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INTRODUCTION 

One of the nature’s creation Stevia a herb which 
has a long history from past to present. It is one 

such untouched nature’s gift which has the 
potential to change many sugar related theories. 

                          

Figure 1: Image of Stevia rebaudiana 

Steviol the basic building block of stevia's sweet 

glycosides. 

About Stevia: Stevia is a genus of about 240 

species of herbs and shrubs in the sunflower 

family (Asteraceae), (1) native to subtropical and 

tropical South America and Central America. 

The species Stevia rebaudiana, commonly 

known as sweet leaf, sugarleaf, or simply Stevia, 

is widely grown for its sweet leaves. Several 

stevia species called "candyleaf" are native to 

New Mexico, Arizona and Texas. As a 

sweetener and sugar substitute, stevia's taste has 

a slower onset and longer duration than that of 

sugar. (2) 

Literature 

Stevia rebaudiana (Bertoni), grows in Paraguay 

and Brazil, where people have used leaves from 

the stevia bush to sweeten food for hundreds of 

years. In traditional medicine in these regions, 

stevia also served as a treatment for burns, colic, 

stomach problems and sometimes as a 

contraceptive. 

The whole leaf from stevia is about 30 times 

sweeter than sugar. Several sweet compounds of 

stevia have been isolated and named including 

stevioside, steviobioside, dulcoside A and 

rebaudiosides A, B, C, D and E. These isolated 

substances vary in sweetness ranging from 50 to 

450 times sweeter than sugar. Pure stevia 

powder is so sweet that you must first dissolve it 

in water and then dispense the solution by drops. 

The sweetness of 1 teaspoon of the liquid is 

equivalent to a cup of sugar. 

The effect of steviol glycosides, isolated from 

Stevia rebaudiana, in Type 1 and Type 2 

diabetics was evaluated in a study published in 

2008 in the "Regulatory Toxicology and 

Pharmacology" journal. The results showed that 

post-treatment blood glucose levels were not 

significantly different from baseline 

measurements in the groups that were given 
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stevia. Additionally, stevia was well tolerated by 

the subjects and had no side effects. 

As per literature Stevia has a lot of medicinal  

properties. 

Stevia a Low Calories Sweetner: 

Stevia has no calories. (3) In contrast, a gram of 

sugar contains about 4 calories, and there are 

about 4 grams of sugar in a teaspoon. If you put 

3 teaspoons of sugar in your coffee, that's 48 

calories for just 1 cup of coffee. Using stevia in 

place of sugar can help you maintain and 

achieve a healthy weight. That's important 

because more than 80 percent of people with 

Type 2 diabetes are overweight. Stevia has been 

evaluated for sweetness in animal response 

testing. (4) 

Stevia as an Anti-inflammatory: 

Many Studies confirm the anti-inflammatory and 

immunomodulatory activities of stevioside and 

steviol. Its metabolite, stevioside weakens the  

synthesis of inflammatory mediators in LPS-

stimulated THP-1 cells by interfering with the 

IKK beta and NF-kappa B signaling pathway, 

and stevioside-induced TNF-α secretion is 

partially mediated through TLR4. (5)  

Stevioside also acts as an immunomodulating 

agent, which acts by stimulating both humoral as 

well as cellular immunity and phagocytic effect. 

(6) 

Antihypertensive effect of stevioside: 

Stevioside was found to possess antihypertensive 

effect due to its vasodilatory actions as reported 

in a literature.(7) Stevia has been shown to 

reduce blood pressure in studies in animals. 

Stevia produces decrease in blood pressure and 

increase in diuretic effects in rats. (8, 9) 

Antioxidant activity 

Stevia contains many active constituents like 

stevioside, steviolbioside, isosteviol and steviol 

which causes inhibition of oxidative 

phosphorylation to show antioxidant properties. 

