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ABSTRACT 
 
Stevia acknowledged as a sweet herb of Paraguay, and it belongs to the family Asteria, the stevia is recognized for the 

sweetness which is 100-300 instances sweeter than sucrose, Europe has a big demand potential for this herbal sweetener due to 

the fact of growing diabetic and obese population and by and large, consume sugar in food and liquids in this article an effort is 

made to talk about the plant profile and to discuss and to bring together information on safety issues and approval 

made through the European Union to use stevia glycoside in food merchandise produce and consumed within EU countries 
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INTRODUCTION 

Stevia, a natural sweetener plant having commercial and medicinal importance, is consumed all over the world. 

Stevia, with the botanical name Stevia rebaudiana Bertoni it is further defined as a perennial shrub belongs to 

the Asteraceae Compositae family. The stevia plant is the native species to Paraguay and Brazil and it is often 

known as ‘‘the sweet herb of Paraguay’’ whereas it has some other names which are “honey yerba” and “honey 

leaf” and by some other variations of these names. The fully developed plant grows to the height of 26 inches 

(65-centimetres) to the maximum height of 72 inches (180 cm) when growing under natural conditions in fertile 

soil. The stevia requires sandy soil and it requires warm sunny conditions as well as a suitable natural 

environment of semi-humid and subtropical temperature starting from 21 to 43°C and average 24°C [1]. From a 

health point of view, increase intake of products that enriched with sucrose (sugar) increases the chances of the 

development of chronic disease in the human body. Diabetes and obesity are some of the major diseases of 

modern mankind [2]. Most of the artificial or synthetic sweeteners have a high percentage of sweetness are 

produced by chemical synthesis in the laboratory without using any natural product. Modern researches 

suggested that most of the synthetic sweeteners are harmful and dangerous for human health [3]. Stevioside is a 

natural sweetener isolated from the leaves of plant Stevia rebaudiana Bertoni, and it is up to 300 times sweeter 

than sucrose [4]. Dry leaves of stevia are sweeter approximately 10 to 15 times than sucrose [4]. 

 

 The worldwide demand for natural sweeteners for zero-calorie is increasing because of consumer awareness 

regarding the side effects of synthetic sweeteners on the human body [3]. Not only the Stevia plant as a whole 

plant but also its extracts have been used for several years as a sweetener in Asia, South America, China,  Japan, 
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and in different other countries of the European Union. In  Korea,  Japan and Brazil  Stevia leaves, stevioside 

and highly refined extracts are officially used as a sweetener alternate to synthetic sweetener [5]. Stevia 

rebaudiana is commercially cultivated in China, Japan, Brazil, Canada, USA, UK, Spain, Belgium, Australia, 

South Korea, Thailand, Israel and Taiwan [6] The product of stevia plant mostly use its leaf, and it is the 

sweetest part of the plant. Usually, in the commercial market, they are present in the form of a green powder 

obtained by grinding of dried green leaves [4]. Besides the high percentage of stevioside content, stevia plants 

have good characteristics as a source of a good dietary fiber, protein, essential amino acids and minerals [7]. 

Stevia as a commercial product has been accepted by many countries which includes UK, China, Brazil, 

Malaysia.[8] The International Stevia Council on the 14
th

 of November in Brussels, Belgium, has announced the 

final approval of the European Commission’s Regulation to authorize the use of steviol glycosides as a non-

caloric sweetener as a commercial product as a bio sweetener in the European market. As a result, consumers 

throughout Europe will have access to consume the products sweetened by steviol glycosides as early as the 2nd 

of December, 2011(ingredient has been given the E number E960)” (www.Preparedfoods.com). In 2014, the 

European market for stevia was estimated at 100-150 tonnes and for the year 2014, stevia’s global market was 

valued at USD 336 million, while industry specialists expect it to climb to USD 578 million by 2017 (Wall 

Street Journal,2013). 

 

USES 

Stevia is used for its most critical medicinal purposes besides sweetener, cardiotonic (which helps intones, 

balances and strengthens the heart), hypotensive (helps in lowers blood pressure) antimicrobial activities.[9] 

Different research studies proved that stevia had had the capability and its natural constituents, which are very 

helpful and beneficial for human health. Among various uses, the sweetener is the main use of stevia. [9] The 

International Stevia Council in the 14th of November at Brussels has acclaim and approved the European 

Commission’s Regulation to authorize the use of stevia as a non-caloric sweetener in the European market. As a 

result of the approval, the consumers of stevia across Europe will be able to consume products sweetened by 

stevia in December 2011 (whereas the ingredient labeled with the E number E960)”  

(www.preparedfoods.com). Stevia are used as a sweetener in many food products in industries, including 

carbonated sweet drinks, juices and soft drinks [10], In past years, stevia products are used widely in the food 

industry [11], table sweetener, sweet corn, desserts, bread, cookies, sauces and cereals. Stevia replaces sugar in 

cereals (muesli), candy [10], s pickles [12], seafood, soybeans and soy sauce[13] and yogurt the stevia leaves, as 

a food supplement and a bio-sweetener, in the market it is available commercially as a powder (green and white) 

and as a solution.  

