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Core Competitive Advantages and Market Development Outlook of Lactitol 

 

Overview 

Lactitol (CAS: 585-86-4) is a dihydric alcohol functional sweetener manufactured from whey via catalytic hydrogenation, refining and crystallization. It takes low calorie 

and low heat, low glycemic index, prebiotic activity, non-cariogenic property and processing stability as core competitive barriers. It highly conforms to the global 

mainstream consumption trends including sugar and fat reduction, intestinal health, clean labels and sugar-free functional food. It effectively solves the industry pain points 

of traditional sucrose such as high calorie, rapid blood sugar elevation, strong cariogenicity and easy moisture absorption & deterioration, as well as the defects of some 

artificial sweeteners including peculiar taste, poor metabolic tolerance and single function. 

Relying on six major strengths: low calorie & sugar control, prebiotic and intestinal protection, non-cariogenicity, full-scenario processing adaptability, global compliance & 

safety, and controllable cost, lactitol has become a core sweetener and functional ingredient solution in sugar-free confectionery, baked goods, dairy products, ice cream, 

functional beverages, pharmaceutical preparations and oral care fields. The global CAGR will reach 10.5%–11.2% from 2025 to 2031. As a vital global production and 

consumption base, China’s market growth rate exceeds 13.7%, making it a high-quality track with both stability and growth potential in the functional sugar alcohol industry. 

 

Ⅰ. Core Competitive Advantages 

(Ⅰ) Health & Functional Barriers: Low-Calorie Prebiotics • Multi-Dimensional Metabolic Friendliness 

1. Physiological and Metabolic Superiorities 

• Low calorie & low heat: The calorie is only 2.0–2.4 kcal/g, accounting for 50%–60% of sucrose, which significantly reduces product calories and meets the needs 

of fat loss and weight control groups. 

• Low glycemic friendliness: With a GI value of approximately 6, it barely raises blood sugar or stimulates insulin secretion, and its metabolism is insulin-independent. 

Recommended by the American Diabetes Association (ADA), it is suitable for diabetic patients, people with impaired glucose tolerance and sugar control groups. 

• Strong dental protection: It cannot be fermented and utilized by oral bacteria, produces no acid to erode tooth enamel, and inhibits the formation of Streptococcus 

mutans and dental plaque. Listed as a tooth-friendly sweetener by the WHO, long-term consumption can reduce the incidence of dental caries. 

• Prebiotic activity: Only 2% is absorbed in the small intestine, while 98% enters the colon and is selectively fermented by probiotics such as Bifidobacteria and 

Lactobacillus to produce short-chain fatty acids (butyric acid, propionic acid). It regulates intestinal flora, improves intestinal barrier and relieves constipation (daily 

intake of 10–15g can significantly increase defecation frequency). 
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• Metabolic safety: JECFA, EFSA and FDA all confirm that there is no special limit for ADI; the acute toxicity LD₅₀＞10g/kg (oral administration in mice). It has no 

genotoxicity, carcinogenicity or accumulation, causes extremely low liver and kidney burden, and boasts better tolerance than partial sugar alcohols such as xylitol 

and maltitol. 

• Additional benefits: Assists in reducing serum cholesterol and improving lipid metabolism; promotes the absorption of minerals (calcium, magnesium); possesses 

antioxidant activity, and its potential extra-intestinal health value is continuously verified. 

2. Compliance and Label Dividends 

• U.S. FDA: Obtains GRAS certification, allowing labeling of "low calorie, non-glycemic, beneficial to dental health". It is not included in added sugar labeling with 

prominent clean label attributes. 

• Chinese National Standards: GB 2760-2024 clearly stipulates "appropriate use in all types of food according to production needs", with a limit of 10g/kg in infant 

formula food and ≤15g/kg in baked products, providing authoritative safety endorsement. 

• European Union EFSA: Certified as E966, compliant with all food categories and applicable to special medical formula food and infant food. 

• International Organizations: JECFA sets an unrestricted ADI. It has been fully approved in Japan, South Korea, Australia, New Zealand, Southeast Asia, the Middle 

East and Latin America, with no policy barriers for export. 

 

(Ⅱ) Processing & Technological Barriers: Full-Scenario Adaptability • Stable Quality and Efficiency Improvement 

1. Core Advantages in Baking Industry 

• High temperature resistance and stability: Melting point≈145℃, tolerating baking at 160–220℃ without decomposition, browning or bitter taste, suitable for bread, 

cakes, biscuits and pastries, superior to aspartame and some high-intensity sweeteners. 

• Texture optimization: Low hygroscopicity (biscuits) → maintain crispness; high moisture retention (bread/cake) → keep soft texture and extend shelf life; reduce 

water activity and inhibit microbial growth. 

