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Country Recommendation Rationale
- 90 g/day total sugars
for 2000Kcal Dental decay
Australia | - current intake is 80~100g | Contribution to
total sugar/day, which 1s | energy intake
15~20% total energy
Current intakes
and COMA
. - 130g/day for men and recommendations
United
, 100g for women As above but
Kingdom
- 90g/d {IGD] lowered to
be based on
female diet
WHO, IOM
_ |- 111g/day .
Malaysia . Recommendations
[15% available energy]
and current Intake

Susan Cho. KNS workshop-sugar Intake Review. July 2006

<E 2> i (ol Cist AR
Organization/country
World Health
Organization(WHO)
Institute of
Medicine, USA
Australian National
Health and Medical
Research Council
New Zealand

Nutrition Task force

Recommendation Rationale

No more than 10%

“free” sugar
Maximum of 25%

added sugars

Dental caries
Up to 15~20%

Ener
added sugars sy

contribution

No more than 15%
added sugars
No more than 11%

COMA, UK

added sugars

Susan Cho. KNS workshop-sugar Intake Review. July 2006
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Country

Recommendation

- Use small amounts of sugar in food
guide pyramid Singapore

- Choose beverages and food with less

Malaysia sugar use small amounts of sugar Thai
- Avoid sweet food no more than 10% of
total energy from sugar daily intake should
not be more than 30~45¢g
Brunei - Reduce intake of foods high in sugar
Vietnam |- Consume less than 500g/month or 17g/day
India - Sugar should be used sparingly
- Consume only moderate amounts of sugars
Australla

and foods containing added sugars

Korea, Japan, . .
, . |- No specific message on sugar intake
China, Indonesia

Susan Cho. KNS workshop-sugar Intake Review. July 2006
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No. of| Mean+SD | Total sugar
Food category of total /1 serving
sample|  gugar(%) size
Biscuits 113 | 25.2719.54 7.58/30g
Snacks 100 | 11.66+10.64 3.50/30¢g
Q| Candies 61 | 71.09+19.34 | 7.11/10g
c:“? Caramels 2 54.78 +0.81 5.48/10g
g' Jelly 2 31.66+3.54 3.17/10¢
3 | Chocolates 15 | 29.88+17.69 | 8.96/30g
gﬁggﬁfgd chocolate! 3¢ | 35454925 | 10.64/30g
Fruit juices 23 1097+£2.74 | 21.94/200mL
Vegetable Juice 4 6.41+2.65 | 12.82/200mL
Fruit beverage 30 11.04+1.07 | 22.08/200mL
Vegetable beverage| 5 9.12+094 | 18.24/200mL
Carbonated beverage| 27 095+3.56 | 19.90/200mL
Soy milk 9 3.371+0.87 6.74/200mL
Soy-based Formula| 14 3.57x1.15 7.14/200mL
Y | Mixing beverage | 32 | 9924300 | 19.84/200mL
E‘ Extracted beverage| 3 996+2.52 | 19.92/200mL
Eg;‘grﬁzgnemed 3 | 7214041 | 7.21/100mL
Liquid extract tea| 7 7.2910.81 7.29/100mL
Liquid coffee 3 7701064 | 7.70 /100mL
Other drinks 10.36 :-0.07 -
Food In the 116 | 52.32+24.40 i
Ice cream 30 23.04+3.21 | 23.04/100mL
= Ice milk 18 24.54+3.15 | 24.54/100mL
2 Sherbet 17 23004322 | 23.00 /100mL
§ Low-fat ice cream| 3 18544041 | 18.54 /100mL
a Non-fat ice cream| 7 24.61 +5.05 | 24.61 /100mL
Ice cakes 24 20.19+£3.55 |20.19 /100mL
Milk 415271 | 8.30 /200mL
Fortified milk 419+131 | 8.38 /200mL
_ porutied low 1 | 4824021 | 9.64 /200mL
E' Processed milk 3 6.46+3.53 | 12.92 /200mL
é D saed milk | 1 | 837%131 |1674 /200mL
@ Liquid yogurt 18 7.65+1.14 | 15.30 /200mL
Stirred yogurt 39 11.37+2.57 | 17.06 /150g
Cream yogurt 2 1144+0.64 | 12.58 /110g
Fermented milk 16 11.61+£2.47 | 1742 /150¢g
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