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ABSTRACT

Purpose: The aim of this study is to estimate total sugar intake and identity major food sources of total sugar intake in the
diet of the Korean population. Methods: Dietary intake data of 33,745 subjects aged one year and over from the KNHANES
2008—2011 were used in the analysis. Information on dietary intake was obtained by one day 24—hour recall method in
KNHANES. A database for total sugar content of foods reported in the KNHANES was established using Release 25 of the
U.S. Department of Agriculture National Nutrient Database for Standard Reference, a total sugar database from the Ministry
of Food and Drug Safety, and information from nutrition labeling of processed foods. With this database, total sugar intake
of each subject was estimated from dietary intake data using SAS. Results: Mean total sugar intake of Koreans was 61.4
g/person/day, corresponding to 12.8% of total daily energy intake. More than half of this amount (35.0 g/day, 71% of daily
energy intake) was from processed foods. The top five processed food sources of total sugar intake for Koreans were
granulated sugar, carbonated beverages, coffee, breads, and fruit and vegetable drinks, Compared to other age groups,
total sugar intake of adolescents and young adults was much higher (12 to 18 yrs, 69.6 g/day and 19 to 29 yrs, 68.4 g/
day) with higher beverage intake that beverage—driven sugar amounted up to 25% of total sugar intake. Conclusion: This
study revealed that more elaborated and customized measures are needed for control of sugar intake of different sub—
population groups, even though current total sugar intake of Koreans was within the range (10—20% of daily energy intake)
recommended by Dietary Reference Intakes for Koreans. In addition, development of a more reliable database on total
sugar and added sugar content of foods commonly consumed by Koreans is warranted.
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Fig. 1. Total sugar intake as a percentage of daily energy intake
by age in Koreans.

Table 1. Mean total sugar intake per person per day and its distribution among food groups by age in Koreans

Total sugar intake

n Energy Carbo- Total From From From From other
(keal) hydrate (g) sugar (g) processed . ) commodity
food (g) milk (9) fruits (9) type foods (g)
Total 33,745 1,963 +7.9" 311.2+1.2 61.4+0.5 35.0+0.4 3.5+0.1 15.3+0.3 7.7 £0.1
Age

1-2yr 995 1,035+ 16.2 1652 +2.9 50.7 £ 1.3 20.5+0.9 14.1 £0.9 12.9 £0.7 32+0.2
3-5yr 1,437 1,290 £ 15.1 209.0 £ 2.4 53.7 £1.1 27.6 £0.8 8.6 +0.3 13.7 £0.6 3.8+ 0.1
6—11yr 3,261 1,743 £13.8 281.6 £2.3 61.3+£1.0 33.8+0.8 7.7 £0.2 144 +£0.6 53=+0.1
12—-18 yr 2,976 2,115+ 21.3 328.3+3.2 69.6+1.5 47.1+1.3 5.1+0.2 10.9 £ 0.6 6.5+0.1
19-29 yr 3,044 2,097 +£23.9 303.3 £ 3.1 68.4+1.2 46.1+1.0 3.5+02 11.3+0.5 7.5+0.2
30—49 yr 9,511 2,124 +£12.3 3282+1.8 653+0.7 37.0+0.5 2.6 0.1 17.1+0.5 8.6 +0.1
50—64 yr 6,565 1,973 £13.2 331.1 £2.2 59.3+£0.9 28.0+0.5 2.0=x0.1 20.2 £0.7 9.1 £0.1
65 yr & + 5,956 1,579 +12.3 290.7 £2.3 39.1+0.7 18.1£0.4 1.3+0.1 12.5+0.5 72+0.2

1) Mean + SE
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Table 2. Major processed food sources contributing fo total sugar intake by age in Koreans