• No crystallization and sanding: Replaces sucrose without precipitation or agglomeration, suitable for cookies, crisp pastries and chocolate with smooth taste and 

uniform texture. 

2. Irreplaceable Value in Confectionery and Chocolate Industry 

• Pure taste: The sweetness is 30%–40% of sucrose with mild sweet taste, no after-bitterness or cooling sensation, close to the original taste of sucrose, better than 

xylitol and erythritol. 
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• Process compatibility: Directly replaces sucrose in hard candy, soft candy, chewing gum and chocolate without production line transformation; anhydrous lactitol 

adapts to high-temperature refining of chocolate to enhance flavor without peculiar smell. 

• Storage resistance: Low hygroscopicity and non-adhesion extend the shelf life of candies and solve the pain point of traditional sugar alcohols becoming soft due to 

moisture absorption. 

3. In-Depth Adaptability in Beverages and Dairy Products 

• Acid and alkali resistance stability: Stable at pH 3–10, no decomposition, precipitation or discoloration during sterilization, filling and 12-month shelf life, suitable 

for fruit juice, functional beverages and dairy drinks. 

• Compound synergistic effect: Blended with stevia, mogroside and allulose to complement taste, increase sweetness and reduce costs, solving the problems of 

insufficient sweetness of single sugar alcohol and taste defects of high-intensity sweeteners. 

• Functional superposition: Endows dairy products with three major attributes of low calorie + prebiotics + dental protection, applicable to sugar-free yogurt, ice 

cream and modified milk, and improves the health premium of products. 

4. Exclusive Value in Pharmaceutical and Special Dietary Fields 

• Pharmaceutical excipients: Excellent tabletability and low hygroscopicity, serving as the core excipient for vitamin tablets, mineral tablets and sugar-free medicinal 

powder; pharmaceutical-grade lactitol (purity≥99%) is used for constipation treatment and auxiliary intervention of hepatic encephalopathy. 

• Special diet: Adaptable to fat loss meal replacements, diabetic special meals, elderly food and children’s healthy food, meeting compound demands of low calorie, 

sugar control, intestinal protection and dental protection. 

 

(Ⅲ) Supply Chain & Cost Barriers: Accessible Raw Materials • Controllable Technology 

• Raw material advantages: Made from whey (dairy by-products) with sufficient supply and stable cost, conforming to circular economy and free from restrictions of 

planting resources such as stevia and monk fruit. 

• Mature technology: The fourth-generation continuous hydrogenation process achieves purity≥98% and yield≥85%, with controllable large-scale production costs; the 

localization rate of Chinese enterprises reaches 73%, breaking foreign monopolies. 

• Concentrated production capacity: China’s CR3 (Shandong Jianyihong, Zhengzhou Yuhe, Bailong Chuangyuan) exceeds 66%. Leading enterprises realize full 

industrial chain layout with stable quality and efficient delivery. 
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Ⅱ. Market Status and Growth Drivers 

 

(Ⅰ) Global Market: Steady Expansion Dominated by Asia-Pacific 

• The global market size was approximately 73 million US dollars in 2024 and is expected to reach 151 million US dollars in 2031, with a CAGR of 11.2%. China, the 

European Union and North America are core markets, and the Asia-Pacific region contributes 40% of the incremental volume. 

• Application structure: Food industry (65%) → sugar-free confectionery, baking and dairy products; pharmaceutical industry (20%) → excipients and laxatives; special 

diet (15%) → meal replacements and special meals. 

 

(Ⅱ) Chinese Market: Rapid Growth with Rising Penetration Rate 

• The market size reached 18.2 billion RMB in 2025 and is projected to hit 32.98 billion RMB in 2030 at a CAGR of 13.7%. The output is 32,800 tons, with exports 

accounting for 28.6% (mainly to the European Union, Southeast Asia and the Middle East). 

• Growth drivers: Sugar reduction policies, upgrading health consumption, sugar-free transformation of dairy/baking/confectionery industries, expanding demand for 

pharmaceutical excipients, and volume release of new products from leading brands (Yili, Mengniu, Genki Forest, Taoli Bread). 

 

(Ⅲ) Explosive Growth Points 

• Sugar-free transformation of baking industry: The replacement rate of biscuits, bread and pastries increases by 25% annually. Lactitol becomes the first choice due to 

high temperature resistance and texture advantages. 

• Expansion of functional confectionery: The penetration rate of sugar-free chewing gum, soft candy and chocolate exceeds 40%, and the growth rate of children’s 

dental protection food is over 30%. 

• Prebiotic beverages: Intestinal health drinks and probiotic dairy beverages grow by 35% yearly, highlighting the dual value of lactitol in sweetness + prebiotics. 

