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Amai Proteins announces another milestone for sweelin. The world's first human clinical trial on the metabolic effects of sweet
proteins is now published by the Food Chemistry journal, one of the most widely cited peer-reviewed journals in food science.
With an impact factor of 9.8., Food Chemistry journal represents an important platform for advancing scientific innovation in
food and nutrition.

The publication further strengthens the scientific foundation supporting sweelin and its use in next-generation reduced-sugar
food and beverage products.

With this publication milestone, Amai Proteins further accelerates product trials and advances commercial discussions with
U.S. food and beverage customers, supporting faster market adoption.

This achievement builds on the company's recent regulatory successes, including FDA GRAS approval granted on February
4, 2026 and approval as a Food Additive by the Singapore Food Agency (SFA) in May 2026. Combined, these milestones
mark significant progress in validating both the safety, clinical relevance, and regulatory readiness of the product,
strengthening its commercial pathway in the U.S. market and beyond.

"Although not required by regulatory authorities, Amai Proteins decided to conduct this study to enhance consumer and
market confidence in the safety and health profile of sweelin." said Dr Amir Guttman, CEO of Amai Proteins. "sweelin can help
consumers globally who are trying to reduce added sugars in their diet but don't want to compromise on taste or health,"

The publication in Food Chemistry delivers independent scientific validation from the most relevant journal for ingredient
chemistry and functionality, it strengthens commercial credibility, and differentiates sweelin in a competitive sweetener
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landscape, directly supporting customer adoption and global expansion. 

Amai Proteins' study was conducted at the Clinical Research Centre (CRC) of Tel Aviv Sourasky Medical Centre (Ichilov)
under strict Good Clinical Practice (GCP) standards. It tested the effects of sweelin in a randomised, double-blind, crossover
design. Participants consumed beverages sweetened with sweelin, glucose, or stevia, matched for sweetness intensity
equivalent to 75 grams of glucose in a standard Oral Glucose Tolerance Test (OGTT). Blood glucose, insulin, and GLP-1
levels were monitored for 120 minutes.

All participants completed the study with no dropouts or test-itemâ??related adverse events. The results confirmed that even
high doses of sweelin do not impact blood glucose, insulin, or GLP-1 levels in healthy individuals.

These findings highlight sweelin as a scientifically validated, metabolically neutral sugar alternative. For consumers, it offers a
safe option to reduce added sugars without impacting blood glucose or insulin levels, while for food and beverage
manufacturers, sweelin provides an effective ingredient to create low-sugar or sugar-free products that maintain the
sweetness consumers crave, supporting the growing demand for healthier choices without compromising taste.


