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Health effects of sugar
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» Sugar provides energy for the
body (each gram of sugar can
provide 4 kcal of energy).

» Consuming too much sugar
can lead to excessive energy
intake and in turn increase the
risk of overweight and obesity.

» Frequent consumption of too
much sugar can also lead to
dental decay.

» Obesity increases the risk for a
number of chronic diseases,
such as hypertension, heart
diseases and diabetes mellitus.
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» Free sugars are monosaccharides

and disaccharides added to foods
and beverages by the
manufacturer, cook or consumer,
and sugars naturally present in
honey, syrups, fruit juices and
fruit juice concentrates.



» Energy supports activities of
human body

» Energy requirement depends
on age, gender, body weight
and activity level.
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WHO’s sugar intake recommendations

> PR > Free sugars

o LEBA oA e areduced intake throughout

RO B the lifecourse
- e <109 '
. A 2 1o 42 2 chE . 10% of total energy intake
2 : 2 o 1no in both adults and children
B S gf— 7107 (strong recommendation)
)T (3% 7 iE .

: (52 222 3K%) e further reduction to <5% of

e - KT F P oAy total energy intake would
B &~ B 5% 1 provide additional health
TV A ki 4 ik benefits (conditional

recommendation)
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WHO’s sugar intake recommendations

RVE: ,;” G » For a total energy

2000+ + 5 B A intake of 2000
5 B kcal/day:
o PrupEiE ~ B LT e <50g free sugars
50 5. (38 71 2E3R) (strong
o EATAEIE N B LA recommendation)
25 50 (1% i MaE 2R) e <25g free sugars
(conditional
recommendation)
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Sugar Contents in Sweet Soups
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» Sweet soups are popular and
prepackaged products are
available 1n the market.

» Sweet soups are often
consumed after meals or in
gathering.

» CFS and CC thus conduct this
joint study.
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» To provide an update on the
levels of sugar in sweet soups.

» To inform the public on the
sugar content and energy value
1n sweet soups to enable
informed choices.

» To urge the food trade to take
action to reduce the sugar
content of sweet soups 1n the
market.
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F 3 # % Scope of Study
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» Sweet soups that commonly
available 1n the market

e Non-prepackaged sweet soups

* hot samples were collected
except mango sago dessert with

pomelo which is generally served
cold.

e Prepackaged sweet soups



Method
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$< & Sampling (1)

> Jo Btk APERE > Sampling period
2016 %47 357 « April to May 2016
> b4 g‘{; » Location
B e - K(1007) e Non-prepackaged sweet
J[% Kk }:h S AP soups (100 samples)
eHlEREE + Sweet soup shop, dessert
L shop, Chinese restaurants,
Rk e KB ) and soybean product shops
oA ~AfIRERERE e

e Prepackaged sweet soups
(11 samples)

¢ Retail shops, supermarkets

and convenience stores etc
- %
3o
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TR e EHAEP

W R FEAE No. of non-
Sweet soup types prepackaged samples No. of prepackaged
collected samples collected

i 27 Red bean sweet soup 10 3
% 2 ) Mung bean sweet soup 10 2
# & BE-K Sweet potato sweet soup 10 0
£ K 1= Soybean curd dessert 10 2
7 =+ & Mango sago dessert with pomelo 10 0
Z_ 48 Sesame sweet soup 10 2
Rt @ o & Sago sweet soup with coconut milk 10 0
J 7 ¥t -k Bean curd sheet sweet soup with egg 10 0
r T Mixed bean sweet soup 10 2
& ¥* % Walnut sweet soup 10 0

48 Overall 100 11
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BI3RTE P Test Items

> BliRd 8§ % >¢¥ w g > Testing conducted by Food
BT (LB HTR (5 Research Laboratory of Centre
1 = for Food Safety

> FHLIp L ¢ s L(]OO i®) » Non-prepackaged sweet soups
(100 samples)

71& ?
* Rl T i e Tested for sugar content
° *ﬁ E 1% ﬁ S ﬁ A @ e Tested for energy value of
ZEF A WS composite sample of same
s5 ok & B ] type of sweet soups
&l ‘ f 7% k(i @;) » Prepackaged sweet soups (11
* WAL TR R AF RIEHR samples)
e Referred to the nutrition
label

f 3%

15



2 % 4 7 Data analysis

100747 £(2) Wi 2k
Sugar content (g per 100 g) | Level of sugar content
M & %
SO.S * 5 'Fl"‘ A’%J .,
sugar-free
g %
<5* A
- “low 1n sugar”

g A T B HRR R
The existing Nutrition Labelling Regulation in HK

7
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Findings
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Total sugar for non-prepackaged samples