• High-end development of pharmaceutical industry: The demand for GMP-grade lactitol surges, applied in special medical food and pharmaceutical excipients with a 

gross profit margin exceeding 25%. 
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Ⅲ. Future Development Outlook 

(Ⅰ) Industry Trend: From "Sweetener Substitution" to "Functional Healthy Ingredients" 

• Upgraded sugar substitutes: Evolution path: Sucrose → Low-calorie sugar alcohols → Functional sugar alcohols (represented by lactitol), possessing multiple values 

including low calorie, sugar control, dental protection, prebiotics and stable processing performance. 

• Expanded application scenarios: Extending from food to pharmaceutical excipients, daily chemicals (toothpaste, mouthwash), pet food, elderly health products and 

sports nutrition, with continuously widened scenario boundaries. 

• Technological iteration: Continuous green processes (bio-based hydrogen sources, low carbon water consumption), high-purity crystallization (≥99.5%), 

microencapsulation (improved stability / bioavailability) and synthetic biology preparation become core development directions. 

• Globalized compliance: Promoted by RCEP and the Belt and Road Initiative, China’s export proportion is expected to reach 35% by 2030; product approvals are 

accelerated in Southeast Asia, the Middle East and Latin America. 

 

(Ⅱ) Competitive Pattern: Dual Development of Rising Chinese Leaders and In-Depth Layout of International Giants 

• Dominance of Chinese leading enterprises: Shandong Jianyihong (31.2%), Zhengzhou Yuhe (20.0%), Bailong Chuangyuan (15.1%), Huakang Pharmaceutical and 

Luwei Pharmaceutical feature concentrated production capacity and prominent advantages in cost, technology and certification, occupying the mainstream food-grade 

market. 

• In-depth layout of international giants: Purac Biochem, DuPont and Chr. Hansen focus on pharmaceutical grade, high-purity and high-end customized markets with 

strong technological and brand barriers. 

• Competition focus: Shifting from price wars to high purity (≥99%), pharmaceutical-grade certification, green processes, customized compound solutions, full 

industrial chain services and sustainable production. 

 

(Ⅲ) Downstream Customer Value (Commercial Benefit Points) 

1. Product upgrading and premium increment: Upgrading from ordinary products to low-calorie, sugar-controlling, dental-protective and prebiotic products, driving 

a 25%–50% premium and covering segmented markets of baking, confectionery, dairy products, children, the elderly and sugar control groups. 

2. Worry-free compliance and safety: Global full-scenario compliance without policy risks, outstanding clean label attribute and high consumer trust, reducing 

compliance and public opinion risks. 
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3. Process cost reduction and efficiency improvement: Direct replacement of sucrose without production line renovation; strong stability and low loss; low 

hygroscopicity extends shelf life and reduces after-sales costs. 

4. Differentiated competitive barriers: Integrating low calorie, sugar control, prebiotics, dental protection and stable processing performance to build product moats, 

get rid of homogeneous competition and seize the first-mover advantage in the healthy functional ingredient track. 

 

(Ⅳ) Risks and Countermeasures 

• Risk 1: Intensified competition among sugar alcohol categories (erythritol, maltitol, xylitol) → Strengthen differentiation advantages in prebiotic property, low 

hygroscopicity, high baking temperature resistance and no after-bitterness; deeply cultivate rigid demand scenarios including baking, pharmaceuticals and dental 

protection food. 

• Risk 2: Low sweetness and high cost of single use → Promote compound formula solutions (blended with stevia / allulose); develop high-potency and special-purpose 

products; reduce costs through large-scale production. 

• Risk 3: Price fluctuation of raw whey → Lock prices through long-term contracts and diversified procurement; promote comprehensive utilization of whey by-

products; layout overseas raw material bases. 

• Risk 4: Excessive daily intake (＞20g/day) may cause mild diarrhea → Set scientific intake limit (recommended≤15g/day); optimize product formulas; strengthen 

consumer science popularization. 

 

Ⅳ. Summary 

 

With the metabolic friendliness of low calorie & sugar control, functional activity of prebiotics & intestinal protection, oral health value of non-cariogenicity, full-scenario 

processing stability, global safety compliance endorsement and whey-based supply chain advantages, lactitol has become a core functional sweetener and ingredient solution 

in global sugar-free food, baked goods, dairy products, pharmaceutical preparations and oral care industries. 

Driven by technological upgrading, capacity expansion and market expansion, China maintains the world’s leading market growth rate, and its market size is expected to 

exceed 33 billion RMB by 2030. For downstream enterprises, lactitol is not only a sucrose substitute, but also a core strategic fulcrum for product health upgrading, 

building differentiated barriers and expanding high-value-added segmented markets (sugar control, dental protection, intestinal health, children/elderly care and 

pharmaceutical industries). It boasts a clear long-term growth logic, huge commercial value and broad development potential. 


