Developing Products with Alternative Sweeteners

(Stevia, Monk Fruit) Training Course

Professional Development Training Course Outline

Food processing and i
Category Duration 5 Days
Technology

Online / On-site

Base Fee $1,100 USD Delivery Mode _
Hybrid

Course Introduction

The global demand for healthier alternatives to sugar is rapidly transforming the food and beverage
industry. Consumers are increasingly seeking natural, low-calorie sweeteners such as stevia and monk
fruit, driving innovation in product development. Developing Products with Alternative Sweeteners (Stevia,
Monk Fruit) Training Course provides participants with comprehensive knowledge and practical skills to
formulate, develop, and market products using alternative sweeteners. Attendees will gain insight into
regulatory guidelines, taste optimization, and consumer preference trends, enabling them to create
products that align with current health-conscious lifestyles and market demands.

This course bridges the gap between scientific understanding and practical application in product
development. Participants will explore the chemical, functional, and sensory characteristics of stevia and
monk fruit, learn innovative formulation strategies, and analyze case studies highlighting successful product
launches. By the end of the program, participants will be equipped to design competitive, consumer-friendly
products that leverage the latest trends in natural sweeteners.

Programme Curriculum

Developing Products with Alternative Sweeteners (Stevia, Monk Fruit) Training Course
Introduction

The global demand for healthier alternatives to sugar is rapidly transforming the food and beverage industry.
Consumers are increasingly seeking natural, low-calorie sweeteners such as stevia and monk fruit, driving
innovation in product development. Developing Products with Alternative Sweeteners (Stevia, Monk Fruit)
Training Course provides participants with comprehensive knowledge and practical skills to formulate, develop,
and market products using alternative sweeteners. Attendees will gain insight into regulatory guidelines, taste



optimization, and consumer preference trends, enabling them to create products that align with current health-
conscious lifestyles and market demands.

This course bridges the gap between scientific understanding and practical application in product development.
Participants will explore the chemical, functional, and sensory characteristics of stevia and monk fruit, learn
innovative formulation strategies, and analyze case studies highlighting successful product launches. By the
end of the program, participants will be equipped to design competitive, consumer-friendly products that
leverage the latest trends in natural sweeteners.

Course Objectives
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Understand the science and chemistry of stevia and monk fruit as alternative sweeteners
Identify the benefits and limitations of natural sweeteners in food and beverages
Develop formulations that optimize taste, texture, and stability

Explore regulatory guidelines and labeling requirements for alternative sweeteners
Evaluate consumer trends and market insights for low-calorie sweeteners

Apply sensory analysis techniques to improve product acceptance

Investigate strategies for blending alternative sweeteners with other ingredients

Examine the functional properties of sweeteners in various product matrices

Learn cost-effective production and scalability strategies

Analyze case studies of successful product launches using stevia and monk fruit

. Implement quality assurance and safety measures in product development
. Understand marketing strategies for products with natural sweeteners
. Enhance innovation skills to create differentiated products in the health-conscious market

Organizational Benefits

Increased product innovation and competitive edge
Development of low-calorie and health-conscious product lines
Compliance with regulatory and safety standards

Enhanced understanding of consumer trends

Improved product formulation and taste optimization
Cost-effective production strategies

Stronger market positioning

Employee skill enhancement in alternative sweeteners

Ability to create consumer-friendly, market-ready products
Improved R&D efficiency and collaboration

Additional Benefits / Bulletins After Course Objectives

Gain expertise in stevia and monk fruit applications
Improve product portfolio diversity

Learn formulation troubleshooting techniques
Explore clean label opportunities

Understand the impact of sweeteners on shelf life
Analyze sensory evaluation metrics

Develop competitive benchmarking skills

Learn cross-functional team collaboration

Enhance brand differentiation strategies

Build innovation-driven product pipelines



Target Audiences

Food and beverage product developers

R&D scientists and food technologists

Quality assurance and regulatory professionals
Nutritionists and dieticians

Marketing and product managers
Entrepreneurs in the health and wellness sector
Packaging and labeling specialists