, ) F1005 %% &
Wk fEuE th A3k P T35 [ R
Sweet soup types No. of samples Total sugar
Mean [range] (g/100 g)
F R B
Mango sago dessert with pomelo 10 HH8.9-12]
% & ¥E-K Sweet potato sweet soup 10 10 [8.8-12]
% 2 7) Mung bean sweet soup 10 9.5[5.9-13]
Z_ 48 Sesame sweet soup 10 8.8 [7.1-11]
rf T Mixed bean sweet soup 10 8.4[6.5-11]
& ¥+ & Walnut sweet soup 10 8.1[6.4-9.2]
i 2 ) Red bean sweet soup 10 7.95.7-10]
ot a ok B
Sago sweet soup with coconut milk 10 7314311
R
Bean curd sheet sweet soup with egg 10 6.0[4.3-10]
2 J& = Soybean curd dessert — 0 54[25-7.6
4 (£ 7 *e# no added sugar)* 0.40 [0.17-0.53]
48 Overall 100 8.0 [0.17-13]

*RE2015F ¢ N EEZ £y 0 #1005 réiifjt‘cff%J E :Iftm%%g 7AW 0% o
From the study on “Sugar content in Chinese-style Beverages” in 2015, sugar content of ‘no added sugar’ soybean drinks samples was not more than 1.0g/100g.
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Total sugar (g/100g)
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Sugar content of non-prepackaged sweet soups
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BHY4E HEREK  mzp Py It g kEY ORIATAE FHRBPBK AT
Mango sago Sweet Mung bean Sesame  fixed Walnut Red Sago sweet Bean curd Soybean '
dessert with potato sweet soup sweet  pean sweet SWeet soup bean soup with  sheet sweet curd g
pomelo sweet soup soup sweet coconut  soup with egg dessert
soup soup milk
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Level of sugar for non-prepackaged samples

# AP no. of samples
AL E MR & ; N
i j‘ j A EL
¥k A " Samples considered as S ﬁl %ih!; tal
Sweet soup types b “low sugar” ampfes with tota
Total sugar
(> 0.5¢g and > 5.0g /100 g
<5.0g/100 g) )

T B
Mango sago dessert with pomelo 10 ; 10
# & #E-K Sweet potato sweet soup 10 0 10
%% E 7y Mung bean sweet soup 10 0 10
Z_ 48 Sesame sweet soup 10 0 10
rA*® Mixed bean sweet soup 10 0 10
& ¥* # Walnut sweet soup 10 0 10
iz 2 75 Red bean sweet soup 10 0 10
mita kg
Sago sweet soup with coconut milk 10 2 8
J 7 3R K 10 3 7
Bean curd sheet sweet soup with egg
B Jf 7 Soybean curd dessert 6* 2 4

E %8 Overall 96 89

F/ K7 & de TRk B
: “No added sugar” samples were excluded
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Sugar intake from some
non-prepackaged sweet soups

Wk kr  ELEIETE(R) i R AR
Sweet soup types B p Total sugar per B4
No. of sample (g) % WHO daily sugar
samples intake recommendation*
54 B
Mango sago dessert 10 27 - 66 54% - 132%
with pomelo
“20 10 19 - 48 38% - 96%
Mung bean sweet soup ° ’
mta KB
Sago sweet soup with 10 11-48 22% - 96%
coconut milk
vh FE
10 17 - 43 34% - 86%

Mixed bean sweet soup

-

-

R E R £ 10T

» L E PR e 2000F F AL B0 A S0 RS
<10% of total energy intake (i.e. < 50g free sugar for a total energy intake of 2000 kcal/day)
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Sugar intake from some

non-prepackaged sweet soups

Wk 85 Bh | EAERABIEGY | b R R

Sweet soup types B p Total sugar per #w LR A

No. of sample (g) % WHO daily sugar
samples intake recommendation*

' - e —
w4 & -
Mango sago dessert 10 27 - 66 54% - 132% =
with pomelo < 2

FLofkABEIEG) | F10RKAEZE () RAEE (R)
Total sugar content Total sugar(g/100 g) Sample weight (g)
per sample (g)
S 2 S
Sample with the
highest sugar content 606 11 (4th) 600 (ISt)
per sample
AR ERS
Sample with the th th
lowest sugar content 27 9.4 (9 ) 290 (9 )
per sample

H4d &tk*>£ 2B (o) Range of sample weight of Mango sago dessert with pomelo (g): 240-600

