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Abstract

Erythritol, a naturally occurring polyol, is gaining attention as a bulk sweetener for human nutrition.
Industrially, it is produced from glucose by fermentation. From various studies it is known to be non-
cariogenic. Moreover, it is rapidly absorbed in the small intestine and quantitatively excreted in the
urine. Only about 10 % enters the colon. Earlier in vitro experiments showed that erythritol remained
unfermented for a fermentation period of 12 h. In order to investigate whether fresh human
intestinal microbiota is able to adapt its enzyme activities to erythritol, a 24 h lasting fermentation
was carried out under well-standardised in vitro conditions. For comparison maltitol, lactulose and
blank (faecal inoculum only) were incubated as well. Fermentation patterns were established by
following total gas production, hydrogen accumulation, changes in pH value, SCFA production and
substrate degradation. Taking all fermentation parameters into account, erythritol turned out to be
completely resistant to bacterial attack within 24 h, thus excluding an adaptation within that period.
Since under in vivo conditions more easily fermentable substrates enter the colon continuously, it
seems very unlikely that erythritol will be fermented in vivo.
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