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International Food Information Council Foundation 
 
The Lowdown on Low-Calorie Sweeteners 
Continuing Professional Education Self-Study Module 

 
CPE QUESTIONS 
 
 

 
1.  All of the following are other names for “low-calorie sweetener” except:  

a. artificial sweetener 
b. high intensity sweetener 
c. intrinsic sweetener 
d. non-nutritive sweetener 

 
2. True or false: The key distinction between low-calorie sweeteners and nutritive sweeteners is 

the calories. 
a. True 
b. False 
 

3.  Which of the following is NOT true about aspartame? 
a. It is metabolized as a protein. 
b. It is stable when exposed to high heat. 
c. It provides 4 calories per gram. 
d. It is 160-220 times sweeter than sugar. 

 
4.  ____________ was the first low-calorie sweetener to be used in foods. 

a. Aspartame 
b. Saccharin 
c. Acesulfame potassium (Ace-K) 
d. Sucralose 
 

5.  Which of the following low-calorie sweeteners is a combination of an organic acid and 
potassium? 

a. Ace-K 
b. Sucralose 
c. Aspartame 
d. Saccharin 

 
6.  ________account for the bulk of aspartame consumption. 

a. Tabletop sweeteners 
b. Dry food products 
c. Sugar-free dairy products 
d. Soft drinks 
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7. Sucralose is how many times sweeter than sugar? 

a. 100 
b. 300 
c. 600 
d. 900 

 
8. Which of the following is NOT true about polyols? 

a. They do not promote tooth decay. 
b. They contribute no calories. 
c. They produce a lower glycemic response. 
d. They are regulated by the FDA as food additives or GRAS substances. 
 

9.  Which of the following is true about neotame? 
a. It contains phenylalanine. 
b. It breaks down under high heat. 
c. It is 200 times sweeter than sugar. 
d. It is slow to metabolize. 

 
10. Which of the following is a benefit of using low-calorie sweetener blends? 

a. They have a longer shelf life. 
b. They add versatility to products. 
c. They improve the quality of sweet tastes.  
d. All of the above 
 

11.  Which of the following is NOT true about stevia? 
a. It is currently sold in the U.S. as a dietary supplement. 
b. It comes from the leaves of a South American shrub. 
c. It has been approved for use as a food ingredient in the U.S. 
d. It is 2000 times sweeter than sugar. 

 
12. True or false: ADI represents the amount of a food ingredient that can be safely consumed on 

a daily basis over a lifetime without risk. 
a. True 
b. False 
 

13.  The ADI for each low-calorie sweetener is usually set at _____ times the level found to be 
safe in animals. 

a. 50 
b. 75 
c. 100 
d. 200 
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14.  Which of the following statements is NOT true? 
a. All low-calorie sweeteners approved for use in the U.S. are regulated as food 

additives. 
b. Use of food additives is defined and governed by the FDA. 
c. Mannitol and xylitol are classified as food additives. 
d. GRAS substances need prior approval for use in food products. 

 
15.  Low-calorie sweeteners can be used safely in the following situations except for in: 

a. malabsorption of polyols 
b. weight loss  
c. diabetes management 
d. gestational diabetes 
 

16.  True or false: Substituting low-calorie sweeteners may affect a product’s texture and taste. 
a. True 
b. False 
 

17. Which of the following low-calorie sweeteners may be used in baking because of its ability 
to withstand high temperatures? 

a. Ace-K 
b. Sucralose 
c. Saccharin 
d. All of the above 
 

18. True or false: Substituting full-calorie foods and beverages with those sweetened with low-
calorie sweeteners can result in fewer calories consumed. 

a. True 
b. False 

 
 


