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1/ Identification des avis publiés 2/ Extraction des données 3/ Valorisation des données
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Isomaltulose and normal energy-yielding metabolism:
evaluation of a health claim pursuant to Article 13(5) of
Regulation (EC) No 1924/2006
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Dominique Turck, Torsten Bom , Jacqueline Castenmiller, Stefaan De Henauw,
Karen lldm Hirsch-Emst, Helle Katrine Knutsen, Alexandre Mamis, Inge Mangelsﬂorf
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Abstract

.
Following an appiication from BENEQ GmbH submitted for authorisation of a health daim pursuant to ProdUIt
Arbcle 13(5) of Ra;uhhon (EC) No 1924/2006 via the Competent Authority of Germany, the EFSA
Panel on Mutrition, Novel Foods and Food Allergens (NDW) was asked to deliver an opinion on the
sdentfic substantiation of a health claim related to somatulose and normal enengy-yielding ’ .
metabolism. The scope of the application was proposed to fall under a health claim based cn newly
developed scentific evidence. TlEﬁx;dpwpﬂsedbymeapplmasmesuh]ennfmheﬂhdamns Allegatlon 4
omatulocs T P conrs st e camea st Analyse des données
propased by the applicant is mm\al energy-yiekding mﬂﬂx:lsm The Panel considers that contribution
to nomal enengy-yiekding is a beneficial effect. A number of human studies . . ‘L
applying indirect calorimetry measurements or stable isotope methodologies hawe shown the DOSSIer Sclentlflq ue
pastprandial metabolic utilisation of isomaltulose as energy source. However, all energy-containing
macronutrients (i.e. carbohydrates, proteins, and \lpuds] supply the body with energy and this property
is not specific to isomaltukise. The Panel conchudes that a cause and effect relationship has been 7’ .
established between the intake of isomaltulose and contribution to energy-yielding metabolism. The Themathue
following wording reflects the scentiic evidence: “somatulose contritutes to normal energy-yielding

Since the to gy-yielding is not specific to isomaltulose but
applies to all energy ining ma fie o proteins, andnms)nutmpmm
body with metabolisable energy and any amount would contribute to the daimed effect,

Panel cannot set conditions of use for this daim. ﬂnwmmmtmmm ces
rplceahr s n oods anr beverage. The gt popun s o g [ e et
© 2021 European Food Safity Authority, EFSA Joumal published by John Wikey and Sons Ltd on behalf »
of European Food Safety Authority.

Keperes: ST g e, o 35 variables collectées W

Requestor: Competent Autharity of Germany following an application by BENEG GmbH
Question number: EFSA-0-2021-00073
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MATERIEL & METHODES

Correspondence: ndz@efsa.europa.eu
Welcome on this Microsoft Access Application
dedicated to Health Claims for food products.
You can consult, research by keyword or by criteria,
wwnd fid nsropi s/ fiajourma m}!:ﬂﬂmﬁ&ﬂ

add or delete a claim. However, to have access to
addition and deletion, you need a password.

To quit the application, please click on the "EXIT" sign
at the bottom of the page.
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Figure 3: Nombre de succeés (haut) ou d’échec (bas) des études de dossier par I'EFSA selon le type d’allégation et I'année de publication de I'avis
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» Un taux de succes qui reste largement minoritaire
» Des typologies de dossiers qui ont plus de chances de réussite
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AIDE A LA DECISION
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See Allegation

Figure 4: Une base de données interactive et a modalités multiples

Key info. | General infn.lProduct infn.lAllegation[Scientiﬁc suhstantiatinn[ Referem:esl

Allegation type * 14.DRR ID* 785 Opinion * Authorised

Plant Sterols

Active compound *

Wording * Plant sterols have been shown to lower/reduce blood cholesterol. Blood
cholesterol lowering may reduce the risk of coronary heart disease

Please note the number of the allegation, which corresponds to the registration number in the database
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» Un role consultatif / informatif

> Des recherches ciblées
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e 'analyse des dossiers sur les causes de rejet ou acceptation de
I"'allégation permet d’identifier des écueils plus fréquents

* Elle permet d’améliorer le montage des dossiers scientifiques futurs
pour un pétitionnaire souhaitant se positionner sur un produit ou
bénéfice santé particulier

CONCLUSION

* La base de données a une finalité d’aide a la décision grace a sa
recherche croisée sur les produits et effets santé (couple produit/
allégation)

e C’est une source d’information pour accompagner I'innovation
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