4
t F

cutting-edge technology to develop a sweetener that not only N A
enhances any culinary preparation but also promotes a healthy ZERO INDICE GLUTEN IﬂEﬁB
lifestyle. Meticulously crafted from sugar cane and subjected to GLUCEMICO FREE F LY

freeze-drying and crystallization processes, this product produces
crystals with a texture identical to sugar, yet with a glycemic index
of zero. Erythritol Plus Zero provides sweetness, body, and texture
without adding calories, sweetening ftwice as much as

conventional sugar and being ideal for Keto, Paleo, vegan, and NGO 5U|FOR
gluten-free diets. It does not have laxative effects, ensuring a safe FOR BAKING PEOPLE
and comfortable culinary experience. WITH DIABETES

_/ This sweetener adapts to a wide range of dietary requirements
and lifestyles, including diabetic diets, as it does not induce a . D l .
glycemic response and helps keep blood sugar levels under }
control. Available in various formats for individual consumers and ! . u C|

professionals, this product has received international awards. ' L . E] l
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/ Dulcilight's Erythritol Gold Zero is an advanced sweetener that

serves as the perfect substitute for brown sugar. This product is
made from sugar cane and natural molasses through a
freeze-drying and crystallization process, replicating the texture
and taste of brown sugar, with a glycemic index of zero. It is
compatible with various diets such as ketogenic, diabetic, paleo,
vegan, and low-sugar, and is free from GMOs, net carbs, and
calories. It is important to note that it does not have laxative
effects, ensuring safe and comfortable consumption.

Internationally awarded for its superior quality and taste,
Dulcilight's Erythritol Gold Zero preserves the criginal taste of
foods, making it ideal for sweetening baked goods, smoothies,
yogurts, and more, with a sweetness capacity that doubles that of
traditional sugar, allowing for less usage. Its various formats make
it an excellent choice for those seeking a healthier lifestyle without

compromising on taste or quality.
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LERO CALORIES

Vf Dulcilight's ZERO Date Sweetener blends tradition and advanced

technology in its production by using 100% ground dates. Through
a dehydration process involving freeze-drying and crystallization,
it achieves a texture similar to sugar, but with a glycemic index of
zero. It is ideal for those looking to maintain a healthy lifestyle
without sacrificing taste, offering twice the sweetness of
conventional sugar while allowing for less use due to its natural
date taste.

Compatible with Keto, Paleo, vegan, and gluten-free diets, it is
crucial to note that this sweetener does not have laxative effects,
ensuring a pleasant and safe culinary experience. Committed to
sustainability, the product is GMO-free. Available in wvarious
formats for retail, supermarkets, and industrial use, Dulcilight
remains dedicated to offering products that benefit people's health
and protect the planet, without altering the original taste of the

foods.
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Martin Berasategui, considered a Master, in capital letters, is a chef of Basque origin and with
principles in which ego has no place.

He is the most awarded professional of the current Spanish gastronomy. The TTHIRTEEN
STARS that his restaurants have earned, as well as the TWELVE SOLES and the rest of his
innumerable gastronomic awards and recognitions are, in his own words, the result of
highlighting the value of teamwork: "We are 'Us’. | cannot understand this work in any other

way".
For us, as a family, a company and a brand, we are proud to count on your friendship, pleasant
advice and expert opinion in the search for a healthy and natural-tasting alternative to reduce

sugar consumption.

Thank you for joining us on this path!

Victor Riesco, Dulcilight Director

Martin Berasategui
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[ facebook.com/dulcilightoficial
& www.dulcilight.com

= info@edulcodiet.com
sales@edulcodiet.com

D +34 977.615.929 | +34 697.33.82.34
+34 639.07.27.81 USA : +]1 929 645 1005

Poligono Industrial de Perafort

Calle Vial Interior Privat NAVE 4. Perafort - Tarragona - Espania CP. 43152



