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Was sind Süßstoffe?

Entsprechend den EU-Regelungen 

sind Süßstoffe 

Lebensmittelzusatzstoffe, die

• verwendet werden, um 

Lebensmitteln einen süßen 

Geschmack zu verleihen oder

• als Tafelsüßen verwendet 

werden.

E-Nummer Zusatzstoff

E 420 Sorbit

E 421 Mannit

E 953 Isomalt

E 965 Maltit

E 966 Lactit

E 967 Xylit

E 968 Erythrit

E 950 Acesulfam K

E 951 Aspartam

E 952 Cyclohexansulfamidsäure

E 954 Saccharin

E 955 Sucralose

E 957 Thaumatin

E 959 Neohesperidin DC

E 960 Steviolglykoside

E 961 Neotam

Was sind Süßstoffe?

Künstliche Süßstoffe (artifcial

sweeteners) sind auf 

synthetischem Wege hergestellte, 

süßschmeckende Verbindungen. In 

der Regel versteht man hierunter 

Acesulfam K, Aspartam etc., wobei 

auch Zuckeralkohole synthetisch 

(aus Zuckern) hergestellt werden. 
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Was sind Süßstoffe?

Künstliche Süßstoffe (artificial 

sweeteners) sind auf 

synthetischem Wege hergestellte, 

süßschmeckende Verbindungen. In 

der Regel versteht man hierunter 

Acesulfam K, Aspartam etc., wobei 

auch Zuckeralkohole synthetisch 

(aus Zuckern) hergestellt werden. 

Besser ist der Begriff „high 

intensity sweeteners“ zur 

Abgrenzung gegenüber 

Zuckeraustauschstoffen. 
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Aspartam

Asparagyl- Phenylalanin- methylester

Süßkraft: etwa 200 mal süßer als 

Saccharose

Aspartam: Zulassungen
Category 

number

Foods restrictions/exception Maximum level 

(mg/L or mg/kg 

as appropriate)

1.4 Flavoured fermented milk products including heat-treated 

products

only energy-reduced products or with no added 

sugar

1000

3 Edible ices only energy-reduced or with no added sugar 800

4.2.2 Fruit and vegetables in vinegar, oil, or brine only sweet-sour preserves of fruit and vegetables 300

4.2.3 Canned or bottled fruit and vegetables only fruit energy-reduced or with no added sugar 1000

4.2.4.1 Fruit and vegetable preparations excluding compote only energy-reduced 1000

4.2.5.1 Extra jam and extra jelly as defined by Directive 

2001/113/EEC

only energy-reduced jams jellies and marmalades 1000

4.2.5.2 Jam, jellies and marmalades and sweetened chestnut puree 

as defined by Directive 2001/113/EEC

only energy-reduced jams, jellies and 

marmalades 

1000

4.2.5.3 Other similar fruit or vegetable spreads only dried-fruit-based sandwich spreads, energy-

reduced or with no added sugar

1000

5.1 Cocoa and Chocolate products as covered by Directive 

2000/36/EC

only energy-reduced or with no added sugars 2000

5.2 Other confectionery including breath refreshing microsweets only cocoa or dried fruit based, energy reduced 

or with no added sugar

2000

5.2 Other confectionery including breath refreshing microsweets only cocoa, milk, dried fruit or fat based 

sandwich spreads, energy-reduced or with no 

added sugar

1000

5.2 Other confectionery including breath refreshing microsweets only starch based confectionary energy reduced 

or with no added sugar

2000

5.2 Other confectionery including breath refreshing microsweets only confectionary with no added sugar 1000

5.2 Other confectionery including breath refreshing microsweets only breath-freshening micro-sweets, with no 

added sugar

6000

5.2 Other confectionery including breath refreshing microsweets only strongly flavoured freshening throat 

pastilles with no added sugar

2000

5.3 Chewing gum only with added sugars or polyols, as flavour 

enhancer

2500

5.3 Chewing gum only with no added sugar 5500

5.4 Decorations, coatings and fillings, except fruit based fillings 

covered by category 4.2.4 

only starch based confectionary energy reduced 

or with no added sugar

2000

5.4 Decorations, coatings and fillings, except fruit based fillings 

covered by category 4.2.4 

only confectionary with no added sugar 1000

5.4 Decorations, coatings and fillings, except fruit based fillings 

covered by category 4.2.4 

only cocoa or dried fruit based, energy reduced 

or with no added sugar

2000

5.4 Decorations, coatings and fillings, except fruit based fillings 

covered by category 4.2.4 

only sauces 350

6.3 Breakfast cereals only breakfast cereals with a fibre content of 

more than 15 %, and containing at least 20 % 

bran, energy reduced or with no added sugar

1000

7.2 Fine bakery wares only essoblaten - wafer paper 1000

7.2 Fine bakery wares only fine bakery products for special nutritional 

uses

1700

9.2. Processed fish and fishery products including molluscs and 

crustaceans

only sweet-sour semi-preserves of fish and 

marinades of fish, crustaceans and molluscs

300

11.4.1 Table-top Sweeteners in liquid form quantum satis

11.4.2 Table-top Sweeteners in powder form quantum satis

11.4.3 Table-top Sweeteners in tablets quantum satis

12.4 Mustard 350

12.5 Soups and broths only energy-reduced soups 110

12.6 Sauces 350

12.7 Salads and savoury based sandwich spreads only Feinkostsalat 350

Category 

number

Foods restrictions/exception Maximum level 

(mg/L or mg/kg 

as appropriate)

