2007; 40(6): 558~565

FopE Ao et 24 AHeEe] 9 9 A% /154 AEEs)

The Evaluation of Nutrients and Health - Functional Elements Presented
at Nutrition Labels of Various Beverages in the Market

Chang, Soon Ok®
Department of Food and Nutrition, College of Human Ecology, The University of Suwon, Suwon 445-743, Korea

ABSTRACT

On the basis of the increasing interest for the selection of beverages, this study aimed to evaluate the contents of nutri-
ents and health - functional elements in the beverages. Total 161 beverages that bear nutrition lable (NL) as nutrition table
and health - functional elements information were collected and classified to 8 groups. The evaluated nutrients that are
obligatory for NL in Korea were total calorie, carbohydrate, protein, fat, and sodium. Presented values showed that milk &
yogurt and soy milk are the most wholesome beverages while the total caloric contents also were higher among 8 groups.
Sodium contents in soy milk were higher than any other groups. The caloric contents of other beverage groups come
mainly from carbohydrate presumably simple sugar. The caloric content of sports drinks is the lowest but the sodium
content is variable among products showing the range of 0 — 100 mg/100 ml. Nonobligatory nutrients for NL frequently
expressed are Ca, Fe, vitamin C, folate, and dietary fiber. Their content per serving size does not exceed the tolerable
upper intake level, however, habitual multiple intakes of certain product require attention for the prevention of overintakes.
Many health - functional elements as catechin, carnitine, polyphenol, and nucleic acids etc were listed in NL without pre-
senting the content and their functions appear to be exaggerated compared to the known scientific evidence. (Korean J
Nutr 2007; 40(6): 558~565)

KEY WORDS : beverage, nutrition label, nutrients in beverage, health’ functional elements.
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Table 1. The profile of evaluated products
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Manufacturer Product Volume of package
n n Mode (ml) Range (ml)
Milk & yogurt 5 26 200 (n = 12) 65— 300
Fruit juice & fruit drink 9 33 180 (n = 11) 180 — 300
Carbonated beverage 10 19 250 (n = 8) 180 — 355
Sports drink 9 240 (n= 4) 100 — 250
Traditional drink 17 180 (n = 11) 140 — 238
Health - functional beverage 13 17 100 (n =12) 75—340
Soy milk 31 200 (n= 9) 180 — 250
Coffee 9 200 (n= 3) 175-280
Total 161 200 65— 355
Table 2. Nutrients contents of beverage by nutrition label
Calorie (kcal)  Carbohydrate (g)  Protein (g) Fat (g) Na (mg)
Per 100 ml
Milk & yogurt (n = 26) 73.3 = 20.4" 10.0 £ 5.8 31+23 28+ 1.2 48.8 = 14.0
(40-115)? (2-20) 1-14) (0-4) (15— 86)
Fruit juice & fruit drink (n = 33) 522+ 65 124+ 1.9 01+03 0+01 99+091
(30 -65) (7-16) (0-1) (0-0.5) (0-35)
Carbonated beverage (n = 19) 493+ 9.7 122 + 3.4 0.1+0.3 0.0 £ 0.1 6.8 + 14.7
(21 -60) (0—-15) 0-1 (0-0.5) (0-65)
Sports drink (n = 9) 28.0 £ 104 8.0 4.0 0.0 £ 0.0 0.0 £ 0.0 33.3 £ 29.8
(15-50) (4-16) (0-0) 0-0) (5-100)
Traditional drink (n = 17) 35.2 £ 23.6 83 £ 5.7 0.2 +04 0.2 £05 17.8 = 19.4
(0-65) (0—-18) 0-1 0-2) (0-50)
Health - functional beverage (n = 17) 46.2 £ 135 10.8 + 4.2 08+ 1.3 01+04 32.1 +£39.1
(25-70) (1-16) (0-5) 0-1 (0-130)
Soy milk (n = 31) 67.0 £ 95 6.7 £ 2.2 2.9 £ 0,7 3.2=*07 88.0 £ 17.7
(45 —85) (3-14) (1-4) (1-5) (60 —122)
Coffee (n =9) 45.0 = 22,5 8.2 £ 3.6 1.1 £ 0.9 0.9 £ 0.8 37.2 £17.3
(0-70) (1-13) 0-2) 0-2) (15 - 60)
1) Mean =+ SD

