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Abstract

In this study, HPLC was used to determine the total sugar contents of processed foods as well as main and

side dishes that were acquired from noncommercia foodservices. The total sugar content was identified as the total amount
of both mono- and di-saccharides according to the nutritional information standard defined by the Korea Food and Drug
Administration. The results for the processed foods were as follows: 25.3+9.5% for biscuits, 11.7+10.6% for snacks, 29.9
+17.7% for chocolate, 35.5+9.3% for processed chocolate products, 11.0+2.7% for fruit juice, 10.0+3.6% for carbonated
beverages, 23.0+3.2% for ice cream, 24.5+3.2% for ice milk, and 11.4+2.6% for girred yogurt. Overadl, candy items had
relatively higher total sugar contents (71.1+19.3%) than any other items. Foods in the school zone had 52.3+24.4% total
sugars. The noncommercia foodservice foods were classified into 5 main dish categories and 12 side dish categories. The
total sugar contents of the main dishes were 2.6+1.9% for cooked rice with seasoning, and 4.7+0.1% for spaghetti. Among
the side dishes, hard boiled foods and stir-fried foods contained the highest amounts of sugar, which were dependent on
the main ingredients in the foods. Other side dishes with high sugar contents included seasoned vegetables/dried fish/
seaweed (5.5£5.3%), sdads (5.6£3.1%), and kimchies (5.7+4.1%). The total sugar contents of the side dishes ranged
widely, and were significantly different according to main ingredients, cooking method, and amount of spice.
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Table 1. Total sugar contents of confectionery, beverage, and foodsin the school zone
Food category ;%JL Main sugar of tgﬂ:asﬁg?(%) ﬁ%ﬁé
Confectionery Biscuit 113 Sucrose, glucose 253195 760309
Snack 100 Sucrose, glucose 11.7£10.6 359/30¢g
Candie 61 Sucrose, matose 71.1+19.3 7.19/10g
Caramd Sucrose, matose 54.8+0.8 559¢/10g
Jdly Sucrose, matose 31.7+35 329/10g
Chocolate 15 Sucrose, lactose 29.9+17.7 9.00/30g
Processed chocolate product 36 Sucrose, lactose 35.5+9.3 106 ¢/30g
Drinks Fruit juice 23 Fructose, glucose 11.0£2.7 21.9 ¢/200 mL
Vegetablejuice 4 Fructose, sucrose, glucose 6.4+2.7 12.8 /200 mL
Fruit beverage Fructose, glucose 11.0£11 22.1 g/200 mL
Vegetable beverage 5 Fructose, glucose 9.1+0.9 18.2 g/200 mL
Carbonated beverage 27 Fructose, glucose 10.0£3.6 19.9 g/200 mL
Soy milk 9 Sucrose 3.4+0.9 6.7 g/200 mL
Soy-based Formula 14 Glucose 3.6+1.2 7.1 9/200 mL
Mixing beverage 32 Fructose, sucrose, glucose 9.9+3.0 19.8 g/200 mL
Extracted beverage 3 Sucrose 10.0£2.5 19.9 g/200 mL
Fruit fermented beverage 3 Fructose, glucose 72104 7.2 9/100 mL
Liquid extract tea 7 Fructose, glucose 7.3+0.8 7.39/100 mL
Liquid coffee 3 Sucrose, lactose 7.7£0.6 7.7 ¢/100 mL
Other drinks 3 Fructose, glucose 10.4+0.1 -
Foods in the school zone 116 Sucrose, glucose, maltose 52.3+24.4 -
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Table 2. Total sugar contents of ice cream and dairy products

Food category s’:l%[:ffe Main sugar tol\{tlaﬁljzi?(% 3 gérdvisnggz/e
lce cream lce cream 30 Sucrosg, lactose 23.0+£3.2 23.0 ¢/100 mL
lce milk 18 Sucrose, lactose 245+32 245 ¢/100 mL
Sherbet 17 Sucrose, maltose 23.0+£3.2 23.0 ¢/100 mL
Low-fat ice cream 3 Sucrose, lactose 18.5+04 18.5 g/100 mL
Non-fat ice cream 7 Sucrose, lactose 24.615.1 24.6 g/100 mL
Ice cakes 24 Sucrose, glucose, fructose 20.2+3.6 20.2 ¢/100 mL

Dairy products Milk 3 Lactose 4.242.7 8.39/200 mL
Fortified milk 3 Lactose 42+13 8.4 9/200 mL

Fortified low fat milk 1 Lactose 4.8+0.2 9.6 9/200 mL
Processed milk 3 Lactose 6.5£3.5 12.9 g/200 mL
Low fat processed milk n Lactose, sucrose 8.4+1.3 16.7 g/200 mL
Liquid yogurt 18 Sucrose, lactose 7.7+11 15.3 g/200 mL

Stirred yogurt 39 Sucrose, lactose, fructose 11.442.6 17.19/150¢g

Cream yogurt 2 Sucrose, lactose 11.4+0.6 12.6g/110¢g

Fermented milk 16 Fructose, glucose 116425 17.49/150¢g
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Table 3. Total sugar contents of noncommercial foodser vice foods

Food category g&pﬁfe of t(';:l:arsESarD(%) laoﬁn?gazré
Maindishes Cooked rice 18 ND -
Cooked rice with seasoning 44 26+19 10.4 g/400 mL
Breads 3 5.746.6 8.6 ¢/150 mL
Spaghetti 2 4.7+0.1 14.1 g/300 mL
Noodles
Plain noodle 1 1.3+0.8 13.1 g/1000 mL
Cooked grudls 3 14+16 4.5g/320 mL
Sidedishes Soups 73 12+1.3 3.6 ¢/300 mL
Sews 23 1.4+0.8 -
Tang/chon-gol 21 15+14 4.8 ¢g/320 mL
Steamed foods Meat 6 5.8+2.4 9.6 g/165 mL
Egg/vegetables 13 17413 0.9 ¢/50 mL
Pan-fried foods 26 2.8+19 2.8 9/100 mL
Hard boiled foods Mesat/egg 16 6.2+2.9 1.6g/25mL
Fish 16 36+2.7 3.6 g/100 mL
Vegetables 19 11.5+85 5.7 ¢/50 mL
Roasted foods Meat 4 59+1.3 11.7 g/200 mL
Fish 14 31+2.6 1.5¢g/50 mL
Stir-fried foods M eat/Seafood 30 59+2.7 5.9 ¢/100 mL
Vegetables 40 4.242.7 2.19/50 mL
Dried fish 6 17.2+17.8 3.49/20mL
Mesat n 4.7+2.6 4.7 g/100 mL
Fried foods Chicken 5 6.1+3.7 18.2 g/300 mL
Fish 7 43+4.2 3.0g/70mL
Vegetables 1 52+2.2 3.9¢g/75mL
Seasoned vegetables/dried fish/seaweed 126 55+5.3 2.89/50 mL
Sdads 22 5.6+3.1 5.6 g/100 mL
Kimchies 19 57+4.1 14g/25mL
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