Py



ERTEHRABEZE
Sugar contents of soybean curd dessert

3g L ¢ % Prepackaged

#£3g 2L ¢ % Non-prepackaged
R A A BF Z1005. 47 £ R A A £1005 3 £
= No. of T3 [ FG) : No. of T35 [# B
Version samples Total sugar Version samples Total sugar
Mean [range] (g/100 g) Mean [range]
(g/100 g)
4 e i i e
Regularly 6 5.4 [2.5-7.6] Regularly 2 9.9 [8.9-10.8]
sweetened sweetened
R
no added 4 0.40 [0.17-0.53]
sugar
K i A
Overall 10 3.4 0.17-7.6] Overall 2 9.9 [8.9-10.8]

MELAEL e KA AEA Y KR AT TR ERG

7

Higher mean sugar content between non-prepackaged and prepackaged samples
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Sugar content of other sweet soups

Wk fE5E HAFAE K re X
Sweet soup types Non-prepackaged Prepackaged
AR 10053 £ # AP Z1005. 47 £
No. of T35 [# BI() No. of T 39 [# F1()
samples Total sugar samples Total sugar
Mean [range] (g/100g) Mean [range] (g/100g)

52 10 9.5[5.9-13]* 2 8.0 [7.8-8.1]

Mung bean sweet soup T R

R 10 8.8 [7.1-11] 2 8.7 [8.6-8.8]

Sesame sweet soup

e 10 8.4 [6.5-11 2 9.0 [8.9-9.01"

Mixed bean sweet soup 4 16.5-11] 0 18.9-9.0]

=B 100N *_

Red bean sweet soup 10 7.9 [5.77-10] 3 7.0 [4.8%-8.8]

f

NEEIEAR e R GEA e kA Y T2 R

Higher mean sugar content between non-prepackaged and prepackaged samples
RS T R

Sugar content reaches “low sugar” standard
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Energy Values of non-prepackaged and prepackaged samples

#£3g L # %4k Non-Prepackaged

Tg L # £ ¥%-k Prepackaged

T #1005 7 & % 4 #1005 #1005 #1005
Sweet soup types B E(FF) Bzl i FIIE (F Bl
Energy value of T iaiE () +) T 9 ()
composite sample Total sugar Mean energy Total sugar
(kcal/100g) Mean (g/100g) | value (kcal/100g) | Mean (g/100g)
e HR 130 [15] 8.1 [6'] . .
'Walnut sweet soup '
7k
i 98 8.8 83 8.7
Sesame sweet soup
Rt o o g
e A . . 86 7.3 . .
Sago sweet soup with coconut milk
F SR K o 0 _ _
Bean curd sheet sweet soup with egg '
i 82 8.4 85 [1 9,0 [2nd
Mixed bean sweet soup ' L !
% e
Mung bean sweet soup 71 - o 5L
Y4 & th st
Mango sago dessert with pomelo 66 [7°] T i i
[ N 66 1 . )
Sweet potato sweet soup
B
Red bean sweet soup 66 e e v
2 i 59 3.4 69 [417] 9.9 [15]
Soybean curd dessert
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Energy intake from some non-prepackaged sweet soups

= R

= IOOEL/»
At

£ Ak

b= p o3&~ 2000+

Sesame sweet soup

weet soup types corllllerfs); t:i:lilole Energy value % Daily energy intake
P P (kcal/sample)# of 2000 kcal
(kcal/100g)
v T 0
Walnut sweet soup 130 400 abize
rh rE .
Mixed bean sweet soup 82 300 e
e KR
Sago sweet soup with 86 290 15%
coconut milk
LR 98 280 14%

#r1 2,

AR AE A FE R T EE

calculated from average serving size of samples of each sweet soup type

S
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Finding 1:

» Large variations in the sugar contents within the same type of
certain sweet soups.




FF2
> 300 K FAF i & ol 3

Finding 2:
» Sugar contents of certain types of sweet soup sample reach “low
sugar” level.
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Finding 3:
» Energy values of certain types of sweet soup are higher than that of
the others .
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Local actions on sugar reduction

> JT Fj—" :>2015+#F = = ' 4 & $ > The Government established the Committee
g E,cg o AE _«é 2p Iz on Reduction of Salt and Sugar in Food in
f 1[ ﬁ g - 2015, which is responsible for making

ﬂ ’_‘-L = s 1) vEn ] .
[ . Feoml oo ’§ = recommendations to the Secretary for Food
2% B A -ﬁ fobbd~ £ 2 and Health on the formulation of policy
afr? PR{oEZE > » B directions and work plans to reduce the
P24 BB R EER o intake of salt and sugar by the public, as well

as to reduce salt and sugar in food.

o B | |
P e 1/}:‘” EE] 4 Y ‘fj > The International Advisory Panel (IAP) on
il g B = fl i% AT N 7 Reduction of Salt and Sugar in Food
gefie™ ~ 3+ 0 3 F &R ST considers that priority should be accorded to
U a e 3Tk P RK product reformulation, and target level for
I oo reformulation needs to be set.