13.2 Dietary foods for special medical purposes defined in 

Directive 1999/21/EC (excluding products from food category 

13.1.5)

Products in this category can also use additives 

that are allowed in the corresponding food 

counterparts categories 

1000

13.3 Dietary foods for weight control diets intended to replace 

total daily food intake or an individual meal (the whole or 

part of the total daily diet)

800

14.1.3 Fruit nectars as defined by Council Directive 2001/112/EC and 

vegetable nectars and similar products

only energy-reduced or with no added sugar 600

14.1.4 Flavoured drinks only energy reduced or with no added sugar 600

14.2.1 Beer and malt beverages only alcohol-free beer or with an alcohol content 

not exceeding 1.2 % vol; ‘Bière de 

table/Tafelbier/Table beer’ (original wort content 

less than 6 %) except for ‘Obergäriges 

Einfachbier'; Beers with a minimum acidity of 30 

milli-equivalents expressed as NaOH; Brown 

beers of the ‘oud bruin’ type

600

14.2.1 Beer and malt beverages only energy-reduced beer 25

14.2.3 Cider and perry 600

14.2.8 Other alcoholic drinks including mixtures of alcoholic drinks 

with non-alcoholic drinks and spirits with less than 15 % of 

alcohol

600

15.1 Potato-, cereal-, flour- or starch-based snacks 500

15.2 Processed nuts 500

16 Desserts excluding products covered in category 1, 3 and 4 only energy-reduced or with no added sugar 1000

17.1 Food supplements supplied in a solid form including capsules 

and tablets and similar forms excluding chewable forms

2000

17.2 Food supplements supplied in a liquid form 600

17.3 Food supplements supplied in a syrup-type or chewable form 5500
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Aspartam: Zulassungen
Lebensmittelkategorie Einschränkungen Höchstgehalt

(mg/kg)

Aromatisierte fermentierte Milchprodukte, auch 

wärmebehandelt

Nur brennwertverminderte oder ohne 

Zuckerzusatz hergestellte Produkte

1000

Speiseeis Nur brennwertverminderte oder ohne 

Zuckerzusatz hergestellte Produkte

800

Obst und Gemüse in Essig, Öl oder Lake Nur süßsaure Obst- und 

Gemüsekonserven

300

Kaugummi Nur ohne Zuckerzusatz 5500

Senf 350

Soßen 350

Aromatisierte Getränke Nur brennwertverminderte oder ohne 

Zuckerzusatz hergestellte Produkte

600

Apfelwein und Birnenwein 600

Knabbereien auf Kartoffel-, Getreide-, Mehl- oder 

Stärkebasis

500

Nahrungsergänzungsmittel in fester Form, 

einschließlich Kapseln, Komprimaten und ähnlichen 

Formen, ausgenommen kaubare Formen

2000

Nahrungsergänzungsmittel in Form von Sirup oder 

in kaubarer Form

5500

Aspartam: Sicherheit

Derzeit erfolgt durch die 
EFSA eine Neubewertung (im 

Rahmen der Regulation 493 

(EU) No 257/2010) aller 
zugelassenen Zusatzstoffe, 

somit auch Aspartam. 

Aufgrund neuer Daten wurde 

die Neubewertung von 

Aspartam vorgezogen, ein 
Entwurf wurde einem 

öffentlichen 

Stellungnahmeverfahren
unterzogen.

Die endgültige 

Stellungnahme ist für 

November 2013 vorgesehen.

Aspartam: Sicherheit

Das ANS-Panel sieht (nach 
derzeitigem Stand) keine 

Veranlassung, den bisherigen 

ADI von 40 mg/kg 
Körpergewicht zu ändern. 

