Facts About and Sources for Stevia and Monkfruit

Stevia has a slight licorice-like taste which is noticeable in bland recipes but almost
undetectable in recipes containing strongly flavored ingredients such as cranberries, carob or
chocolate. Several years ago, more neutral tasting white stevia powder was developed which is
treated during production to reduce the licorice-like taste. Some brands of stevia powder are cut
with cornstarch or other fillers, so read labels before purchasing.

The brand of stevia I prefer is from -

Berlin Seeds

5335 County Highway 77
Millersburg, OH 44654
(330) 893-2091

Berlin Seeds’ stevia is the most purely-sweet tasting stevia and is less expensive than the
other improved-taste brands of stevia which I am aware of. You may order by phone or request a
catalogue and order by mail. The company is Amish so they have no website, bur they are very
efficient with phone orders.

Monkfruit comes from a melon tree native to Asia, Siraitia grosevenorii. Because the
sweet molecules in the melon are present in only 1% concentration, considerable refining is
needed to produce monk fruit extract, so it is more expensive than stevia. Monkfruit may be cut
with other sweeteners such as dextrose, erythritol or other sugar alcohols, so read the labels. The
taste of monk fruit in low concentrations is described as pure sweetness by most people. In
higher amounts, it can have a taste that reminds some people of squash.

The two sweeteners have different time patterns of how quickly the tongue perceives
“sweet” and how long the sweet taste lasts. Stevia tastes sweet slowly, but the sweetness lasts.
Monk fruit tastes sweet immediately but the sweetness does not last long. For this reason, many
people prefer stevia in beverages and monk fruit or half stevia and half monk fruit in baked
goods.

The brand of monkftuit I prefer comes from Nuts.com -
https://nuts.com/cookingbaking/sweeteners/natural-sugar-replacements/monkfruit.html

Books that contain allergy and other special diet recipes which use stevia and monkfruit
can be found by clicking on the "Books" tab at:

www.food-allergy.org (Use the hyphen or you will get a website with a conventional
definition of food allergies that includes only IgE mediated allergies).

www.foodallergyandglutenfreeweightloss.com

www.healingbasics.life

These websites contain information on additional types of special diets, all of which benefit from
reducing or eliminating sugar consumption.


https://nuts.com/cookingbaking/sweeteners/natural-sugar-replacements/monkfruit.html
http://www.food-allergy.org/
http://www.foodallergyandglutenfreeweightloss.com/
http://www.healingbasics.life/

From catalog...https://berlinseeds.life/
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