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Part 1: Current Trends and Challenges in Reduced-Sugar Beverages 

Source: https://www.databridgemarketresearch.com/reports/global-sugar-reduction-market
https://www.datainsightsmarket.com/reports/sugar-reduction-393876, https://www.innovamarketinsights.com/trends/global-sugar-reduction/
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Part 1: Current Trends and Challenges in Reduced-Sugar Beverages 

Sugar, as an essential component of beverages, not only provides sweetness in 

beverages but also plays a significant role in their flavor, texture, and preservation. 

Source: https://www.innovamarketinsights.com/trends/global-sugar-reduction/





Part 2: Designing the Sweetness Matrix for Modern Beverage Systems 









"Flavorings with modifying properties (FMPs) are 

flavorings that modify or enhance the flavor profile of 

a flavoring or the food to which they are added. They 

may not impart a characteristic flavor of their own,  

but instead modify flavor attributes by intensifying 

desirable characteristics, reducing undesirable 

characteristics, masking off-notes or bitterness, or 

altering the onset and duration of flavor perception.“
Ref: Harman, C. L., Hallagan, J. B., & FEMA Science Committee 
Sensory Data Task Force. (2013/2022). Sensory testing for 
flavorings with modifying properties. Food Technology, 67(11), 44–47.
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Part 3: Flavor Modifying Properties: 
  From Sweetness Enhancement to Flavor Masking 

"A flavor modifier is a compound or mixture of compounds which is 
not perceived intensively by taste, smell or touch, but substantially 
changes (masks, enhances or diminishes) the taste, smell or tactile 
perception of the material to which it is added.“
Ref: Moravcová, J., Opletal, L., Lapčík, O., Čopíková, J., Uher, M., & Drašar, P. (2008). 
Compounds Influencing Perception of Organoleptic Properties (Flavor Modifiers).  
Chemické Listy, 101(12), 1002–1010.
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"FMPs do not necessarily have a sweet taste themselves but can 
increase sweetness perception, reduce bitterness, mask undesirable 
aftertastes, and improve the overall flavor profile, enabling sugar 
reduction without compromising sensory quality.“
Ref: Guentert, M. A. (2018). Flavorings with modifying properties. Journal of Agricultural 
and Food Chemistry, 66(15), 3735–3736. https://doi.org/10.1021/acs.jafc.8b00909
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What are Flavor Modifying Properties (FMPs)?



Part 3: Flavor Modifying Properties: 
  From Sweetness Enhancement to Flavor Masking 



Part 3: Flavor Modifying Properties: 
  From Sweetness Enhancement to Flavor Masking 





Part 3: Flavor Modifying Properties: 
  From Sweetness Enhancement to Flavor Masking 













Part 4: Ingredient Strategies for Sugar Reduction 
        without Compromising Consumer Acceptance 
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