Chocolate for Valentine’s Day and Diabetics -
When it’s time for major holidays, it can be hard when you suffer from diabetes.  Most of our culture and ritual celebrations are centered with food, drinking or sweets and can wreak havoc on the health of a diabetic.  Tracking down holiday treats that are made just for the diabetic used to seem like a major chore but thanks to advances in the sugar free chocolate industry, celebrating holidays like Valentine’s Day with sugar free options has never been easier. 
With delicious sugar free Valentine chocolates available in most stores, your loved one won’t feel left out on the chocolate tradition of the holiday. Thanks to many factors, finding that perfect Valentine’s Day gift for a diabetic is a cinch.  This wasn’t always the case. 
As recently as ten years ago, finding sugar free Valentine chocolates was not nearly as simple as it is today.  Some would argue that fad diets such as the South Beach Diet and Atkins Diet, touting a no-carb and low-carb lifestyle, have helped increase commercial demand for sugar free candy.  It is true that, thanks to the demand caused by these diets, sugar free and low carb options are much more prevalent, making sweet treats that much more accessible to the diabetic population.  However, others would argue that advances in the taste and purported safety of sugar substances has made it much easier for companies to mass produce these types of sugar free treats.

One of the latest sugar substitutes to gain popularity in sweet treats like Valentine sugar free chocolate is the sugar alcohol Maltitol.  Created from maltose, Maltitol is a starch product hydrogenised to create the sweet alcohol known as Maltitol.  This creation boasts a flavor that is 75-90% as sweet in taste as the basic table sugar found in most chocolate products.  Plus, Maltitol poses little to no a threat to your pearly whites – dentists, beware! – making it a somewhat healthier choice for more than just your blood sugar levels. 
That said, Maltitol has proven to be a good option for diabetics, as it is slow for the body to absorb. Thanks to this slow absorption, it does not does not cause a blood sugar spike that would trigger a negative, diabetic response.  However, Maltitol does have the drawback of testing our self control – it can’t be eaten in excess, as it has been reported to work like a laxative.  So, warn your loved one not to chow down the whole box of whatever treat you gift him. 
Although serving up something with that type of physical response and warning may seem like a Valentine’s Day no-no, searching for Valentine chocolates with Maltitol is a strong option, as so many of the current sugar free chocolates on the market contain this sugar alcohol. However, if you’re really against the idea, other popular artificial sweeteners to shop for in Valentine chocolates are saccharin, aspartame or sucralose.  
So when you finally make your decision, whatever diabetic chocolates you choose, your diabetic loved one will certainly appreciate the time and attention you gave to care for their needs this Valentine’s Day. 
