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D-Allulose: Core Competitive Advantages and Market Development Outlook

Overview

D-Allulose is widely recognized as the next-generation ideal functional sweetener in the global food industry. With its core competitive edges of zero glycemic response,
sucrose-like taste, Maillard reaction capability, and full-scenario processing adaptability, it addresses the industry pain points of traditional sugar substitutes, namely
single functionality, taste defects, and limited applications. In July 2025, it was officially listed as a new food raw material in China, fully completing the global compliance
system, and the market has entered an inflection point of explosive growth from 0 to 1. Driven by both health functions and technological value, allulose will become the core
sweetening solution for high-end food, baking, beverages, and healthy snacks. The global market CAGR will reach 16%—-18% from 2024 to 2031, and the growth rate in the

Chinese market will exceed 45%, making it the most certain high-growth segment in the sugar substitute industry.

I. Core Competitive Advantages

(I) Health Function Barrier: Glycemic Control & Fat Reduction - Precise Alignment with Consumption Upgrading

1. Physiological and Metabolic Advantages (Authoritative Data)

@ 70% the sweetness of sucrose, with only 1/10 of its calories

@ GI = 0; does not participate in blood glucose metabolism or stimulate insulin secretion, with 90% excreted unchanged

@ Inhibits intestinal a-glucosidase activity to stabilize postprandial blood glucose; suppresses fat synthesis and accumulation to assist weight management

@ Naturally present in figs, kiwifruit, and wheat, with high safety and good intestinal tolerance, free from the bloating and diarrhea risks associated with sugar alcohols

2. Compliance Labeling Dividend (Global Access)

@ US FDA: GRAS certified, not counted in total sugar/added sugar labeling

@ NHC, China: Approved as a new food raw material in July 2025, with a recommended daily intake < 20g/day

@ Japan, South Korea, Australia & New Zealand: Fully compliant; EFSA, Europe: No safety objections, with approval expected in 2026-2028
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(IT) Processing Technology Barrier: The Only Sugar Substitute Capable of Maillard Reaction - Full-Scenario Adaptability
1. Irreplaceable in Baking

@ The only sugar substitute capable of Maillard reaction, providing natural caramel color, roasted aroma, and fluffy texture to products

@ Replaces sucrose at a 1:1 ratio with no need for formula, process, or equipment modifications

@ Low hygroscopicity and extended shelf life, solving the critical defects of erythritol, such as poor browning, weak flavor, and dry mouthfeel
2. Full-Category Processing Compatibility (Maximized Commercial Value)

@ Beverages: No cooling sensation or aftertaste bitterness, suitable for tea drinks, coffee, functional beverages, and carbonated drinks

@ Dairy & Frozen Desserts: Lowers freezing point, inhibits ice crystal formation, delivers smooth texture and stable shelf life

@ Healthy Snacks (Protein Bars / Meal Replacements): Strong moisture retention, natural flavor, and superimposed glycemic control functions

@ Compound Advantages: Synergizes with steviol glycosides and erythritol to optimize taste, reduce costs, and expand applications

(III) Technology & Cost Barrier: High-End Positioning - Strong Premium Capacity

@ High technical barrier: Enzymatic conversion (D-Allulose 3-Epimerase) + high-purity crystallization (>98%)

@ Breakthroughs by Chinese Leading Enterprises: Bailong Chuangyuan, Sanyuan Bio, Baolingbao, COFCO, etc., have achieved large-scale production
@ Cost & Pricing: Current price higher than erythritol with a premium of over 30%, suitable for high-end market positioning

@ Scale Effect: Capacity expansion + improved enzyme efficiency drive an annual cost reduction of 15%—20%, continuously enhancing cost performance

(IV) Differentiated Competition Barrier (vs. Traditional Sugar Substitutes)

Dimension

D-Allulose Erythritol Steviol Glycosides / Monk Fruit Sucrose
Taste Sucrose-like, no aftertaste bitterness | Cooling sensation, astringent aftertaste Bitter, metallic taste Benchmark
Maillard Reaction Yes X No X No Yes

