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If we are talking about the food in Thailand, we
probably can’t deny that there is quite a lot of sugar put
into our products. This means that when we consume
these products in high quantities, it might lead to
diseases such as diabetes or obesity. But how many of us
know that there is a substance which gives us sweetness
which comes from a small plant, like stevia, and that it
can be used instead of sugar. If you ask people about
this, there probably aren’t many people who know more
than Khun Kruewal Somana, the manager of a company
called Becthai Bangkok Equipment & Chemical Co.,
Ltd., who sells scientific tools and instruments. Also,
there is Health Enriched Co., Ltd. which give spa
services and physical therapy and health massages. And
most recently, there is Sugavia Co., Ltd. who produce
natural sugar from stevia along with the wish that Thai |

people can have the opportunity to know this healthy

~ sugar which has no calories.

Sugavia is a substance which gives sweetness
and is extracted from stevia. It doesn’t use synthetic
substances and it passes through a process which makes
it safe from toxins. It has a sweetness of more than
300 times that of granulated sugar. So much so that
it is a substance which gives high levels of sweetness
(high density sweetener) and it is the only type which
is extracted naturally. Innovations are used in this
production right from improving the strain, the planting,
the extraction of sweetness using high technology so
that it is a product which has nutritional value, without
calories. It can be used instead of sugar by people
who are trying to control their weight and people with
diabetes.

These days, we use sugar cane in order to produce
sugar but since the price of oil has risen, we have been
using sugar cane to make ethanol and this has made the
price of sugar rise over the last 3 to 4 years. There is

concern that in the future there won’t be enough raw
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materials. Thai people might have to start importing
sugar for their own consumption and this will make
it very expensive. So it is thought that Thailand is
able to plant stevia in land which has relatively cool
temperature, temperatures of between 20-26 degrees
Celsius, and it grows well when planted on high land,
for example in the North or hilly areas. All we have to

do is take shoots from Paraguay which are originals

and bring them to develop a strain. Then we choose

until we have a strain which gives the most produce
before extracting through a special process which
is sterile and free from chemicals in the production.
Sugavia Ltd. is already prepared in this business as our
business is in selling scientific research instruments and
so we are ready with instruments, tools and research
in developing future food products such as this. The
process will be finished within this year. Through
having received the support from National Innovation
Agency, we have been able to open the Sugavia
company as the first one in Thailand which can produce

sweeteners which are made 100% from stevia.

Sugavia Ltd. is going to cover the entire process,
starting with giving out the seeds to agriculturists to
plant and then buying it back at a price which is higher
than other crops at the moment. Due to this, we have
to use a lot of raw materials in order to get the sugavia
extract. From 100 kgs of stevia leaves, we are able to
extract 800 grams. After planting for only 3-4 months,
you are able to harvest and in this way it can be counted
as an extra source of income for agriculturists.

Sugavia product will be made into both tablets in
a box and powder in a packet to make it easy to add
to food or drinks in order to be eaten. From one box
of the product there are 50 sweetener tablets (the size
being the same as a green pea) and each tablet has the
same sweetness as two teaspoons of granulated sugar.

In the first year, they will be sold in supermarkets, in
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all sorts of health food and organic food shops, and in
weight loss clinics. As for the target market, there is
both the foreign and the domestic market but it will start
off by concentrating on the domestic one as the main
market. It is to be sold as a ready-made sweetener for
the table top for the main group of consumers. While
in the foreign market, permission has been given for
stevia extracts to be used without any limits for example
in Japan and South Korea. There are two target groups
which are the producers of food and drink which is sold
as B2B. The second are the consumers who are being

targeted in the ready-made table top market.

These days, the Thai FDA has given its permission
to use sugar from stevia only when mixing drinks or
seasoning our food as table top product. But in terms
of industry there hasn’t been permission given yet, so
the target for the future is the wish to be able to use
stevia instead of sugar as a raw material in industry.
For example, Coca Cola in Japan, uses a substance
extracted from stevia as a sweetening ingredient in
Diet Coke and this has been in production since 2007.
And most recently last December 2008 USFDA gave
permission for the use of sweetening substances from

stevia as an ingredient.

These days, most people place importance on
looking after their health more and more. They’re
looking towards eating things which come from nature
more than synthetics and this is a turning back to nature.
So Sugavia is able to answer these needs as it is one
choice for those who love their health together with
those who love the taste of sweetness but have to watch

their intake due to diabetes or weight.
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