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Health effects of sugar

> PR /-\ R (_4 7 7%;}% » Sugar contains only energy

Loy (each gram of sugar can
44 '{; wR )@ Ly R provide 4 kcal of energy)

R without  providing  other
nutrients.

J » Consuming too much sugar

A R AL can lead to excessive energy
o B} iy e ' o intake and in turn increase the
risk of overweight and obesity.

L N2 . Zz 2 ) -
N o U § > Frequent consumption of too
.
TR 7

o much sugar can also lead to
dental decay.
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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
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WHO’s sugar intake recommendations

> P

o B2 ALY
U ESE

e o A 'ft’ﬁﬂ’ﬁ_ 5 &
BN E 10%1 T
(52 Z]2E3R)

c - BRI F P
T~ £ 5%
T wF kgE ek ek

ﬁ B 43 (15 12 i 3R)

> Free sugar

e areduced intake throughout
the lifecourse

e <10% of total energy intake
in both adults and children
(strong recommendation)

e further reduction to <5% of
total energy intake would
provide additional health
benefits (conditional
recommendation)
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WHO’s sugar intake recommendations

RVE: ,;” G » For a total energy

2000+ *+ 55 B 4 intake of 2000
SR kcal/day:
o PrupEiE ~ B LT e <50g free sugar
50 5. (38 7] 2= 3R) (strong
o EATAEIE N B LA recommendation)
25 5. (1 i iR) o <25g free sugar
(conditional
recommendation)
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Chinese-style Beverages Consumed with Meals

A N E A »  » Non-alcoholic beverages were
g ’}}‘i};}% found to be the major

3 12 Z A0 )2 Z
AR Kkp A /Iﬁﬁ: LN contributors to the total sugar
A intake of the adult population

in HK
B E ¢ e N A -
> % AT » Chinese-style beverages have
R AT R LD been popular among local
TS IS. ’f‘-" /ﬁ % g 1 = consumers during mealtimes

» CFS and CC thus conduct this
joint study
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P 77 Objectives

> B X B A v #i ¥ » To provide an update on the
Py v p P levels of total sugar in some
Bemve ;N B 3 A Steg
L 7}% popular Chinese-style beverages
= consumed with meals in HK.

> i‘g bv o> MEFIE R AR & > To inform the public on the

: m;:_;i& s KL sugar content in these drinks to
 d ;ﬁ,ﬁ_ enable informed choices.
,ri. R RE » To urge the trade to take action

% to reduce sugar content of
beverages.
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F 3 # % Scope of Study (1)

/z\ /Esﬁg: g =\ éj’,( L » Chinese-style non-alcoholic
’\\‘
E

¢ Rl s A R beverages
é\, o [;;] = % ,;,’q/g{j: r‘:'t;’ e Traditional Chinese beverages or
, ducts incorporated with
€ w - pro
i 'ﬁb I+ Ao % % F Chinese elements
BN R A =
T e Commonly consumed together
Wow ,,T =2 7}}% fj';l =X with meals in local restaurant
setting

e Generally made with added sugar
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F 3 #%& Scope of Study (2)

>on E I L ok > Includid boctlhbhot and cold nollll-
e ERE T A prepackaged beverages as we
A PR as prepackaged beverages
i) S R BAE NN ‘ o
> € BRI up ot ﬂ:\j = » Primarily focused on those
Y Y 2y — J2ovpE s .
R S o Xm0 g iE T beverages made with added
A r%”ﬁ FakE s T sugars. Nevertheless, when a
af, & Ta /’T be g selected product had “low
FPfie OB A o 2R AR A sugar”, “sugar-free” or “no
) ) A= 99 ;
2 vy 1 added sugar” version, these
RO 8 AR R o

versions might also be sampled.
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Method
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$< & Sampling (1)

> Jo Btk APERE > Sampling period
2015#5% 277 * May to July 2015
> 3 8L » Location
o2L3p L & SE 4 2(1012%) e Non-prepackaged drinks
o ! NGE UM KA (101 samples)
B~ }é—ié B~k ek B # Chinese restaurants, hot-pot
I restaurants, local cafés, fast-
oFp A ¢ KA F(404%) food shops, noodles and
. %Ec’, 2 g congee shops, etc
* Prepackaged drinks (40
samples)

o Retail shops, supermarkets,

ﬁ etc g ﬂ'é
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, EIFL & ik AEcP -4 -8 3!
it No. of non-prepackaged| No. of prepackaged
Beverage types prep 2 prep 2