Food innovation consultants
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Course Duration: 5 days
Course Modules
Module 1: Introduction to Alternative Sweeteners

e Overview of natural sweeteners and market trends
Functional properties of stevia and monk fruit

Nutritional profiles and health benefits

Common challenges in product development

Regulatory and labeling overview

e Case Study: Successful launch of a zero-calorie beverage

Module 2: Chemistry and Functional Properties

e Molecular structure and sweetening power

Stability under different processing conditions

Interaction with other ingredients

Thermal and pH stability considerations

Impact on texture and shelf life

e Case Study: Developing a bakery product with monk fruit

Module 3: Formulation Techniques

¢ Balancing sweetness and flavor profile

Masking bitterness and aftertaste

Blending alternative sweeteners for optimal results
Adjusting for viscosity and solubility

Product matrix considerations

e Case Study: Low-calorie chocolate formulation

Module 4: Sensory Evaluation and Optimization

e Conducting taste tests and consumer panels

Sensory scoring and analysis

Identifying off-flavors and correcting them

Optimization of sweetness perception

Iterative testing for product improvement

Case Study: Beverage reformulation to enhance consumer acceptance

Module 5: Regulatory and Labeling Guidelines



Global regulatory standards for stevia and monk fruit
Labeling claims and compliance requirements

Allergen and safety considerations

Understanding food additive approvals

Navigating international markets

e Case Study: Compliant labeling of a functional beverage

Module 6: Consumer Trends and Market Insights

e Current market trends in alternative sweeteners
e Health-conscious consumer behavior

Demand for clean label products

Competitive product benchmarking

Pricing and market positioning strategies
e Case Study: Market analysis of sugar-free snack products

Module 7: Product Launch and Commercialization

e Scaling formulations for industrial production

Quality control and assurance measures

Shelf-life testing and stability studies

Packaging considerations for sweetener-based products

Marketing and promotional strategies
Case Study: Launch strategy for a natural sweetener energy drink

Module 8: Innovation Strategies and Future Trends

e Emerging sweeteners and flavor enhancers

Trends in functional foods and beverages

Leveraging technology for product innovation

Cross-industry applications of alternative sweeteners

Continuous improvement processes

Case Study: Developing a next-gen beverage with hybrid sweeteners

Training Methodology

¢ Interactive lectures with practical examples

e Hands-on formulation workshops

Group discussions and brainstorming sessions
Sensory evaluation and testing exercises

Case study analysis for real-world application
Continuous feedback and learning reinforcement.

Register as a group from 3 participants for a Discount

Send us an email: info@fineskilltrainingcenter.com or call +254769199797

Certification
Upon successful completion of this training, participants will be issued with a globally- recognized certificate.

Tailor-Made Course


mailto:info@fineskilltrainingcenter.com

We also offer tailor-made courses based on your needs.

Key Notes

a. The participant must be conversant with English.

b. Upon completion of training the participant will be issued with an Authorized Training Certificate
c. Course duration is flexible and the contents can be modified to fit any number of days.

d. The course fee includes facilitation training materials, 2 coffee breaks, buffet lunch and A Certificate upon
successful completion of Training.

e. One-year post-training support Consultation and Coaching provided after the course.

f. Payment should be done at least a week before commence of the training, to FINESKILL TRAINING
CENTER account, as indicated in the invoice so as to enable us prepare better for you.

Upcoming Scheduled Sessions

Start Date End Date Location Price

10 Aug 2026 14 Aug 2026 Online $1,100
17 Aug 2026 21 Aug 2026 Online $1,100
24 Aug 2026 28 Aug 2026 Online $1,100
31 Aug 2026 04 Sep 2026 Online $1,100
07 Sep 2026 11 Sep 2026 Online $1,100
14 Sep 2026 18 Sep 2026 Online $1,100
21 Sep 2026 25 Sep 2026 Online $1,100
28 Sep 2026 02 Oct 2026 Online $1,100

Ready to enroll or request a customized program? Book online or contact us:

Register Online Now

Email: info@fineskilltrainingcenter.com | Website: www.fineskilltrainingcenter.com


https://www.fineskilltrainingcenter.com/courses/developing-products-with-alternative-sweeteners-stevia-monk-fruit-training-course