Aspartam: Sicherheit

Phenylalanin- methylester

Aspartam: Metabolismus

Methanol

5-benzyl-3,6-dioxo-2-
piperazine acetic acid
(Diketopiperazin, DKP)

Phenylalanin
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Aspartam: Sicherheit

Methanol: In a weight-of-evidence approach, the Panel concluded 
that the data set was limited but that the available reliable 
in vitro and in vivo data did not indicate a genotoxic

concern for methanol.
The Panel noted that for average consumers of aspartame, 
the contribution to the overall exposure to methanol 
ranged from 1% up to 10% across the EU general 

population. In this estimate, the Panel also noted that 
exposure to methanol from natural sources is a minor 
contributing source compared to exposure from 

endogenous pathways (less than 10%).
The Panel noted that the exposure from aspartame-
derived methanol is similar to methanol exposure from

natural sources.
The Panel concluded that there is no safety concern from 
the levels of methanol released from aspartame under the 
current uses and permitted use levels.

Aspartam: Sicherheit

DKP: Overall, the Panel concluded that available data do not 
indicate a genotoxic concern for DKP.
DKP administration to mice for 110 weeks in the diet at 

dose levels up to 1000 mg/kg bw/day indicated neither a 
carcinogenic effect nor a treatment-related increase in 
non-neoplastic lesions at the doses tested. The Panel 
considered that the NOAEL was 1000 mg DKP/kg bw/day, 

the highest dose level tested.

Aspartam: Sicherheit

Phenylalanin: The Panel considered the following:
• the conservative assumptions used in the modelling, 

which would all overestimate peak plasma

concentrations,
• the available information on adverse effects in 

development in humans with PKU,
• comparison with a concentration of 240 μM to allow for 

simultaneous ingestion of phenylalanine from other 
components of the diet in order to not exceed the 
current clinical guideline of 360 μM

• results of the modelling
• data from repeated oral administration of aspartame in 

humans

• bolus intakes based on consumption of one litre of soft 
drink containing aspartame at the MPL of 600 mg/L by a 
child of 20-30 kg are unlikely to exceed 30 to 20 mg/kg 
bw, respectively.

Aspartam: Sicherheit

Phenylalanin: Based on these considerations and evaluations, the Panel 
concluded that under realistic conditions, phenylalanine 
plasma levels would not exceed 240 μM in normal or PKU 

heterozygous individuals.
The Panel noted that this was considerably below the 
concentrations at which adverse effects in the fetus were 
reported and was also below the current clinical guideline 

(360 μM) for prevention of effects in the fetuses of 
pregnant PKU patients. The Panel noted that in young 
children who did not suffer from PKU, plasma levels of 

phenylalanine resulting from aspartame ingestion at or 
below the ADI (as either a bolus or other aspartame 
consumption patterns) were likely to remain below 240 

μM.
For pregnant women, the Panel noted that there was no 
risk to the fetus from phenylalanine derived from 
aspartame at the current ADI (40 mg/kg bw/day) in normal 

or PKU heterozygous individuals.

High intensity sweeteners

Hypothese: Der 
Gewöhnung an einen 

Süßgeschmack von 

Lebensmitteln ohne 
eine nachfolgende 

physiologische 

Reaktion (z.B. 
Blutglucosespiegel) 

führt zu einer 

Entkopplung des 
Triggers süß von 

Regulationsmecha-

nismen der 
Energiebalance. 

Swithers SE, Davidson TL. A role for sweet taste: calorie predictive relations in 
energy regulation by rats. Behav Neurosci. 2008 Feb;122(1):161-73.
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High intensity sweeteners

High intensity
sweeteners leisten 

einen Beitrag zur 

Reduktion der 
Energiezufuhr 

Blackburn GL, Kanders BS, Lavin PT, Keller SD and Whatley J . The effect of 
aspartame as part of a multidisciplinary weight-control program on short- and long-
term control of body weight. American Journal of Clinical Nutrition, Vol 65, 409-418
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Energiezufuhr 

High intensity sweeteners

High intensity
sweeteners leisten 

einen Beitrag zur 
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Journal of the Academy of Nutrition and Dietetics. doi: 10.1016/j.jand.2012.03.009

High intensity sweeteners

High intensity
sweeteners leisten 

einen Beitrag zur 

Reduktion der 
Energiezufuhr 

Journal of the Academy of Nutrition and Dietetics. doi: 10.1016/j.jand.2012.03.009

Ein Weg hinein oder hinaus?

Die Evidenz für einen Beitrag von High-

intensity sweeteners zur Adipositas ist gering, 

während deren Verwendung im Rahmen einer 

Reduktionsdiät durchaus hilfreich sein können. 

Die Evidenz für einen Beitrag von Fructose zur 

Adipositas ist fraglich, auch wenn es 

biochemische Zusammenhänge gibt. Die 

praktische Relevanz dieser Mechanismen ist 

allerdings gering.

Insgesamt besteht also kein Grund, auf andere 

Süßungsmöglichkeiten als Saccharose zu 

verzichten, langfristig wird aber nur eine 

dauerhaft wirksame Erhöhung der 

Ernährungskompetenz gemeinsam mit 

Optimierung im Bereich der Bewegung zum 

Ziel führen. 
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