Aspartame and other no- and low-calorie
sweeteners provide a sweet taste and can help
N — people manage calories. Yet, many have questions

I about sweeteners, especially aspartame and the
A P AHT A MIE foods and drinks that contain it. Here's a look at
what the science says about this ingredient:
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THE ACCEPTABLE DAILY INTAKE (ADI) FOR ASPARTAME IN
A TYPICAL ADULT WEIGHING ~150 LBS IS 3,400 MG PER DAY’
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THE SIMPLE SCIENCE BEHIND ASPARTAME
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Learn more about aspartame at http://beverageinstitute.org

This information was compiled by The Coca-Cola Company Beverage Institute for Health & Wellness
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