2) Lowest—highest value
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Table 3. Nutrients contents other than mandatory nutrients commonly shown on the nutrition label
Ca (mg) Fe (mg) Folate ( Q) Vit C (mg) Fiber (g)
Per 100 ml
Milk & yogurt 54 — 234" 0.3-0.75 22— 375 =2 2-3
(n=11) (n=15) (n=4) (n=4)
Fruit juice & fruit drink 8.6 — 105 - 21 1-150 1
(n=8) (n=1) (n=9 (n=2)
Carbonated beverage - - - 30 -
(n=1)
Sports drink 0.95—-175 - 24 - 1
(n=75) (n=2) (n=2)
Traditional drink - - - - 2
(n=2)
Health - functional beverage - - - 500-1000 25-50
(n=23) (n=2
Soy milk 6-160 0.3—-0.7 7.3—-25 2.8-10 0.6—-25
(n = 20) (n=18) (n=5) (n=5) (n=29)
Coffee 40— 65 - - - -
(n=23)
1) Lowest—highest value
2) —: Nutrient content not shown on the NL
Table 4. Nutrients contents per serving size of beverage compared to nutrient reference value
Serving size Calorie CHO Protein Fat Na
mi % DV®
Milk & yogurt 200 7.9 +2.0" 6.4 + 3.4 104 + 7.8 111 * 4.6 28+0.8
(40-115)" (1.8-12.2) (3.3-46.7) (0-16.0) (0.9-4.9)
Fruit juice & fruit drink 180 47 £ 0.6 6.8 £ 1.0 04+1.0 0.05 + 0.3 0.5+ 0.5
(2.7-5.9 (3.8—-8.8) 0-3) (0-1.8) (0-1.8)
Carbonated beverage 250 57+1.2 8.7 +29 0.0 £ 0.0 0.0 £0.0 0.7 +1.2
(2.6-6.9) (0—10.7) 0-0 0-0) (0-4.7)
Sports drink 240 34+13 59+ 29 0.0 £0.0 0.0 £0.0 23t 20
(1.8-6.0) (12.1-2.9) 0-0 0-0 (0.3-6.9
Traditional drink 180 3.2+ 212 46 + 3.1 0.7 +1.2 06 *£1.9 09* 10
(0—-5.9 (0-9.9 0-3) 0-7.2) (0—2.6)
Health - functional beverage 100 22+0.8 32+ 1.4 11+20 0.15 = 0.7 0.8+ 1.1
(0-35) (0-4.9 (0-8.3) 0-3) 0-3.7
Soy milk 200 6.7 £ 0.9 41 +1.3 98 £ 2.2 126 =27 50£ 1.0
(45-8.5) (1.3-8.2) (3—-13) (5.2-18) 3-7
Coffee 200 45+ 23 5.0 £ 22 3.7+ 26 38 =32 2119
0-7 (0.6—8) -7 (0-8) (0.9-3)
1) Mean * SD

2) Lowest—highest value

3) % DV: percentage of Daily Value (nutrient reference value in Korea), energy 2000 kcal, carbohydrate 328 g, protein 60 g, fat 50 g,

Na 3500 mg
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Serving size Ca Fe Folate VitC Fiber
mi % DV?
Milk & yogurt 200 15-67" 4-10 18—-30 - 16—24
(n=11) (n=5) (n=4) (n=4)
Fruit juice & fruit drink 180 2-27 - 15 3—490 7
(n=18) (n=1 (n=9) (n=2)
Carbonated beverage 250 - - - 136 -
(n=1)
Sports drink 240 0.3-6 - 23 - 10
(n=05) (n=2) (n=2)
Traditional drinks 180 - - - - 14
(n=2)
Health - functional beverage 100 - - - 909 — 1818 10—20
(n=23) (n=2)
Soy milk 2-46 4-9 6—20 10-36 5-20
(n=20) (n=8) (n=5) (n=05) (n=9)
Coffee 11-19 - - - -
(n=3)

1) Lowest—highest value

2) % DV: percentage of Daily Value (nutrient reference value in Korea), Ca 700 mg, Fe 15 mg, Folate 250 g, Vit C 55 mg, Fiber 25 g

Table 6. Health - functional elements listed on the container of beverage

Health/functional components

Milk & yogurt Phospolipids, oligosaccaride, IgY, CPP, polycan, taurine, w-3 fat, DHA, chlorella, nucleotide, CMP,

tea extract
Fruit juice & fruit drink

Carbonated beverage Cholesterol, polyphenol
Sports drink Amino acid, citrate, lactate, electrolite (Na', K', Mg"), carnitine
Traditional drink Catechin, carnitine, tea extract

Health - functional beverage Herbe extract, collagen, clorela, tea extract, carnitine, catechin

Valine, Leucine, Trptophan, carnitine, polyphenol

Soy milk Methionine, Linoleic acid, Linolenic acid, oligosaccaride, carnitine, isoflavon, polyphenol

Coffee Polyphenol, tea EGCG
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