They also act as uncouplers of oxidative 

phosphorylation as being reported. (10) 

Effect on blood glucose 

Stevioside has also shown a very positive effect 

by acting as an anti-hyperglycaemic and a blood 

pressure lowering substance. (11) Stevia 

contains rebaudioside A which has been reported 

to possess insulinotropic property and may serve 

a potential role in treatment of  type 2 diabetes 

mellitus. (12) 

Stevioside helps to lower postprandial blood 

glucose levels in type 2 diabetic patients, 

indicating beneficial effects on the glucose 

metabolism. (13) The stevioside in combination 

with other dietary supplements like fenugreek 

seed, soy protein, Neem leaves etc. possesses 

beneficial qualities in the treatment of type 2 

diabetes.  

It has been reported to possess blood glucose 

and reduced free fatty acids lowering properties 

so can be used in treatment of  hyperglycaemia, 

hyper-tension and dyslipidemia. (14) 

Approvals by governing organizations:  

After a long tenure of four years the scientific 

panel recommended its usage as a natural 

sweetner got a green signal from various 

approving authorities. A notification on 13
th

 

November the Food Safety & Standards 

Authority of India has permitted its use in a 

range of products. (15) This includes carbonated 

water, dairy-based desserts and flavoured drinks, 

yoghurts, ready-to-eat cereals, fruit nectars and 

jams, among others. 

This approvals will be leading to a great success 

for key users of sugar, i.e. who are dealing with 

bakery, beverage and confectionary makers, to 

consider stevia as a sugar alternative in their 

products. The natural sweetener is found in a 

plant called Stevia Rebaudiana. The chemical 

compound responsible for the sweetness is 

called steviol glycoside.
 
(16) 

FSSAI has recommended quantities for the use 

of this potent sweetener as mentioned in gazette 

notification. As per food safety experts, Stevia 

extracts, are up to 300 times sweeter than sugar 

with less calorie values. 
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Table 1: Maximum level (mg/kg) (steviol equivalent) 

S No. Type of Food Stuff Quantity Specified 

1. Carbonated water, soft drink concentrates, 

yoghurts, fruit nectars, dairy-based flavoured 

drinks and non-carbonated water-based 

beverages 

200 mg a kg of steviol glycoside 

2. Ice lollies or edible ice 270 mg a kg of steviol glycoside 

3. Dairy-based desserts and ready-to-eat cereals 330 and 350 mg a kg 

4. Jams, jellies and marmalades 360 mg a kg 

5. Chewing gum 3,500 mg a kg of steviol glycoside 

6. Table-top sweeteners 7 mg per 100 mg of the ingredient 

 

Stevia and Diabetes:-The data as per WHO 

specifies 300 million sufferers from this disease, 

and every 10 seconds a person is effected from it 

can lead to a great damage in long run. 

This is a disease which acts as a termite causing 

damage to various parts like gangrene, 

blindness, Deafness and complication like ESRD 

in advance stages. 

There is no such thing as a one-size-fits-all 

“diabetic diet.” 
In fact, it is essentially the same 

balanced and healthy eating plan that everyone, 

whether or not they have diabetes, should 

follow. But if you do have diabetes, then 

managing the amount, quality and timing of the 

foods you eat and beverages you drink –
particularly those containing carbohydrates – 

becomes even more important. 

Fortunately though, having diabetes does not 

mean having to give up all of your favorite 

foods.  

Here is the segment where stevia fits in. It is a 

zero calorie, plant-based sweetener of natural 

origin that has been used for hundreds of years 

dating back to indigenous people in South 

America. Stevia itself contains no carbohydrates, 

so it does not affect blood sugar or insulin levels. 

And in many foods and beverages you buy, it 

helps cut calories while still allowing you to 

enjoy the sweet tastes you love. Since stevia is 

sometimes used in combination with other types 

of sweeteners. (17) 

So the effect of diabetes can be controlled by the 

incredible Stevia plant. Research conducted by 

Dutch and Japanese scientists in 2003 have 

revealed that continuous intake of Stevia, 

induces the beta cells of pancreas to produce 

more insulin. This in turn reduces the 

dependence on oral as well as Injectable insulin 

and controls diabetes. 

CONCLUSION 

As FSSAI has recently given permission for the 

use of steviol glycoside in various products like 

with their quantities as mentioned in table 

(Table-1) can help to control the risk of diabetes. 

Steviol glycoside is non toxic, zero calories 

sweeteners, so it is use in dairy desserts a 

diabetic patients and an obese person can also 

eat. 
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