
BakeZeroCal™ is our unique blend of non-GMO erythritol, stevia and/or 
monk fruit. It provides an all-natural, zero-calorie sweetener solution. 

BakeZeroCal™ can be used in food applications such as baked goods, 
confectionery, desserts and fillings.

APPLICATIONS  
• Bakery
• Confectionery
• Desserts
• Fillings
• Sweet spreads

LEADING LIFE TECHNOLOGIES. 
BETTER STEVIA, MONK FRUIT AND MORE.

BENEFITS 
• Bulks and browns just like sugar
• Provides significant calorie reduction
• With a well-rounded sucrose-like sweetness
• Does not increase blood sugar levels
• Contains no artificial sweeteners   

BakeZeroCal™ 1x       Same sweetness of sucrose (10kg x 2) 20kg

BakeZeroCal™ 2x       2x sweetness of sucrose (10kg x 2) 20kg

BakeZeroCal™ 4x       4x sweetness of sucrose (10kg x 2) 20kg
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