» Product reformulation should gradually
reduce the amount of sugar in food.

- ~ PERY
, ~
~
~
A\ > ‘\ 14 D a
M
N -
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TREER BT (FEREEKE D)
Sugar reduction target setting (sweet soups with
beans as example) (1)

> ’]"7%: b de 2T /}ék s 19% » With reference to overseas
P A et ‘-jQ recommendations on
o S5 RAE T AT /2\ target setting approaches
MK EA(CE Y e This study analysed the
SR ek tf)mfﬁ sugar content data of the 37

N sweet soups with beans
RS samples (i.e. Red bean
sweet soup, Mung bean
sweet soup and Mixed bean
sweet soup )

£ ef
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FTREP BT (7 28BS B)

Sugar reduction target setting (sweet soups with beans as

example) (2)
Z B¥ g0 ;.% 3 possible options
l.3v= T s £ 12 1. “Maximum level” approach
e o A ceiling level is set between the 50
8- RN
P 2 l*-: A" # %’a ¥l % 50 ¥ ‘f‘? 75 and 75™ percentiles of the sugar content
BR AR F distribution
2% 1005 2 8532 9.6 5 —=8.5-9.6 g sugar /100g
2.7 T s £ L0 2. “Average/mean level”
L approach
1 hE T ok 5 B (P ey
; j%‘ ) #o e 2 (1005 2 Make reference to the average/mean
Yo E

sugar content (1.e. 8.5g sugar /100 g)
2K T - BaH MR g e i —>Set a lower sugar reduction target

3.37= T BAER A F 3. “Percentage reduction target”
REF BT A F (bl 4 2 APPTOAch |
- 1) Apply a certain percentage reduction

- ;, target(e.g. 20%)
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Advice to Consumers (1)

» Maintain a balanced and varied diet and

U
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> RFEgT e it g o 1] L .

/ % A fi 1 » . : limit the consumption of foods and
FTEG R EBLSZ LEE : 1L

= N £ £ = drinks with high amount of added sugar
— LA P4 47 J . o .
B a (e EHEK) - and high energy value, including sweet
soups.

Yp 2 dg Ll b & EL he El oo

P AEABERTREFEE TR » Take note of the sugar content and
TR AT REE Y Ly energy value of sweet soups. Choose
& ”F,”( FL B 2q k5 EH LG en the appropriate typ.es of product to suit
WEK A LA TR o one’s need by making reference to the

,:_r?
m result of this study and the Nutrition

L R Information Inquiry System (NIIS)

# Bk from the CFS.

» Request other ingredients (such as
brown sugar powder, sugar syrup) to be
served separately during ordering. Add

¥ B T o suitable amount of sugar to sweet soups

(e.g. soybean curd dessert) if necessary

after tasting.

J _ —
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% iz 2k Advice to Consumers (2)

» Take note of the portion size of sweet

soups. Share the sweet soups of large
portion size with others.

Read the nutrition label and note the
sugar content , energy value and
portion size when buying prepackaged
sweet soups.

When making sweet soups at home,
limit the amount of sugar added.
Consider prepare different types of
sweet soups and sweet soups with
lower energy values (e.g. red bean
sweet soup).
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Advice to Trade (1)

» Be aware of the sugar content and
energy value of the sweet soups on
sale as 1t has public health
implications.

A\

Through modification of preparation
methods, ingredients or serving sizes,
the trade can make reference to the
CFS’ “Trade Guidelines for Reducing
Sugars and Fats 1 Foods ™ for
reducing sugar content in sweet soups.
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BE R guEix Advice to Trade (2)

> i H S -2 % % H i EPJ] » Provide nutrition information for non-
L A - N PN prepackaged sweet soups on menu, price
WEOKIE A K AN T, R list or other printed materials so that
e g R P e customers can make informed choice.
REZ 1T D Ao amE & o
P ‘ o _ » Whenever practical, do not add
B TRT o ek BB dditional sug
additional sugar to sweet soups (e.g.
ol QRN - S
Fi-m o AR SRR

soybean curd dessert) before serving.
Serve sweet soups and other ingredients

B T N S AN N IV (such as brown sugar powder, sugar
(ﬁrjf‘ ,ﬂl‘”k‘, g ngC ) Bz syrup) separately, so that customers can
 REEE R E T ‘fi‘/fjﬁ vt #E  add those ingredients based on their
koo

preferences.
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Thank You