samples collected samples collected
E ”ff: Soy milk 31 16
# - 4% & Chrysanthemum drink 5 6
f< ¥+ # Sour plum drink 10 3
{1 4% & Hawthorn drink 5 0
™ R 4K & Sugar cane drink 10 4
£ 3 4 & Pear drink 5 5
® /ﬁ * 4% & Luo han guo drink 5 0
% ok &% & Coix seed drink 5 3
Z = # Almond drink 5 0
H +&/4+ § Kumquat/citron honey 10 3
o % ¥ Watercress honey 10 0
42 Overall 101 40

fe c
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BI3RTE P Test Items

> Blzad g% ¢ g > Testing conducted by Food
Bo g 7 (L BR ALIE (R Research Laboratory of Centre
1, R ETIE T for Food Safety
> 235 L ¢ 54K 5-(1012%) > Non-prepackaged beverages
y (101 samples)

Rl A T iy £ e Tested for sugar content

> 3p L e A (4030 > Prepackaged beverages (40
WL R A Y R samples)

# e Referred to the nutrition
label

£ ef
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2 % 4 7 Data analysis

F100% = 4§ £(5) Wi Rk
Sugar content per 100 mL Level of sugar content
M & %
<O.5 * '#“‘ 7}% i
- “sugar-free”
<5 2 ! fﬁﬂ'}\:{: i
- “low 1n sugar”
>7.5# A
“high 1n sugar”

R AR E Y ARG
The existing Nutrtition Labelling Regulation in HK
Magktrs 35 0h (B4 ) a4 £450)
ﬁ Nutrition Guidelines on Shacks for Students published by the Department of Health G
e
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.36 %

Findings
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Total sugar for non-prepackaged samples

b ST
Beverage types

th X3P

No. of samples

F100F 2 %3 £
T35 (4 F()
Total sugar
Mean [range] (g/100 mL)

%% % 4¢ & Luo han guo drink 5 1.2 [0.027-5.1]
£ % Soy milk 31 4.9 [0.35-7.5]
%ok 4 7 Coix seed drink 5 53 [2.4-8.6]
% =3 Almond drink 5 5.6 [2.6-13]
™ J 4K & Sugar cane drink 10 6.1 [3.5-9.2]
# - 4K & Chrysanthemum drink 5 6.2 [3.0-8.7]
£ ] 4% & Pear drink 5 6.4 [3.2-9.6]
o * % ¥ Watercress honey 10 8.4 [5.4-13]
f& 1% # Sour plum drink 10 8.6 [5.1-16]
L 44 4¢ & Hawthorn drink 5 10 [6.2-19]
H /+1+ % Kumquat/citron honey 10 10 [7.4-16]
%8 Overall 101 6.6 [0.027-19]

/

18




3
/;E
-1
v‘g
ol
PR,
g\/

=
%
WS
o(l)
o
S
E(OO
=

20+

a
@
197
a =) -
10 - 8 ° o
® @
- b ® @
=< a3
7.5 ol A
@ ] B
@
(=] . @ s}
] . .
@ (2]
S= ® @ © :
=]
e (=]
a
3 E
o
0 2
RErgs 2R R4S 2ER AE&S TTES 2448 sxgy BREF LEBEES MRBRSE
Luo han guo Soy milk Coixseed  Almond Sugar cane Chrysanthem Pear drink ~ Watercress Sour plum Hawthorn  Kumquat/citron
drink drink drink drink um drink drink drink honey
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Level of sugar for non-prepackaged samples

L.l

X # P no. of samples

e 1w ARG R A RABZE —
= A 7.8 Y E
A B NE @ s 'S;Ln%%l:f Samples Samples with i gai:%f;‘ z
Beverage types g ; P considered as total sugar : P
Total | considered as “low sugar” > 5.0 and considered as
“sugar-free” < ) “high in sugar”
of (<0.5g/100 mL)| _ 5(T)g0/.150?)n1iL) S75¢/100mL s e/100 mL)
%2 % 4 & Luo han guo drink 5 4 1 4 2 ]
= 3¢ Soy milk 31 2 Beverages with lower level of sugar
% 5 A & Coix seed drink 0 3 1 1
% i= % Almond drink 0 gl 1 1
¥ R 4% & Sugar cane drink 10 P LR
B ith .
% 724 % Chrysanthemum drink 0 U everagesl with medium ljevel of sugar )
2 # 4% & Pear drink JO 1 3 1
@ ¥ ¥ Watercress honey 10 IO 0 5 5
fa 1% 7F Sour plum drink 10 0 (.
: . L e
b 4% & Hawthorn drink 5 i5 Beverages with higher level of sugar
# +&/#+ & Kumquat/citron honey 10 IO 0 1 )
48 Overall 101 6 20 46 29
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Sugar intake from some non-prepackaged drinks (1)