Nationwide 1-2yr 3-5yr
Rank o1 of fotal ol of fotal forel g of tofal
Food name sugar Food name sugar Food name sugar
sugar sugar sugar
(9 (9) (9)
1 Sugar 4.9 8.1 Yogurt products 4.2 8.3 Ice cream & frozen 4.0 7.4
confections
2 Carbonated 3.5 57 Breads 2.4 4.7 Yogurt products 3.6 6.7
beverages
3 Coffee 3.3 5.4 Fruits and 2.2 4.3 Breads 3.4 6.3
vegetable drinks
4 Breads 3.2 5.2 Ice cream & frozen 1.6 3.2 Fruits and 3.0 5.6
confections vegetable drinks
5 Fruits and 2.9 4.7 Confectionery 1.5 3.0 Confectionery 2.3 4.3
vegetable drinks
6 Ice cream & frozen 2.1 3.4 Soybean milk & 1.5 3.0 Carbonated 1.6 3.0
confections other beverages beverages
7 Fermented milk 1.6 2.6 Candies, 1.5 3.0 Candies, 1.5 2.8
chocolates, chocolates,
gums & jams gums & jams
8 Fermented soy 1.4 2.4 Carbonated 1.0 2.0 Processed milk 1.4 2.6
product beverages
Confectionery 1.3 2.1 Processed milk 0.9 1.8 Sugar 1.3 2.4
10 Dressings & 1.3 2.1 Sugar 0.6 1.2 Soybean milk & 0.7 1.3
seasonings other beverages
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Table 2. Continued
6—11yr 12—-18 yr 1929 yr
Rank rotal g of total fotal o ot total rotal - ot total
Food name sugar Food name sugar Food name sugar
sugar sugar sugar
(@) (9 (9)
1 Ice cream & frozen 5.4 8.8 Carbonated 7.7 1.1 Carbonated 8.1 11.8
confections beverages beverages
2 Breads 4.0 6.5 Ice cream & frozen 6.0 8.6 Sugar 5.5 8.0
confections
3 Carbonated 3.4 5.5 Breads 5.7 8.2 Fruits and 4.3 6.3
beverages vegetable drinks
4 Fruits and 2.8 4.6 Fruits and 4.1 5.9 Breads 4.2 6.1
vegetable drinks vegetable drinks
5 Confectionery 2.3 3.8 Sugar 2.9 4.2 Ice cream & frozen 2.9 4.2
confections
6 Candies, 2.3 3.8 Confectionery 2.8 4.0 Coffee 2.6 03.8
chocolates,
gums & jams
7 Yogurt products 2.2 3.6 Candies, 2.6 3.7 Confectionery 2.0 02.9
chocolates,
gums & jams
8 Sugar 1.8 2.9 Yogurt products 1.8 2.6 Dressings & 1.9 2.8
seasonings
9 Soybean milk & 1.3 2.1 Soybean milk & 1.7 2.4 Soybean milk & 1.7 2.5
other beverages other beverages other beverages
10 Dressings & 1.1 1.8 Dressings & 1.7 2.4 Yogurt products 1.7 2.5
seasonings seasonings
Table 2. Continued
30—49 yr 50—64 yr 65 yr & +
Rank foral % of total fota % of total fotal % of total
Food name sugar Food name sugar Food name sugar
sugar sugar sugar
(9) (9 (9)
1 Sugar 6.7 10.3 Sugar 5.7 9.6 Sugar 3.2 8.2
2 Coffee 5.4 8.3 Coffee 3.9 6.6 Coffee 3.0 7.7
3 Breads 3.0 4.6 Breads 2.2 3.7 Fruits and 1.1 2.8
vegetable drinks
4 Fruits and 3.0 4.6 Fruits and 1.9 3.2 Breads 1.1 2.8
vegetable drinks vegetable drinks
5 Carbonated 2.8 4.3  fermented soy 1.6 2.7 fermented soy 1.1 2.8
beverages products products
6 Fermented soy 1.9 2.9 Rice cakes 1.5 2.5 Rice cakes 1.1 2.8
products
7 Kimchi & salted/ 1.5 2.3 Kimchi & salted/ 1.4 2.4 Yogurt products 1.0 2.6
pickled foods pickled foods
8 Dressings & 1.5 2.3  Yogurt products 1.3 2.2 Kimchi & salted/ 1.0 2.6
seasonings pickled foods
9 Yogurt products 1.3 02.0 Dressings & 1.0 1.7 Candies, 0.7 1.8
seasonings chocolates,
gums & jams
10 Ice cream & 1.1 1.7 Carbonated 1.0 1.7 Processed milk & 0.6 1.5
frozen confections beverages other beverages
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Table 3. Mean total sugar intake from beverages and its contribution to total sugar intake by age in Koreans

n Total sugar intake (g) Total sugar from beverages (g) % of total sugar from beverages
Nationwide 33,745 61.4+05" 11.1+£0.2 18.1
Age
1-2yr 995 50.7 £ 1.3 4.8 +0.4 9.5
3-5yr 1,437 53.7 £ 1.1 54+0.4 10.1
6=11yr 3,261 61.3+1 7.5+0.4 12.2
12—-18 yr 2,976 69.6+1.5 143 +£0.9 20.5
19-29 yr 3,044 68.4+1.2 170+ 0.6 24.9
30—49 yr 9,511 65.3 £0.7 12.5+£0.3 19.1
50—64 yr 6,565 59.3+0.9 7.8+0.2 13.2
65 yr & + 5,956 39.1+0.7 55+0.2 14.1
1) Mean = SE

[] Carbonated beverages [ ] Cofee [[] Fruits & vegetable drinks
[ Soybean milk & other beverages [l Tea

65 yr & + 1 9.5 | 53.9 ’ 20.5 -
50-64 yr 1 12.5 ‘ 49.9 ’ 24.0 -
30-49 yr 1 222 ‘ 43.3 ’ 24.0 -
19-29 yr 1 47.7 ‘ 15.2 ’ 25.4 -
12-18 yr 1 53.9 2#1’ 28.9 -
6=11yr 1 45.0 ‘ 36.5 -1
3-5yr 1 29.8 ’ 555 -
Nationwide i 31.6 ‘ 29.9 ’ 26.0 -
T T T T T T 1

@ |
o

T T
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% contribution of food sources to total sugar intake from beverage

Fig. 3. Distribution of total sugar intake from beverage among dif-
ferent beverage sources by age in Koreans.
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