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Facts about Caloric Sweeteners

Sugar and high fructose corn syrup: 

• Contain the same number of calories  

• Are handled by the body the same

• Are nutritionally the same

• Are equally sweet

• Both are natural



“Because the composition of high fructose corn syrup 

and sucrose are so similar, it appears unlikely that high 

fructose corn syrup contributes more to obesity or 

other conditions than sucrose.”



“Both sweeteners contain the same number of 

calories (4 per gram) and consist of equal parts of 

fructose an glucose.  Once absorbed into the blood 

stream, the two sweeteners are indistinguishable.”



“To pretend that a product sweetened with sugar is 

healthier than a product sweetened by high fructose corn 

syrup is totally misguided.”

Michael Jacobson, Ph.D.,  

Executive Director, Center for Science in Public Interest 

“There’s no substantial evidence to support the idea 

that high fructose corn syrup is somehow responsible for obesity.   

. . . I think there’s this overreaction.”

Walter Willett, Ph.D., Chairman of the Nutrition Department, Harvard School of 

Public Health (The New York Times, July 2, 2006)



“A number of recent studies. . . have convinced me that HFCS does

not affect weight gain.”

Barry M. Popkin, Ph.D., Professor, Department of Nutrition, University of North Carolina-

Chapel Hill (Los Angeles Times, July 14, 2008)

It is not too dissimilar from the Sugar-HFCS debacle in the U.S., 

…despite the products being chemically virtually identical.”

LMC International Ltd, January 2010



Providing Science-based Facts

• Results show that consumers are more favorable about corn 

sweeteners when they have the facts.  

• The campaign is effectively countering myths – correcting the record.

• Credible sources agree that sugar and high fructose corn syrup are 

nutritionally the same.

Changing the Debate Campaign



Overview of Print Media Coverage

Source: International Food Information Council Foundation (IFIC)

Note: Figures retrieved from Lexis-Nexis searches in newspapers and wires , *and online news sources beginning in Q1 

2009. “Sugar & obesity” and “whole grains” are exclusively based on US media. The remainder of the topics include both US 

and international sources.  Search terms are defined on the individual slides of each topic. 



TV Advertising 

“Two Bites”

“Party”

“Brothers”



Magazine Advertising 

“Hairdresser” “Dry Cleaner” “Thirds”



Newspaper Advertising 

“Corn Husk” “Schmear”



Changing the Debate in the Media 





HFCS-Free Marketing Campaigns 

Fail to Result in Market Share



“The decision to switch from HFCS to cane sugar 

is 100% marketing and 0% science.”

David Ludwig, Director of the Optimal Weight for Life Program, 

Children’s Hospital , Boston, Massachusetts

“This is a marketing issue, not a metabolic issue.  The real 

issue is not high fructose corn syrup.  It's that we've 

forgotten what a real serving size is.  We have to eat less of 

everything.”

David Klurfeld, Ph.D., USDA’s Agricultural Research Service
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•Consumers are becoming educated about the facts. 

•High fructose corn syrup remains the most economical caloric 

sweetener.

•Consumers do not want to pay more for their groceries at checkout.

•High fructose corn syrup provides numerous functional benefits.

•Food and beverage companies can continue to use high fructose  

corn syrup  with confidence.

High Fructose Corn Syrup Is 

Simply a Kind of Corn Sugar



To learn more about high fructose corn syrup and the 

campaign, please visit:  SweetSurprise.com