AP EFoBABEEG) | EiERSEREEF 40
No. of Total sugar per sample % WHO daily sugar intake
samples (2) recommendation®
Soy -— 31 1.2 -40 2.4% - 80%

*r0Eop EAL S 4 2000F F R Bt S B
< 50g free sugar for a total energy intake of 2000 kcal/day

&

21

X@jj’%)\ ‘b * 50 Fula”‘{‘—%}g‘}




BUAIEAL e B S THEE ©

Sugar intake from some non-prepackaged drinks (2)

& FAafRARE | F250F A4 | b RS RAFAEEE

&0 | 3ER) | FER) B A
No. of Total sugar Total sugar % WHO daily sugar
samples | per sample (g) (g/250mL) intake recommendation*

HiR/1a+ 7
Kumquat/ 10 15-37 30% - 74%
citron honey

ﬁL /i ;: g‘? 0 0

Watercress honey 10 13-29 26% - 58%
i 0 0
Sour plum drink 10 13-40 26% - 80%

L AR S ) )
Hawthorn drink > 16 —47.5 32% - 95%

KN PR S 2000 i £ a0 % 5 b el 0 TH0 L PR AL C
< 50g free sugar for a total energy intake of 2000 kcal/day @,i 9
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i J'j’( Soy milk

#£3g 2L ¢ % Non-prepackaged ig L ¢ X Prepackaged
A B AEP Z1005 25 € i B AEP 2100 2 5 £
. No. of T 3oE [ F]() : No. of T oE[# FI(G)
Version samples Total sugar Version samples Total sugar
Mean [range] (g/100 Mean [range]
mL) (g/100 mL)
127 12
Regularly 27 5.6 [3.5-7.5] Regularly 6 5.8[4.7-6.8]
sweetened sweetened
e
Low sugar 7 4.6[3.8-5.0]
Sugar-free : 0-5
75 4 A R4t
No added 4 0.54[0.35-0.71] No added 2 0.75[0.5-1.0]
sugar sugar
o
Overall 31 4.9[0.35-7.5] Z §2 Overall 16 4.3 [0.5-6.8]-_P




N e

4 1w 4% & Chrysanthemum drinks

23 L ¢ % Non-prepackaged

3g L ¢ % Prepackaged

H’AEP 10023 ¢ S £100F 245
B A No. of T 35 [ FIG) No. of T35 [§ F(R)
. samples Total sugar samples Total sugar
Version Mean [range] (g/100 mL) Mean [range] (g/100 mL)
32 e
Regularly 5 6.2[3.0-8.7] 3 7.9[7.0-8.7]
sweetened
=%
i 3 4.5[3.8-5.0]
Low sugar
H
Overall 5 6.2[3.0-8.7] 6 6.2[3.8-8.7]

S
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H i 45 % Other beverages

AL A Fhe %k
Non-prepackaged Prepackaged
, Lt 3 F100E =423 £ XS 3 £100F 2425 £
Gy R No. of T o [# FIGL) No. of T 35 [§# F](5)
Drink types samples Total sugar samples Total sugar
Mean [range] (g/100 mL) Mean [range] (g/100 mL)
TR AR
Sugar cane drink 10 6.1[3.5-9.2] 4 7.2[6.0-8.0]
Bk AR &
ot sod drink 5 5.3[2.4-8.6] 3 7.3[5.0-8.5]
Pear drink 5 6.4[3.2-9.6] 5 8.2[4.1-9.7]
i 1 78
Sour plum drink 10 8.6[5.1-16] 3 12[10-14]
Hip/th+ 7
Kumquat/citron honey 10 10[7.4-16] 3 8.4[6.1-11]

F e ’iﬁ;e
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Finding 1:

» Large variations in the sugar contents within the same type of
beverage




Finding 2:
» There were various versions of soy milk, including regularly

sweetened, low sugar, sugar-free and no added sugar. Prepackaged
chrysanthemum drink also offers regularly sweetened and low
sugar versions. These versions brought about significant reduction
In sugar content in these beverages.

