Aspartame and other no- and low-calorie sweeteners
H N N Y provide a sweet taste and can help people manage

ON calories. Yet, many have questions about sweeteners,
especially aspartame and the foods and drinks that
contain it. Here's a look at what the science says about
this ingredient:
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8 ASPARTAME: ONE OF THE MOST STUDIED INGREDIENTS IN THE WORLD
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Learn more about aspartame at http://beverageinstitute.org
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