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Research Progress and Prospect of Development of New Natural Sweetener

Plants of Lithocarpus litseifolius Hance Chun
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Abstract Diseases such as obesity diabetes and dental caries caused by excessive intake of sugars are becoming more and
more common which has become a major social problem. Therefore the natural sweeteners with high sweetness low calorie
good taste and green health have attracted more and more attention. L. litseifolius is a kind of characteristic sweet resource
plant which has the characteristics of high sweetness low heat and non- toxic. Its sweet components are mainly trefoil glyco-
side phloretin neo- hesperidin dihydrochalcone phloretin and 3- hydroxyphloropyrin. This paper introduced the properties
characteristics accumulation rules metabolic pathways and extraction methods of the main sweet components as well as the
problems and advantages in the development of L. litseifolius as a new natural sweetener in order to provide a basis for the
development and utilization of new natural sweeteners.
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