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Various sugar related articles  

 
The Executive Director would like to draw your attention to the article and links below from the 
Canadian Sugar Institute. 
 

 
 

New Fact Sheet: Types of Sugars and Sweeteners  
 

 

Is brown sugar healthier than white sugar? Are sugars such as honey, maple syrup, and 
date sugar, better choices than white sugar? Should artificial sweeteners be used in place 
of sugar? What is a sugar alcohol? 
 
The dietitians and nutrition researchers at the Canadian Sugar Institute Nutrition 
Information Centre are pleased to share our latest fact sheet, “Types of Sugars and 
Sweeteners”. This resource highlights the different types of sugars and other caloric and 
non-caloric sweeteners available in the Canadian marketplace, and answers frequently 
asked questions about their nutritional value, functional roles, and common uses.  
 

Key Takeaways:  

 

Types of Sugars & Sweeteners: Differences between white sugar, brown sugar, other 
sugars, low- and non-caloric sweeteners, and sugar alcohols. 

Typical Uses and Functionality: Types of foods that the different sugars and 
sweeteners are commonly used in. 

Calorie Content & Nutritional Value: Be able to identify and compare calorie 

contributions and nutritional content of different sugars and sweeteners. 

Did You Know?: Answers to frequently asked questions about sugars and sweeteners. 
 

 

https://4c77wlcab.cc.rs6.net/tn.jsp?f=001VAk5ufMbkKZO35m-J2itE2gMqkantAMtHDqxTqUYNFO1mZsZZ26udWANcmJV9IUBpnQOE3Q4efvAqZUWmBziPa8GFL2bTWTyi6WphrWKFzHRAcAd83xPs-fn6dvWd08e0puxiDXv6skbABD3V6nRNb_hNE00FL8tyoG9C8I0WDAOKpAUi5IwQ4Wmcl40QwfHrjLew46zhipvTYCNpXekEEmCWv_QGUBoh2wrhd7Av9iOcDc9ljGLMn3WjSlXrn4QBcx4irrbSjJ74FFtVF6F9b2pzT-pghBbJhFceK28TBnl-gDnvlZ-zg==&c=507BmRvKdNywII1XOgptQQkigGTWsZhoyvDLHmtU7dIT_EExq_n_vg==&ch=X_xJCwKsgb2u_QjC0UUURy4d8QrfYN7HYokD_LC7SiebCwWmAzTYwg==
https://4c77wlcab.cc.rs6.net/tn.jsp?f=001VAk5ufMbkKZO35m-J2itE2gMqkantAMtHDqxTqUYNFO1mZsZZ26udWANcmJV9IUBpnQOE3Q4efvAqZUWmBziPa8GFL2bTWTyi6WphrWKFzHRAcAd83xPs-fn6dvWd08e0puxiDXv6skbABD3V6nRNb_hNE00FL8tyoG9C8I0WDAOKpAUi5IwQ4Wmcl40QwfHrjLew46zhipvTYCNpXekEEmCWv_QGUBoh2wrhd7Av9iOcDc9ljGLMn3WjSlXrn4QBcx4irrbSjJ74FFtVF6F9b2pzT-pghBbJhFceK28TBnl-gDnvlZ-zg==&c=507BmRvKdNywII1XOgptQQkigGTWsZhoyvDLHmtU7dIT_EExq_n_vg==&ch=X_xJCwKsgb2u_QjC0UUURy4d8QrfYN7HYokD_LC7SiebCwWmAzTYwg==
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Canadian Sugar Institute_Types of Sugar and Sweeteners(1).pdf 
 
Resources to Order or Download - The Canadian Sugar Institute 

 
Home - The Canadian Sugar Institute 
 

 

https://sugar.ca/sites/default/uploads/files/Canadian%20Sugar%20Institute_Types%20of%20Sugar%20and%20Sweeteners(1).pdf
https://sugar.ca/resources/resources-to-order-or-download#Infographics
https://sugar.ca/home
https://4c77wlcab.cc.rs6.net/tn.jsp?f=001VAk5ufMbkKZO35m-J2itE2gMqkantAMtHDqxTqUYNFO1mZsZZ26udWANcmJV9IUBpnQOE3Q4efvAqZUWmBziPa8GFL2bTWTyi6WphrWKFzHRAcAd83xPs-fn6dvWd08e0puxiDXv6skbABD3V6nRNb_hNE00FL8tyoG9C8I0WDAOKpAUi5IwQ4Wmcl40QwfHrjLew46zhipvTYCNpXekEEmCWv_QGUBoh2wrhd7Av9iOcDc9ljGLMn3WjSlXrn4QBcx4irrbSjJ74FFtVF6F9b2pzT-pghBbJhFceK28TBnl-gDnvlZ-zg==&c=507BmRvKdNywII1XOgptQQkigGTWsZhoyvDLHmtU7dIT_EExq_n_vg==&ch=X_xJCwKsgb2u_QjC0UUURy4d8QrfYN7HYokD_LC7SiebCwWmAzTYwg==