Blood Glucose Impact

Zero glycemic response

Zero glycemic response

Zero glycemic response

X Raises blood glucose

Calories

1/10 of sucrose

1/20 of sucrose

Calorie-free

X Benchmark calories

Baking Adaptability

Full replacement

X Limited

X Almost unsuitable

Fully adaptable

Application Scenarios

Full categories

Mainly beverages

Beverages / Low-sugar products

Full categories
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Core Conclusion: D-Allulose is the only sugar substitute combining sucrose-like taste + zero glycemic response + baking compatibility + full-scenario application,

making it irreplaceable and uniquely valuable.
II. Market Size and Growth (Authoritative Data - 2026-2031)

() Global Market (2024-2031)

@ 2024: USD 204 million (QYResearch)

@ 2031: USD 632 million, CAGR 17.8%

@ Core Drivers: Healthy sugar reduction + clean labeling + high-end baking & beverages

@ Regional Structure: North America (45%) > Asia Pacific (China, Japan, South Korea, 35%) > Europe (20%)

(IT) Chinese Market (2025-2030)

@ 2025 (First year of approval): CNY 1.28 billion

@ 2027: Over CNY 3.5 billion, CAGR 48.6% (iMedia Research)

@ 2030: USD 117 million (= CNY 820 million), accounting for over 25% of the global market

@ Core Drivers: Policy implementation + consumption upgrading + explosive growth in baking, dairy, and functional beverages

(IIT) Application Structure (2026-2030)

1.  Baked Food (35%—40%): Bread, cakes, cookies, pastries — the largest application scenario

2. Dairy Products (20%—-25%): Yogurt, ice cream, cheese, milk drinks

3. Functional Beverages (15%-20%): Sugar-free tea, coffee, sports drinks, healthy beverages
4.  Healthy Snacks (10%—-15%): Protein bars, meal replacements, candies, casual food
5

FSMP / Health Products (5%—10%): Glycemic control food, weight management, nutritional supplements
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III1. Future Development Outlook (Commercialization - Strategic Perspective)

(I) Industry Trend: From "Sweetness Replacement' to ""Functional Carrier"

@ Sugar Substitute Upgrade: Artificial — Natural — Functional natural sugar substitutes (represented by allulose)

@ Product Positioning: Dual-driven by high-end, functional, healthy, and delicious attributes

@ Technological Iteration: Enzyme engineering (thermostable/high-activity DAEase), synthetic biology, continuous cost reduction

@ Gilobal Compliance: Accelerated approval in Europe, Southeast Asia, and the Middle East, fully opening the market

(IT) Competitive Landscape: Dual-Track Development of Global Oligopolies + Chinese Leading Enterprises

@ Gilobal: Tate & Lyle, CJ Cheilledang, Samyang, Matsutani Chemical — leading in technology and brand

@ China: Bailong Chuangyuan, Sanyuan Bio, Baolingbao, COFCO, Fuyang Bio — advantages in capacity, cost, and service

@ Competitive Focus: Comprehensive competition in capacity scale — enzyme technology — application solutions — customer service
(IIT) Downstream Customer Value (Commercial Benefits)

@ Product Upgrading: Low-sugar/sugar-free — health functions + great taste + attractive appearance, improving premium and repurchase rate
@ Compliance & Safety: Global label compliance, no policy risks, and high consumer trust

@ Process Simplification: 1:1 sucrose replacement in baking, no line or formula changes, cost reduction and efficiency improvement

@ Differentiated Barrier: Exclusive taste + functional selling points, breaking away from price wars and building brand moats

(IV) Risks and Countermeasures

@ Risk 1: Delayed European approval, limiting short-term global growth — Deepen Asia Pacific & China markets for steady expansion
@ Risk 2: Excessive capacity expansion and price wars — Focus on high-end markets, technical barriers, and application services

@ Risk 3: Intake limit (<20g/day) — Compound solutions, precise application, and compliant promotion

IV. Summary

With its irreplicable health functions, full-scenario technological barriers, and global compliance dividends, D-Allulose has become the most valuable sweetening solution for
high-end food and beverages. After its approval in China in 2025, the market has entered an explosive period, with a compound growth rate of over 45% in the next five years.
It is a core strategic raw material for downstream enterprises to achieve product upgrading, profit improvement, and differentiated competition, with strong long-term certainty

and enormous commercial value.