The Trade should consider increasing the supply of low sugatr,
sugar-free or no added sugar versions of these beverages
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Comparison with previous studies

> 2014# (A~ - #2354 ¢ » Sugars content of some non-

EataEs £) prepackaged food in HK (2014)
> 2009% (4 % % L2354 ¢ » Nutrient Contents of common

EhEY A% R) non-prepackaged beverages in

Bkt s &y * Mean sugar content of sweetened

e ) ) soy milk had been reduced by over

o His A ST oM 20%

R EL ﬁﬁ A E % e No apparent changes in sugar

it content in other types of beverages

£ ef
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Local actions on sugar reduction

> 2015# 5 pe i AR ¥ 1 FTRH#- > Policy Agenda 2015 included that

TEA LT R s
wH AR M G
BAcHE > o ERE A G o
> ' g g v %ﬁriﬁf‘]" P
LR gsp LGS
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the Administration will devise and
implement a strategic plan for
encouraging reduced intake of salt
and sugar in food so as to promote a
healthy diet.

The International Advisory Panel on
Reduction of Salt and Sugar in Food
(IAP) considers that priority should
be accorded to product
reformulation, and target level for
reformulation needs to be set.

Product reformulation should
gradually reduce the amount of su$

in food. g, i'G)
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Sugar reduction target setting (Soy milk as example)

> Fp ok B T 2 R P
R fr— £ 4 R
] %% S 0 ARk e b
P-iGE
o L7 AT ’{ 740ix B

Rk A (Gork T 4ok
pe % mopEfe > R &)
ik 7 £ By

P
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> With reference to overseas

recommendations on
target setting approaches
as well as sugar reduction
pledges of certain major
international brands

e This study analysed the
sugar content data of the 40
soy milk samples
(excluding samples of “no
added sugar” and “‘sugar-
free” formulations)
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R R ok T (2 5 b))
Sugar reduction target setting (Soy milk as example) (2)
= f]; R o R 3 possible options

,\

q 1. “Maximum level” approach
r 75% 2 v. Yy

:: BN 4 A ceiling level is set between the 50™
+P ¢~ %:P F:] * 50 '1} 'fr' 75 and 75™ percentiles of the sugar content

BR A THZ distribution
>%100% 2 £5.636.05 4 —25.6-6.0 g sugar /100 mL
2. 3T+ . g - | 2. “Average/mean level”
pPE T gk 5 B (E 100% 2 approach
5 5.47% ) Make reference to the average/mean
v . sugar content (1.e. 5.4 g sugar /100 mL)
e
R ;}Fl L —>Set the sugar reduction target
30372 TRBEE & 5 3. “Percentage reduction target”
XXM A F (bl4eF 4 2 approach
=) Apply a certain percentage reduction

target (e.g. 20%) -

J1



R R R KT
Sugar reduction target setting (3)

> s 2N 8 £ R B sk
\il %}iz' = 2 L fﬂ'a,""‘ ) I/';FJ 77"3‘7'—’ T
2 /ﬁ“‘ﬂ%?ﬁﬁfﬁ\%ﬁ&z\ 0

» The Administration will continue the work
on setting feasible and achievable targets 1n
consultation with the food industry.

£ ef
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7E 3k Advice to Consumers

» Take note of the sugar content of

beverages and choose the appropriate
types of product to suit one’s need.

Request “less sugar” or “no added sugar”
versions of beverages when ordering, or
ask for syrup/sugar to be served
separately.

Take note of the serving size of
beverages. Share the beverage with
others or consume the beverage on
several occasions if serving size exceeds
the usual consumption amount.

Maintain a balanced and varied diet and
limit the consumption of beverages with
large amount of added sugar. G

vy
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¥ M ez ik Advice to Trade (1)

Be aware that sugar content of the
beverages on sale has public health
implications. Through modification
of preparation methods, ingredients
and serving sizes, the Trade can
make reference to the CFS trade
guidelines for reducing sugar
contents in food and beverages.

Take action to reduce sugar content
of beverages, make reference to
and work towards the sugar
reduction target to be set by the
IAP.
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» Provide nutrition information for non-
prepackaged food and beverage items
on menu, price list or other printed
materials so that customers can make
informed choice.

» Offer less sugar or no added sugar
options on menu and remind customers
during ordering.

» Provide “less sugar” or “no added
sugar’ versions of beverages upon
customers’  requests, and serve
syrup/sugar separately.

r
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Thank You