 

The commercial use of stevia was reported in 1970s.[14] After the threat of sweeteners known as cyclamate and 

saccharin considered to be a potential candidate for carcinogenic reasons, the search for an alternate safe bio 

sweetener started and the scientist from Japan are the pioneer to discover the stevia plant as commercial bio 

sweetener. The company Morita Kagaku Kogyo Co., Ltd. From Japan eventually became the first company to 

produce a commercial sweetener from stevia in 1971 [24]. The stevia plant gave a boost to major global 

business involving multinational corporations like PepsiCo, Coca Cola and Cargill. Demand for Stevia and other 

“natural” and sugar-free products is becoming more in demand after the concern relating the spread of diabetes 

and obesity and people from western societies are more concerned regarding awareness about healthy food. 

Stevia are free of calories and more than 300 times sweeter than usual sugar, which makes it an ideal bio 

sweetener which accounts naturally [4].  

 

The World Health Organization (WHO) in 2009 evaluated that stevia has the potential to replace between 20 to 

30 percent of all dietary sweeteners in the coming years (WHO, 2009). The expected income from food and 

beverages containing stevia as sweeteners is assumed to be US$ 8–11 billion in 2015 (IndustryARC, 2014). 

Mintel also gave figures regarding stevia approximately more than double between 2013 and 2017, bouncing 

from US$ 110 million to US$ 275 million. 

 

COMMERCIAL 

According to a commercial company SteviaOne, in the year 2012 80 % of the total cultivation in the world was 

situated in whereas china with 5 % and Paraguay, Argentina, Brazil and Colombia each with 3 % cultivation of 

stevia. It was also being grown in Taiwan, Vietnam, India, Kenya, Japan and South Korea and the USA. China 

is cultivating stevia with an area of some 20,000 to 25,000 ha [14], and it is estimated that globally a total of 

30,000 ha of Stevia plants was cultivated in 2011 for stevia production. Today, especially following the lifting 

of restrictions in the EU and the US stevia can be found in numerous products of beverages and food products, 

teas, juices, flavored milk, yogurts including cereals, and carbonated soft drinks (Evolva, 2014). PepsiCo and 
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Coca Cola have launched a carbonated soft drink containing stevia  [25] The biggest markets are in the US, 

Japan, China and the EU [23] 

 

 

 

MEDICINAL 

The ancient records of Ayurvedic studies of medicine have reported continued use of stevia as a medicinal plant 

[15]. Stevia leaf extract has been used in the treatment of diabetes tradition for a long time[16]. Stevia extract 

also Increases glucose-stimulated insulin-secretion but does not have any adverse effect in fasting-

insulinemia[17][18][19]. The effect of consumption of Stevia extract on 20 selected hypercholesterolemia 

women was studied and found that consumption of  20ml extracts in a glass of water  (200 ml) helps in the 

reduction of bad cholesterol such as triglyceride and low-density lipoprotein (LDL) with the consequential level 

of increase in good-cholesterol which is high-density lipoprotein  (HDL). 

 

It was concluded that Stevia extract had a lipid-lowering drug effect on the cardiovascular system of the human 

body  [20]. In stevia leave, there is a compound present naming Labdane Sclareol, which has the properties of 

anti-tumorous and cytotoxic [21]. Stevia sweeteners in beverages and food provide a small portion of calorie 

alternative-substitute of sucrose, which helps in weight loss and weight control by controlling-calorie intake in 

the diet [22]. 

 

CONCLUSIONS 

The sweet herb has an irreplaceable future and is considerably used in various parts of the world. There are 

different products that drive from stevia in thousands of numbers in the European market and stevia has gained 

great attention as a sugar substitute. It already forms an essential part of the sweeteners market in Europe. The 

European market for sweetener is divided into two parts Eastern and Western Europe, and it is growing in both 

parts greatly. Stevia derived products can provide an opportunity for companies to further look forward 

to capturing beverages and food industry by smarter marketing strategies, including online marketing. The 

prime reason for boosting stevia in beverages and chocolates is the growing demand for flavored soft drinks and 

chocolates, which are an essential part of the European diet; these factors are collectively supporting the growth 

of the stevia market in Europe. 
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