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SVELTIA is a low-calorie (virtually calorie-free) Sweetener and flavor modifier .t is the proprictary blend of
Chemill ]ncorPoratecl’s Stevia Rebaudioside A. Stevia has been known for centuries, especiang in its native |_and of
Faraguag. ltis a natura”g derived glgcosic{c which is extracted from Stcvia rebaudiana Bcrtoni, commonlg known as
sweetleaf, sweet leaf, sugarlca]c, or simplg stevia of the Asteracease Familg. Stevia is a small green Plant bcaring leaves

which have a delicious and relcreshing taste.

SAFETY

Stcvia has been used as food additives for more than 400 years in its origin, Faraguag and no harmful case were
recorded. It is aPProvec{ as food additive in several countries.

LOWCALORIE AND HEALTHY

The calorie of stevia is onlg i,/%00 of cane sugar, which is an ideal ingrcdicnt for many kind of food and bcvcrage which
are esPecia”g for c{ietarg suPPIements, and Patients with hgpertension, diabetes, obesitg and heart disease etc...
IDEAL FLAVORING SUBSTANCE

With }ﬁigh solubf!it3 and 200-450 times sweetness of canc sugar, stevioside and rebaudioside-A are great ﬂavoring
substances. | hey play an important role in moderating of seasoning food and pickle, sour and spicy taste.
LOWFPRICE IMFACT, HIGHSTADILITY, HIGHDIFFUSIONRATLE

Stevia Providcs relative|9 low manugacturing costs comParcd to sugar due to its l‘xigh intensity of sweetness. |t would
onlg cost 55% ~ 65% of the sugar Pricc at similar sweetness. An average of molecular wcight of stevia sweet is in range
of 825 ~ 1300. |t's relativelg low molecular weight compatec{ to other enzyme modified stevioside allows it to penetrate
into texture of seasoning food and Picucs faster and casier.

NO BROWNREACTION

Stevia sweet does not prompt PBrown Reaction at cooling and }Jaking and it does not cause the original color to
deteriorate during storage. Jtis rea&flg dissolved cluring food Processing.

WIDELY USED

As a ncwlg implicd natural sweetener, stevia has been widclg aPPIicc{ in food, bcveragc, Pharmaccutical Product and
commoditg‘ |t can be used in frozen food, canned food, Preserveci fruit, condiment, wine, gum and toothpaste as well.

Gcncra”y sPcaking, almost all sweet substances can be rcP!accc{ }33 stevia.



-Rebaudioside A ] evels 95%-98%
- ]z_xtract ln Bu"( raw form

~400 Timcs sweeter than sugar.

~ ]:DA APProvccl for F&B use

-Rebaudioside A | evels 60%-80%
~ Extract In Bu"c raw form

~200 Timcs sweeter than sugar.

~ ]:DA APProvcd for F&B use

-Rebaudioside A levels 45%-50%
~ Extract ln Bu"< raw form

/O |i L ~FDA APProvcd for F&B use.

Sveetia is manufactured at our State of the art extraction facility with strict adherence to GMP
guidelines and is certified by G.M.P, N.S.F, and Kosher.

www.chemill.com ; www.chemillusa.com ; www.sveetia.com

Chbemis

[USA: Ms. Suchita Thakur Suchita@chemillusa.com T: 425-286-5229]
[GLOBAL SALES : Ms.Kylie Ng exports@chemill.com T: +852-2191 9580 ]
[INDIA : Mr.Ray Tejsinghani ray@chemill.com  T1:91-22-2635 5195]
[CHINA SALES: Ms.Sandy Siu sandy@chemill.com T: +86-755-8220 2210]
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